SIFAT ANTIOKSIDATIF DAN ANTIMIKROBIA EKSTRAK DAUN JATI (Tectona grandis) DAN
POTENSINYA SEBAGAI

BAHAN AKTIF DALAM KEMASAN AKTIF

SWASTIKA DEWI, Prof. Dr. Ir. Umar Santoso, M.Sc.

UNIVERSITAS ) . . . . . . .
GADJAH MADA Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Anonim?, 2019. Dodecanoic acid, 3-hydroxy.
http://www.ebi.ac.uk/chebi/searchld.do?chebild=CHEBI:36206. Diakses
pada 14 Juni 2019 pukul 09.14

Anonim?. 2019. 9-Hexadecenoic acid.
http://www.hmdb.ca/metabolitessHMDB0012328. Diakses pada 14 Juni
2019 pukul 09.14

Anonim?, 2019. Octadecanoic acid.
http://www.ebi.ac.uk/chebi/searchld.do?chebild=CHEBI:28842. Diakses
pada 14 Juni 2019 pukul 09.14

Anonim*. 1996. Vanilic acid. Journal of Biotechnol; 50 (2-3): 107-13

Anonim?®. 2019. Vanilic acid. http://www.hmdb.ca/metabolites/HMDB0000484
Diakses pada 6 Mei 2019 pukul 11.04

Ahvenainen, R. (2003). Novel food packaging techniques. Finland: CRC Press.

Ahvenainen, R., & Hurme, E. (1997). Active and smart packaging for meeting
consumer demands for quality and safety. Food Additives and
Contaminants, 14, 753-763.

Ajila, C., Naidu, K., Bhat, S., & Rao, U. (2007). Bioactive compounds and
antioxidant potential of mango peel extract. Food Chemistry,105, 982-988.

Al Marzoqi, Ali Hussein., Mohammed Yahya Hadi., dan Imad Hadi Hameed.
2016. Determination of metabolites products by Cassia angustifolia and
evaluate antimicobial activity. Journal of Pharmacognosy and
Phytotherapy. Vol. 8 (2), 25-48

Alu’datt MH, Rababah T, Alhamad MN, Al-Mahasneh MA, Almajwal A,
Gammoh S, Ereifej K, Johargy A, Alli I. 2017. A Review Of Phenolic
Compounds In Oil-Bearing Plants: Distribution, Identification And
Occurrence Of Phenolic Compounds. Review of Food Chemistry. Vol
218: 99-106.

Amic D, Beslo D and Trinasjstic N. 2003. Structure-radical scavenging activity
relationship of flavonoids. Croatia Chem Acta 76: 55-61.

Apriyantono, Anton dan Bakti Kumara. 2009. Identifikasi Character Impact
Odorants Buah Kawista (Feronia limonia). Jurnal Teknologi dan Industri
Pangan, Vol.XV, No.1, Tahun 2004.

Arief, Irma Isnafia., Tuti Suryati., Afiyah, D.N., and Wardhani, D.P. 2014.
Physicochemical and organoleptic of beef sausages with teak leaf extract

62


http://www.ebi.ac.uk/chebi/searchId.do?chebiId=CHEBI:36206
http://www.hmdb.ca/metabolites/HMDB0012328
http://www.ebi.ac.uk/chebi/searchId.do?chebiId=CHEBI:28842
http://www.hmdb.ca/metabolites/HMDB0000484

SIFAT ANTIOKSIDATIF DAN ANTIMIKROBIA EKSTRAK DAUN JATI (Tectona grandis) DAN
POTENSINYA SEBAGAI

BAHAN AKTIF DALAM KEMASAN AKTIF

SWASTIKA DEWI, Prof. Dr. Ir. Umar Santoso, M.Sc.

UNIVERSITAS ) . . . . . . .
GADJAH MADA Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

(Tectona grandis) addition as preservatives and natural dye. International
Food Research Journal 21(5): 2033-2042

Ashtiani, Seyed-Hassan Miraei., Alireza Salarikia., Mahmood Reza Golzarian.
2017. Analyzing drying characteristics and modeling of thin layers of
peppermint  leaves under hot-air and infrared treatments.
InformationProcessing in Agriculture (4):128-139

Ashvin G. Godghate and Rajaram S. Sawanti 2014. Phytochemical Analysis of
Leaves of Tectona grandis Linn. International Journal of Pharma and Bio
Sciences 5 (1): 355-359

Bhat, S. V., B. A. Nagasampagi and S. Meenakshi. 2009. Natural Products :
Chemistry and Application. Narosa Publishing House: New Delhi, India.

Bitchagno, Gabin Thierry M., Leonard Sama Fonkeng., Théodora K. Kopa.,
Michel F. Tala., Hippolyte Kamdem Wabo., Christopher B. Tume., Pierre
Tane and Jules-Roger Kuiate. 2015. Antibacterial activity of ethanolic
extract and compounds from fruits of Tectona grandis (Verbenaceae).
BMC Complementary and Alternative Medicine. 15:265

Buckle, K. A., Edwards, R. A., Fleet, G. H., and Wotton, M. 1987. IImu Pangan.
Penerjemah Hari Purnomo dan Adiono. Universitas Indonesia Press.
Jakarta.

Cerruti P., Santagata, G., Gomez d’Ayala, G., Ambrogi, V., Carfagna, C.,
Malinconico, M., et.al. 2011. Effect of a natural polyphenolic extract on
the properties of biodegradable starch-based polymer. Polymer
Degradation and Stability. 96 (5): 839-846

Chen, Xiu-Min., Zhili Ma., and David D. Kitts. 2018. Effects of processing
method and age of leaves on phytochemical profiles and bioactivity of
coffee leaves. Food Chemistry (249):143-153

Coles R. 2003. Introduction. In: Coles R,McDowell D, Kirwan MJ, editors.
Food packaging technology. London, U.K.: Blackwell Publishing, CRC
Press. p 1-31.

Cotton, F.Albert dan Geoffrey Wilkinson, 2006. Kimia Anorganik Dasar. Ul
pres. Universitas Indonesia

D. Pandey and C. Brown. 2000. Teak: a global overview, Unasylva.201: 51

Dhaval, A., Yadav, N., & Purwar, S. 2016. Potential Applications of Food
Derived Bioactive Peptides in Management of Health. International
Journal of Peptide Research and Therapeutics, 22, 377-398.

Destaillats, F., Craft, B. D., Dubois, M., & Nagy, K. (2012). Glycidyl esters in
refined palm (Elaeis guineensis) oil and related fractions. Part I:

63



UNIVERSITAS
GADJAH MADA

SIFAT ANTIOKSIDATIF DAN ANTIMIKROBIA EKSTRAK DAUN JATI (Tectona grandis) DAN
POTENSINYA SEBAGAI

BAHAN AKTIF DALAM KEMASAN AKTIF

SWASTIKA DEWI, Prof. Dr. Ir. Umar Santoso, M.Sc.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

Formation mechanism. Food Chemistry, 131(4), 1391-
1398.d0i:10.1016/j.foodchem.2011.10.006

Erliza dan Sutedja. 1987. Pengantar Pengemasan. Laboratorium pengemasan,
Jurusan TIP. IPB. Bogor.

Fennema, Owen R. 1996. Food Chemistry Third Edition. University of
Wisconsin- Madison, Madison, Wisconsin

Furniss, B.S., A.J. Hannaford, V. Rogers, P.W.G Smith dan A.R. Tatchell. 1980.
Vogels Textbook of Practical Organic Chemistry (Fourth Ed.) The English
Language Book Society and Longman.

Gogoi, Jyotchna.,, Khonamai Sewa Nakhuru, Rudragoud S. Policegoudra,
Pronobesh Chattopadhyay, Ashok Kumar Rai, Vijay Veer. 2014. Isolation
and characterization of bioactive components from Mirabilis jalapa L.
radix. Journal of Traditional and Complementary Medicine xxx (2014) 1-
1.

Gaikwad, Kirtiraj .K., J.Y. Lee., dan Y.S. Lee. 2016. J. Food Sci. Technol. 53
1608-1619.

Hotchkiss, J. H. (1995). Safety considerations in active packaging. In M. L.
Rooney (Ed.), Active food packaging (pp. 238-255). London: Blackie
Academic and Professional.

Jamkhande, Prasad G., Amruta S. Wattamwar, Ashish D. Kankudte, Priti S.
Tidke, Mohan G. Kalaskar. 2016. Assessment of Annona reticulate Linn.
Leaves fractions for invitro antioxidative effect and antimicrobial potential
against standard human pathogenic strains. Alexandria Journal of
Medicine (2016) 52,19-25.

Jiang, H., Engelhardt, U. H., Thrane, 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.

Jiang, S., Liu, C., Wang, X., Xiong, L., & Sun, Q. (2016). Physicochemical
properties of starch nanocomposite films enhanced by self-assembled
potato starch nanoparticles. LWT-Food Science and Technology, 69, 251-
257

Jun W.J., Han B.K,, Yu K.W., Kim M.S., Chang L.S., Kim H.Y. and Cho H.Y.
2001. Antioxidant effects of Origanum majorana L. on superoxide anion
radicals. Food Chem. 75: 439-444,

Katouzian, I., & Jafari, S. M. (2016). Nano-encapsulation as a promising
approach for targeted delivery and controlled release of vitamins. Trends
in Food Science & Technology, 53, 34-48.

64



UNIVERSITAS
GADJAH MADA

SIFAT ANTIOKSIDATIF DAN ANTIMIKROBIA EKSTRAK DAUN JATI (Tectona grandis) DAN
POTENSINYA SEBAGAI

BAHAN AKTIF DALAM KEMASAN AKTIF

SWASTIKA DEWI, Prof. Dr. Ir. Umar Santoso, M.Sc.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

Khare CP. 2007. Indian Medicinal Plants: An Illustrated Dictionary, Springer
Verlag. Heidelberg; 649.

Kruk, J., Szymanska, R., Nowicka, B., & Dluzewska, J. 2016. Function of
isoprenoid quinones and chromanols during oxidative stress in plants.
New Biotechnology, 33, 636-643.

Kusnadi, Joni., Estri Laras Arumingtyas, Dian Widya Ningtyas,
and Elina Cynthia Setiawan. 2016. Antioxidant Activity of MAE Extracted
Teak (Tectona Grandis L.F.) Leaves Collected from Different
Plantation Site at Java Island, Indonesia. International Journal of
ChemTech Research (9): 14-160

Lagaron, J. M., Cava, D., Cabedo, L., Gavara, R., & Gimenez, E. 2005.
Increasing packaged food quality and safety: (II) nanocomposites. Food
Additives and Contaminants, 22, 994-998.

Madikizela. B, M.A. Aderogba, J.F. Finnie, J. Van Staden. 2014. Isolation and
Characterization of Antimicrobial Compounds from Terminalia
phanerophlebia Engl. & Diels Leaf Extracts. Journal of
Ethnopharmacology. 228-234.

Marini, M., M.Bondi, R. Iseppi, M. Toselli, and F. Pilati, 2007. Preparation and
Antibacterial Activityof Hybrid Mterials Containing Quaternary
Ammonium Salts via Sol-Gel Process. Europena Polymer Journal, 43:
3621-3628.

Marsh, K. and Bugusu. 2007. Food Packaging: Roles, Materials, and
Environmental Issues. J. Food Sci. 72: 39-55

Naira Nayeem and Karvekar M.D. 2010. Comparative Phytochemical and
Pharmocological Screening of The Methanolic Extracts of The Frontal
and Mature Leaves of Tectona grandis. International Journal of Pharma
and Bio Sciences. Vol.1/Issue-3

Naira Nayeem, Karvekar MD. 20102 Isolation of Phenolic Compund from The
Methanolic Extract of Tectona Grandis. Research Journal of
Pharmaceutical, Biological, and Chemical Sciences

Nayeem, Naira and M. D.Karvekar. 2011. Antimicrobial and Antioxidant
Properties of the Isolated Compounds from The Methanolic Extract from
The Leaves of Tectona grandis. Department of Pharmaceutical Chemistry
Krupanidhi College of Pharmacy, India

Nayeem, Naira., Karvekar MD. 2010. Isolation of Phenolic Compund from The
Methanolic Extract of Tectona Grandis. Research Journal of
Pharmaceutical, Biological, and Chemical Sciences

65



SIFAT ANTIOKSIDATIF DAN ANTIMIKROBIA EKSTRAK DAUN JATI (Tectona grandis) DAN
POTENSINYA SEBAGAI

BAHAN AKTIF DALAM KEMASAN AKTIF

SWASTIKA DEWI, Prof. Dr. Ir. Umar Santoso, M.Sc.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Nazck, M., Shahidi, F., 2006. Phenolics in cereals, fruits and vegetables:
occurrence, extraction and analysis. J. Pharmacol. Biomed. Anal. 41,
1523-1542.

Nilesh B. Chougule, Dr. Kailasam Koumaravelou, and Sachin A. Nitave. 2017.
TECTONA GRANDIS LINN: A GLOBAL OVERVIEW. World Journal of
Pharmaceutical Research (6) 427-440

Oh, Y. S. 2016. Bioactive Compounds and Their Neuroprotective Effects in
Diabetic Complications. Nutrients, 8, 472-472.

Pan, Jing., Xiaomin Yi., Shujuan Zhang., Jun Cheng., Yihai Wang., Chunyu
Liu.,, Xiangjiu He. 2018. Bioactive phenolics from mango leaves
(Mangifera indica L.) Industrial Crops and Products (111): 400-406

Pan, Jing., Xiaomin Yi., Shujuan Zhang., Jun Cheng., Yihai Wang., Chunyu
Liu.,, Xiangjiu He. 2018. Bioactive phenolics from mango leaves
(Mangifera indica L.) Industrial Crops and Products (111): 400-406

Piana, Fabrizio., Marco Ciulu., Rosa Quirantes-Piné., Gavino Sanna., Antonio
Segura-Carretero., Nadia Spano., Alberto Mariani. 2018. Simple and rapid
procedures for the extraction of bioactive compounds from Guayule
leaves. Industrial Crops and Products (116):162-169

Prior, Ronald L., Wu, Xianli., and Scaich, Karen. 2005. Standardized Methods
for the Determination of Antioxidant Capacity and Phenolic in Food and
Dietary Supplements. Department of Agriculture Arkansas Children's
Nutrition Center, New Jersey United States

Qi Cui, Ju-Zhao Liu, Li-Tao Wang, Yu-Fei Kang, Yao Meng, Jiao Jiao, and Yu-
Jie Fu. 2018. Sustainable deep eutectic solvents preparation and their
efficiency in extraction and enrichment of main bioactive flavonoids from
sea buckthorn leaves. Journal of Cleaner Production (184) 826-835.

Radley, J. A. 1968. Starch and Its Derivatives, Chapman and Hall, London

Raffo, Antonio., Maurizio Masci., Elisabetta Moneta., Stefano Nicoli., José
Sanchez del Pulgar., Flavio Paoletti. 2018. Characterization of volatiles
and identification of odor-active compounds of rocket leaves. Food
Chemistry (240): 1161-1170

Ramesh B. Nidavani dan Mahalakshmi A.M. 2014. Pharmacology of Tectona
grandis Linn.: Short Review. International Journal of Pharmacognosy and
Phytochemical Research 6 (1): 86-90

Robertson, G. 2006. Food packaging principles and practices. Boca Raton, Fla:
Taylor & Francis.)

66



UNIVERSITAS
GADJAH MADA

SIFAT ANTIOKSIDATIF DAN ANTIMIKROBIA EKSTRAK DAUN JATI (Tectona grandis) DAN
POTENSINYA SEBAGAI

BAHAN AKTIF DALAM KEMASAN AKTIF

SWASTIKA DEWI, Prof. Dr. Ir. Umar Santoso, M.Sc.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

Rosca, I. D., & Vergnaud, J. M. 2007. Problems of food protection by polymer
packages. Journal of Chemical Health and Safety, 14, 14-20.

S. Singh, K.K. Gaikwad, M. Lee, Y.S. Lee. 2018. Thermally buffered corrugated
packaging for preserving the postharvest freshness of mushrooms
(Agaricusbispours), J. Food Eng. 216 (January), 11-9.

Santoso, Umar. 2016. Antioksidan Pangan. Gadjah Mada University Press,
Yogyakarta.

Shahidi, F., dan Y. Zhong. 2015. Measurement of Antioxidant Activity. Journal
of Functional Foods 18:757-781.

Shibahara, Akira., Kohei Yamamoto., Takao Nakayama., dan Goro Kajimotoa.
1986. cis-Vaccenic Acid in Mango Pulp Lipids. Lipids, 21(6), 388-394

Singh, Suman., Kirtiraj K. Gaikwad., Youn Suk Lee. 2018. Antimicrobial and
antioxidants properties of polyvinyl alcohol bio composite films containing
seaweed extracted cellulose nano-crystal and basil leaves extract.
International Journal of Biological Macromolecules 107: 1879-1887

Singh, Suman., Myung ho Lee., Insik Park., Yangjai Shin., Youn Suk Lee. 2016.
Antimicrobial seafood packaging: a review. J Food Sci Technol
53(6):2505-2518

Singleton,V.L., R. Orthofer, R.M. Lamuela-Raventos, and P. Lester, 1999.
Analysis of Total Phenols and Other Oxidation Substrates and
Antioxidants by means of Folin-Ciocalteu Reagent. Method in
enzymology, 2999: 331-333.

Sumthong P, Damveld RA, Choi YH, Arentshorst M, Ram AFJ, CAMJJ V d h,
et al. Activity of quinones from Teak (Tectona grandis) on fungal cell wall
stress. Planta Med. 2006;72:943-4.

Suppakul, P., Sonneveld, K., Bigger, S. W., & Miltz, J. 2008. Efficacy of
polyethylenebased antimicrobial films containing principal constituents of
basil. LWT — Food Science and Technology, 41(5), 779-788.

Tamat, S. R., T. Wikanta dan L. S. Maulina. 2007. Aktivitas Antioksidan dan
Toksisitas Senyawa Bioaktif dari Ekstrak Rumput Laut Hijau Ulva
reticulata Forsskal. Jurnal IImu Kefarmasian Indonesia, 5 (1) : 31- 36.

Tsao, R. 2010. Chemistry and Biochemistry of Dietary Polyphenols. Nutrients
Review. Vol 2: 1231-1246.

Velderrain-Rodriguez, G. R., Palafox-Carlos, H., Wall-Medrano, A., Ayala-
Zavala, J. F., Chen, C. Y. O., Robles-Sanchez, M., Astiazaran-Garcia, H.,
Alvarez-Parrilla, E., & Gonzalez-Aguilar, G. A. (2014). Phenolic
compounds: their journey after intake. Food & Function, 5, 189-197.

67



SIFAT ANTIOKSIDATIF DAN ANTIMIKROBIA EKSTRAK DAUN JATI (Tectona grandis) DAN
POTENSINYA SEBAGAI
BAHAN AKTIF DALAM KEMASAN AKTIF

SWASTIKA DEWI, Prof. Dr. Ir. Umar Santoso, M.Sc.
UNIVERSITAS Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA ! : p:/letd.rep y.ugm.ac.

Winarsi, H, 2007. Antioksidan Alami dan Radikal Bebas. Kanisius, Yogyakarta

68



