
70 
 

 
 

DAFTAR PUSTAKA 

Agusta, A., 2000, Minyak Atsiri Tumbuhan Tropika Indonesia, ITB Press, Bandung. 

Ahmed, S., Ansari, S.H., Ali, M., Bhatt, D. & Ansari, F., 2008, Phcog Rev .: Plant 

Review Phytochemical and Biological Investigations on Curcuma aromatica : 

a Review, Pharmacognosy Reviews, 2, 3, 151–156. 

Akarchariya, N., Sirilun, S., Julsrigival, J. & Chansakaowa, S., 2017, Chemical 

profiling and antimicrobial activity of essential oil from Curcuma aeruginosa 

Roxb., Curcuma glans K. Larsen & J. Mood and Curcuma cf. xanthorrhiza 

Roxb. collected in Thailand, Asian Pacific Journal of Tropical Biomedicine, 

7, 10, 881–885. 

Al-Reza, S.M., Rahman, A., Sattar, M.A., Rahman, M.O. & Fida, H.M., 2010, 

Essential oil composition and antioxidant activities of Curcuma aromatica 

Salisb., Food and Chemical Toxicology, 48, 6, 1757–1760. 

Al-Reza, S.M., Rahman, A., Parvin, T., Rahman, M.M. & Rahman, M.S., 2011, 

Chemical composition and antibacterial activities of essential oil and organic 

extracts of curcuma aromatica salisb, Journal of Food Safety, 31, 4, 433–438. 

Angel, G.R., Menon, N., Vimala, B. & Nambisan, B., 2014, Essential oil 

composition of eight starchy Curcuma species, Industrial Crops and Products, 

60, 233–238. 

Angel, G.R., Vimala, B. & Nambisan, B., 2012, Antioxidant and antimicrobial 

activity of essential oil from nime starchy curcuma species, International 

Journal of Current Pharmaceutical Research, 4, 2, 45–47. 

Anonim, 2001, a Dictionary of Indian Raw Materials and Industrial Products, 

Wealth of India, NISCOM (CSIR), New Delhi. 

Arafa, H.M., 2005, Curcumin Attenuates Diet-induced Hypercholesterolemia in 

Rats, Medical Science Monitor, 11, 7, 228–234. 

Archana, D., Dixitha, M. & Santhy, K.S., 2015, Antioxidant and Anti Clastogenic 

Potential of Piper Longum L., International Journal of Applied Pharmaceutics, 

7, 2. 

Ardianingsih, R., 2009, Penggunaan High Performance Liquid Chromatography 

(HPLC) Dalam Proses Analisa Deteksi Ion, Jurnal LAPAN, 10(4), 101–104. 

Arts, M.J.T.J., Sebastiaan, D.J., Voss, H.P., Haenen, G.R.M.M. & Bast, A., 2003, 

a critical appraisal of the use of the antioxidant capacity (TEAC) assay in 

defining optimal antioxidant structures, Food Chemistry, 80, 3, 409–414. 

Avanco, G.B., Ferreira, F.D., Bomfim, N.S., dos Santos, P.A. d S.R., Peralta, R.M., 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



71 
 

 
 

Brugnari, T., Mallmann, C.A., Filho, B.A. d A., Mikcha, J.M.G.M. & 

Machinski Jr., M., 2017, Curcuma longa L. essential oil composition, 

antioxidant effect, and effect on Fusarium verticillioides and fumonisin 

production, Food Control, 73, 806–813. 

Borah, A., Paw, M., Gogoi, R., Loying, R., Sarma, N., Munda, S., Kumar Pandey, 

S. & Lal, M., 2019, Chemical composition, antioxidant, anti-inflammatory, 

anti-microbial and in-vitro cytotoxic efficacy of essential oil of Curcuma 

caesia Roxb. leaves: an endangered medicinal plant of North East India, 

Industrial Crops and Products, 129, December 2018, 448–454. 

Brereton, R.G., 2013, Chemometrics: Data Analysis for The Laboratory and 

Chemical Plants, John Willey & Sons Ltd., England. 

Bro, R., Jerome, J.W., Paul, R. & Kowalski, B.R., 1997, Review of Chemometrics 

Applied to Spectroscopy: 1998-95, Part 3-Multi-way analysis, App Spectros 

Rev, 32, 37-261. 

Cahyono, B., Huda, M.D.K. & Limantara, L., 2011, Pengaruh Proses Pengeringan 

Rimpang Temulawak (Curcuma xanthorriza Roxb.) Terhadap Kandungan dan 

Komposisi Kurkuminoid, Reaktor, 13, 3, 165. 

Cassel, E. & Vargas, R., 2013, Experiments and modelling of the Cymbopogon 

nardus essential oil extraction by steam distillation, J Mex Chem Soc, 50, 126–

129. 

Chaaban, A., Richardi, V.S., Carrer, A.R., Brum, J.S., Cipriano, R.R., Martins, 

C.E.N., Silva, M.A.N., Deschamps, C. & Molento, M.B., 2019, Insecticide 

activity of Curcuma longa (leaves) essential oil and its major compound α-

phellandrene against Lucilia cuprina larvae (Diptera: Calliphoridae): 

Histological and ultrastructural biomarkers assessment, Pesticide 

Biochemistry and Physiology, 153, September 2018, 17–27. 

Chagas, A.C. de S., Oliveira, M.C. de S., Giglioti, R., Santana, R.C.M., Bizzo, H.R., 

Gama, P.E. & Chaves, F.C.M., 2016, Efficacy of 11 Brazilian essential oils on 

lethality of the cattle tick Rhipicephalus (Boophilus) microplus, Ticks and 

Tick-borne Diseases, 7, 3, 427–432. 

Che Man, Y.B., Rohman, A. & Mansor, T.S.T., 2011, Differentiation Lard from 

Other Edible Fats and Oils by Means of Fourier-Transform Infrared 

Spectroscopy and Chemometrics, Journal of The American Oil Chemists' 

Society, 88, 187-192. 

Chen, Z., Quan, L., Zhou, H., Zhao, Y., Chen, P., Hu, L., Yang, Z., Hu, C. & Cao, 

D., 2019, Screening of active fractions from Curcuma Longa Radix isolated 

by HPLC and GC-MS for promotion of blood circulation and relief of pain, 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



72 
 

 
 

Journal of Ethnopharmacology, 234, 68–75. 

Chowdhury, F.H., Mohammad, A.-A., Kazi, M.R., Sarker, A., Alam, M.M., 

Chowdhury, M.H., … & Sultana, G.N., 2015, Analgesic principle from 

Curcuma amada, Journal of Ethnopharmacology, 163, 273–277. 

Dewick, P.M,. 2002, The Biosynthesis of C5-C25 Terpenoid Compounds, Natural 

Product Reports, 19, 181-222. 

Dewoto, H.R., 2007, Pengembangan Obat Tradisional Indonesia Menjadi 

Fitofarmaka, UI Press, Jakarta. 

Donipati, P. & Sreeramulu, S.., 2015, Preliminary phytochemical screening of 

Curcuma caesia, Int. J. Curr. Microbiol. App. Sci., 4, 11, 30–34. 

Dosoky, N.S., Satyal, P. & Setzer, W.N., 2019, Variations in the volatile 

compositions of Curcuma species, Foods, 8, 2, 1–14. 

Dosoky, N.S. & Setzer, W.N., 2018, Chemical composition and biological activities 

of essential oils of curcuma species, Nutrients, 10, 9, 10–17. 

Dunn, W.B., Bailey, N.J.C. & Johnson, H.E., 2005, Measuring the metabolome: 

Current analytical technologies, Analyst, 130, 5, 606–625. 

Eaton, D.C., 1989, Laboratory Investigations in Organic Chemistry, Mc Graw–Hill, 

USA. 

Ellis, D.I., Dunn, W.B., Griffin, J.L., Allwood, J.W. & Ellis, E.D., 2007, Metabolic 

fingerprinting as a diagnostic tool, , 8, 1243–1266. 

Farombi, E.O., Shrotriya, S., Na, H.K., Kim, S.H. & Surh, Y.J., 2008, Curcumin 

attenuates dimethylnitrosamine-induced liver injury in rats through Nrf2-

mediated induction of heme oxygenase-1, Food and Chemical Toxicology, 46, 

4, 1279–1287. 

Ferrari, R., 2015, Writing narrative literature reviews, Medical Writing, 24, 4, 230–

235. 

Ferreira, F.D., Mossini, S.A.G., Ferreira, F.M.D., Arroteia, C.C., Costa, C.L. & 

Nakamura, C. V., 2013, The inhibitory effects of Curcuma longa L. essential 

oil and curcumin on Aspergillus flavus Link growth and morphology, The 

Scientific World Journal, 6. 

Fiehn O, Kopka J, Dörmann P, Altmann T, Trethewey RN & Willmitzer L., 2000, 

Metabolite profiling for plant functional genomics, Nature Biotechnology, 18, 

11, 1157–61. 

Fitria, R., Seno, D.S.H., Priosoeryanto, B.P., Hartanti & Nurcholis, W., 2019, 

Volatile compound profiles and cytotoxicity in essential oils from rhizome of 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



73 
 

 
 

Curcuma aeruginosa and Curcuma zanthorrhiza, Biodiversitas, 20, 10, 2943–

2948. 

Gemperline, P., 2006, Practical Guide to Chemometrics, 2nd Ed., CRC Press, USA. 

George, M. & Britto, S.J., 2015, Phytochemicaland Antioxidant Studies on the 

Essential Oil of the Rhizome of Curcuma Aeruginosa Roxb., International 

Research Journal of Pharmacy, 6, 8, 573–579. 

Goel, A., Kunnumakkara, A.B. & Aggarwal, B.B., 2008, Curcumin as “Curecumin”: 

From kitchen to clinic, Biochemical Pharmacology, 75, 4, 787–809. 

Gounder, D.K. & Lingamallu, J., 2012, Comparison of chemical composition and 

antioxidant potential of volatile oil from fresh, dried and cured turmeric 

(Curcuma longa) rhizomes, Industrial Crops and Products, 38, 1, 124–131. 

Gunawan, D & Mulyani, S., 2004, Ilmu Obat Alam, Penebar Swadaya, Jakarta. 

Hanwar, D., Suhendi, A., Trisharyanti, I., Santoso, B., Safitri, M. & Haryoto, 2015, 

Analisis Profil Metabolit Sekunder Ekstrak Lempuyang Emprit Dengan 

Kromtografi Gas-Spektroskopi Massa, University Resarch Colloquium, 158–

166. 

Harborne, J.B., 1987, Metode Fitokimia Tumbuh-tumbuhan, diterjemahkan oleh 

Padmawinata, K.P. & Soediro, I., ITB Press, Bandung. 

Herath, H.M.I.C., Wijayasiriwardene, T.D.C.M.K. & Premakumara, G.A.S., 2017, 

Comparative GC-MS analysis of all <em>Curcuma</em> species grown in 

Sri Lanka by multivariate test, Ruhuna Journal of Science, 8, 2, 103. 

Jacob, A., Wu, R., Zhou, M. & Wang, P., 2007, Mechanism of the anti-

inflammatory effect of curcumin: PPAR-γ activation, PPAR Research. 

Jantan, I., Saputri, F.C., Qaisar, M.N. & Buang, F., 2012, Correlation between 

chemical composition of curcuma domestica and curcuma xanthorrhiza and 

their antioxidant effect on human low-density lipoprotein oxidation, Evidence-

based Complementary and Alternative Medicine. 

Jantan, I., Ahmad, A.S., Ali, N.A.M., Ahmad, A.R. & Ibrahim, H., 1999, Chemical 

composition of the rhizome oils of four curcuma species from Malaysia, 

Journal of Essential Oil Research, 11, 6, 719–723. 

Jarikasem, S., Thubthimthed, S., Chawananoraseth, K., Suntorntanasat, T. & 

Brophy, J.J., 2005, Essential oils from three Curcuma species collected in 

Thailand, Acta Horticulturae, 3, 675, 37–40. 

Jayaprakasha, G.K., Jena, B.S., Negi, P.S. & Sakariah, K.K., 2002, Evaluation of 

antioxidant activities and antimutagenicity of turmeric oil: a byproduct from 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



74 
 

 
 

curcumin production, Zeitschrift fur Naturforschung - Section C Journal of 

Biosciences, 57, 9–10, 828–835. 

Jugreet, B.S., Mahomoodally, M.F., Sinan, K.I., Zengin, G. & Abdallah, H.H., 2020, 

Chemical variability, pharmacological potential, multivariate and molecular 

docking analyses of essential oils obtained from four medicinal plants, 

Industrial Crops and Products, 150, March, 112394. 

Kamazeri, T.S.A.T., Samah, O.A., Taher, M., Susanti, D. & Qaralleh, H., 2012, 

Antimicrobial activity and essential oils of Curcuma aeruginosa, Curcuma 

mangga, and Zingiber cassumunar from Malaysia, Asian Pacific Journal of 

Tropical Medicine, 5, 3, 202–209. 

Kardono, L.B.S. & Dewi, R.T., 1998, Evaluasi Kandungan Antioksidan dan 

Senyawa Fenolik dalam Rempah-Rempah Endemik Indonesia, Prosiding 

Seminar Nasional Teknologi Pangan dan Gizi, 341–347. 

Kim, J.K., Jo, C., Hwang, H.J., Park, H.J., Kim, Y.J. & Byun, M.W., 2006, Color 

improvement by irradiation of Curcuma aromatica extract for industrial 

application, Radiat. Phys. Chem, 75, 449–452. 

Kim, K.I., Kim, J.W., Hong, B.S., Shin, D.H., Cho, Y., Kim, H.K. & Yang, H.C., 

2000, Antitumor, genotoxicity and anticlastogenic activities of polysaccharide 

from Curcuma zedoaria, J Mol Cell, 10, 392–398. 

Kojima, H., Yanai, T. & Toyota, A., 1998, Essential oil constituents from Japanese 

and Indian Curcuma aromatica rhizomes, Planta Medica, 64, 4, 380–381. 

Kumar, A., Navneet & Gautam, S.S., 2020, Volatile Constituents of Curcuma 

caesia Roxb. Rhizome from North India, National Academy Science Letters, 

4–7. 

Kumar, P., Padi, S., Naidu, P.S. & Kumar, A., 2007, Possible Neuroprotective 

Mechanisms of Curcumin in Attenuating 3-nitropropionic Acid-induced 

Neurotoxicity, Methods and Findings in Experimental and Clinical 

Pharmacology, 29, 1, 19–25. 

Lee, Y., Song, Y. & Lee K., 2012, Evaluation of Antioxidant, Tyrosinase Inhibitor 

and Antiinflamatory Activities of Turmeric (Curcuma longa) extracts, 

International Journal of Beauty Cultural Arts, 1, 1, 2-8. 

Li, S.Y., Yuan, W., Deng, G. & Wang, P., 2011, Chemical Composition and 

Product Quality Control of Turmeric (Curcuma longa L.), Phytochemistry, 2, 

2854, 28-54. 

Li, S.Y. & Li, S.P., 2009, Antioxidant activities of essential oil of Curcuma longa 

and Curcuma wenyujin, International Journal of Essential Oil Therapeutics, 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



75 
 

 
 

3, 1, 31–34. 

Liju, V.B., Jeena, K. & Kuttan, R., 2011, an evaluation of antioxidant, anti-

inflammatory, and antinociceptive activities of essential oil from Curcuma 

longa. L, Indian Journal of Pharmacology, 43, 5, 526–531. 

Lis-Balchin, M., 2012, Essential oil from different Pelargonium species and 

cultivars: their chemical composition (using GC, GC/MS) and appearance of 

trichomes (under EM), Taylor and Francis, London. 

Liu, Y., Roy, S.S., Nebie, R.H.C., Zhang, Y. & Nair, M.G., 2013, Functional food 

quality of Curcuma caesia, Curcuma zedoaria and Curcuma aeruginosa 

endemic to North-eastern India, Plant Foods Hum. Nutr, 68, 72–77. 

Ma, J., Wang, Y., Liu, Y., Gao, S., Ding, L., Zhao, F. & Qiu, F., 2015, Cadinene 

Sesquiterpenes from Curcuma phaeocaulis with Their Inhibitory Activities on 

Nitric Oxide Production in RAW 264.7 Cells, Fitoterapia, 103, 90-96. 

Martins, A.P., Salgueiro, L., Goncalves, M.J., da Cunha, A.P., Vila, R., Canigueral, 

S., Mazzoni, V., Tomi, F. & Casanova, J., 2001, Essential oil composition and 

antimicrobial activity of three Zingiberaceae from S.Tomé e Príncipe., Planta 

Medica, 67, 580–584. 

Mary, H.P.A., Susheela, G.K., Jayasree, S., Nizzy, A.M., Rajagopal, B. & Jeeva, 

S., 2012, Phytochemical characterization and antimicrobial activity of 

Curcuma xanthorrhiza Roxb., Asian Pacific Journal of Tropical Biomedicine, 

2, 2 SUPPL., S637–S640. 

Matsuda, H., Morikawa, T., Ninomiya, K. & Yoshikawa, M., 2001, 

Hepatoprotective constituents from Zedoariae rhizoma: absolute 

stereostructures of three new carabrane type sesquiterpenes, 

curcumenolactones A, B and C, Bio-organ Med Chem, 9, 909, 916. 

Mau, J.L., Lai, E.Y.C., Wang, N.P., Chen, C.C., Chang, C.H. & Chyau, C.C., 2003, 

Composition and antioxidant activity of the essential oil from Curcuma 

zedoaria, Food Chemistry, 82, 4, 583–591. 

Miller, J.N. & Miller, J.C., 2010, Statistics and Chemometrics for Analytical 

Chemistry, 6th Ed., Pearson, England. 

Mohanakrishnan, M., Tava, A., Rajan, P.P. & Shafi, P.M., 2013, Composition and 

Antifungal Activity of The Essential Oil from Curcuma ecalcarata Sivar. & 

Balach., Journal of Pharmaceutical and Biomedical Science, 4, 3, 96-99. 

Mujumdar, A.M., Naik, D.G., Dandge, C.N. & Puntambekar, H.., 2000, Anti-

inflammatory activity of Curcuma amada Roxb. in albino rats, Indian Journal 

of Pharmacology, 32, 375–377. 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



76 
 

 
 

Nampoothiri, S. V., Philip, R.M., Kankangi, S., Kiran, C.R. & Menon, A.N., 2015, 

Essential Oil Composition, α-Amylase Inhibition and Antiglycation Potential 

of Curcuma aromatica Salisb, Journal of Essential Oil-Bearing Plants, 18, 5, 

1051–1058. 

Nanasombat, S. & Wimuttigosol, P., 2011, Antimicrobial and antioxidant activity 

of spice essential oils, Food Science and Biotechnology, 20, 1, 45–53. 

Nanda, Y., Singson, N. & Rao, A.N., 2013, Ethnomedicinal plants of Thadou tribe 

of Manipur (India), Pleione, 7, 138–145. 

Nanjo, F., Mori, M., Goto, K. & Hara, Y., 1999, Radical scavenging activity of tea 

catechins and their related compounds, Biosci. Biotechnol. Biochem., 63, 9, 

1621–1631. 

Navarro, D.D., Souza, M.M., Neto, R.A., Golin, V., Niero, R., Yunes, R.A., Delle, 

M.F. & Cechinel, V., 2002, Phytochemical analysis and analgesic properties 

of Curcuma zedoaria grown in Brazil, Phytomed, 9, 427–432. 

NCBI, n.d. PubChem, Explore Chemistry, NCBI. https://pubchem.ncbi.nlm.nih.gov 

Neamsuvan, O., Tuwaemaengae, T., Bensulong, F., Asae, A. & Mosamae, K., 2012, 

a survey of folk remedies for gastrointestinal tract diseases from Thailand’s 

three southern border provinces, Journal of Ethnopharmacology, 144, 11–21. 

Nur, S.W., 2006, Perbandingan Sistem Ekstraksi dan Validasi Penentuan 

Xanthorrhizol dari Temulawak secara Kromatografi Cair Kinerja Tinggi, 

Skripsi, Fakultas Matematika dan Ilmu Pengetahuan, Institut Pertanian Bogor. 

Oktavianawati, I., Kurniati, H.I., Maghfiroh, K., Hanifah, N., Handayani, W. & 

Winata, I.N.A., 2018, Essential oils from rhizhomes of five Zingiberaceae 

species in Meru Betiri National Park, AIP Conference Proceedings, 2026. 

Oyemitan, I.A., Elusiyan, C.A., Onifade, A.O., Akanmu, M.A., Oyedeji, A.O. & 

McDonald, A.G., 2017, Neuropharmacological profile and chemical analysis 

of fresh rhizome essential oil of Curcuma longa (turmeric) cultivated in 

Southwest Nigeria, Toxicology Reports, 4, February, 391–398. 

Pandey, A.K. & Chowdhury, A.R., 2003, Volatile constituents of the rhizome oil 

of Curcuma caesia Roxb. from central India, Flavour and Fragrance Journal, 

18, 5, 463–465. 

Policegoudra, R.S., Vairale, M.G., Chattopadhyay, P., Shivaswamy, R., Aradhya, 

S.M. & Raju, P.S., 2020, Bioactive constituents of Curcuma amada (mango 

ginger) rhizomes and their antifungal activity against human skin pathogens, 

Journal of Herbal Medicine, , August 2016, 100331.  

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



77 
 

 
 

Priya, R., Prathapan, A., Raghu, K.G. & Menon, A.N., 2012, Chemical composition 

and in vitro antioxidative potential of essential oil isolated from Curcuma 

longa L. leaves, Asian Pacific Journal of Tropical Biomedicine, 695–699. 

Rafi, M., Septaningsih, D.A. & Heryanto, R., 2018, Metabolite Profiling of Java 

Tumeric (Curuma xanthorriza) Essential Oil with Different Harvest Time, 

Journal Kimia Sains dan Aplikasi, 21, 4, 237–241. 

Rahman, A., Afroz, M., Islam, R., Islam, K.D., Amzad Hossain, M. & Na, M., 2014, 

In vitro antioxidant potential of the essential oil and leaf extracts of Curcuma 

zedoaria Rosc., Journal of Applied Pharmaceutical Science, 4, 2, 107–111. 

Rios, J,-L., 2016, Chapter 1: Essential Oils: What They Are and How The Terms 

Are Used and Defined in Essential Oils in Food Preservation, Flavour, and 

Safety, Elsevier Inc. 

Rukayadi, Y. & Hwang, J.K., 2006, Effect of coating the wells of a polystyrene 

microtiter plate with xanthorrhizol on the biofilm formation of Streptococcus 

mutans, Journal of Basic Microbiology, 46, 5, 410–415. 

Rukayadi, Y., Yong, D. & Hwang, J.K., 2006, In vitro anticandidal activity of 

xanthorrhizol isolated from Curcuma xanthorrhiza Roxb, Journal of 

Antimicrobial Chemotherapy, 57, 6, 1231–1234. 

Sacchetti, G., Maietti, S., Muzzoli, M., Scaglianti, M., Manfredini, S., Radice, M. 

& Bruni, R., 2005, Comparative evaluation of 11 essential oils of different 

origin as functional antioxidants, antiradicals and antimicrobials in foods, 

Food Chemistry, 91, 4, 621–632. 

Sahu, B., Kenwat, R. & Chandrakar, S., 2016, Medicinal value of Curcuma cassia 

Roxb: an overview, UK. J. Pharm. Biosci, 4, 6, 69–74. 

Said, A., 2007, Khasiat dan Manfaat Temulawak, Sinar Wadja Lestari, Jakarta. 

Sanghamitra, N., Sujata, M. & Nagar, K., 2015, Differential effect of soil and 

environment on metabolic expression of turmeric (Curcuma longa cv. Roma), 

Indian J. Exp. Biol., 53, 406–411. 

Sarangthem, K. & Haokip, M.J., 2010, Bioactive components in Curcuma caesia 

Roxb. growing in Manipur, Bioscan, 5, 113–115. 

Sasikumar, B., 2005, Genetic resource of Curcuma: diversity, characterization and 

utilization, Plant Genet. Res., 3, 230–251. 

Schauer, N., Steinhauser, D., Strelkov, S., Schomburg, D., Allison, G., Moritz, T., 

Lundgren, K., Roessner-Tunali, U., Forbes, M.G., Willmitzer, L., Fernie, A.R. 

& Kopka, J., 2005, GC-MS libraries for the rapid identification of metabolites 

in complex biological samples, FEBS Letters, 579, 6, 1332–1337. 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



78 
 

 
 

Schmid-Scheonbein, G.W., 2006, Analysis of Inflammation, Ann. Rev. Biomed. 

Eng., 8, 93–151. 

Sheeja, A.D.B. & Nair, M.S., 2012, Phytochemical constituents of Curcuma amada, 

Biochemical Systematics and Ecology, 44, 264–266. 

Sidik, Moelyono, M.W. & Muhtadi, A., 1995, Temulawak (Curcuma xanthoriza), 

Yayasan Pengembangan Obat Bahan Alam Phyto Medica. 

Singh, G., Singh, O.P. & Maurya, S., 2002, Chemical and biocidal investigations 

on essential oils of some Indian Curcuma species, Progress in Crystal Growth 

and Characterization of Materials, 75–81. 

Singh, P., Singh, S., Kapoor, I.P.S., Singh, G., Isidorov, V. & Szczepaniak, L., 2013, 

Chemical composition and antioxidant activities of essential oil and oleoresins 

from Curcuma zedoaria rhizomes, part-74, Food Bioscience, 3, 42–48. 

Soudamini, K.K. & Kuttan, R., 1988, Cytotoxic and tumour reducing properties of 

curcumin, Indian Journal of Pharmacology, 20, 24, 95–101. 

Srivastava, S., Chitranshi, N., Srivastava, S., Dan, M., Rawat, A. & Pushpangathan, 

P., 2006, Pharmacognostic evaluation of Curcuma aeruginosa Robx., Nat Prod 

Sci, 2, 162. 

Staples, G.W. & Herbst, D.R., 2005, a Tropical Garden Flora: Plants cultivated in 

the Hawaiian. Islands and other tropical places, Bishop Museum Press, 

Honolulu, Hawai’i. 

Tamta, A., Prakash, O., Punetha, H. & Pant, A.K., 2016, Chemical composition and 

in vitro antioxidant potential of essential oil and rhizome extracts of Curcuma 

amada Roxb, Cogent Chemistry, 2, 1, 1–11. 

Thangapazham, R.L., Puri, A., Tele, S., Blumenthal, R. & Maheshwari, R.K., 2008, 

Evaluation of a nanotechnology-based carrier for delivery of curcumin in 

prostate cancer cells, International Journal of Oncology, 32, 5, 1119–1123. 

Theanphong, O., Mingvanish, W. & Kirdmanee, C., 2005, Chemical constituents 

and biological activities of essential oil from Curcuma aeruginosa Roxb. 

Rhizome, Bulletin of Health, Science and Technology, 13, 1, 6–16. 

Tsai, S.-Y., Huang, S.-J., Chyau, C.-C., Tsai, C.-H., Weng, C.-C. & Mau, J.-L., 

2011, Composition and antioxidant properties of essential oils from Curcuma 

rhizome., Asian J.Arts Sci., 2, 1, 57–66. 

Vaiga, R. & Sadono, M., 2019, Gas Chromatography Mass Spectrophotometry 

Profile of Curcuma xanthorriza Roxb, Indigenous Science and Technology, 1, 

1, 25–30. 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



79 
 

 
 

Vishnupriya, M., Nishaa, S., Sasikumar, J.M., Teepica, P.D.D., Hephzibah, C.P. & 

Gopalakrishnan, V.K., 2012, Chemical composition and antioxidant activity 

of essential oil from Curcuma amada Roxb., International Research Journal 

of Pharmacy, 3, 6, 99–103. 

Wahab, I.R.A., Blagojević, P.D., Radulović, N.S. & Boylan, F., 2011, Volatiles of 

curcuma mangga Val. & Zijp (Zingiberaceae) from Malaysia, Chemistry and 

Biodiversity, 8, 11, 2005–2014. 

Widodo, H., Sismindari, S., Asmara, W. & Rohman, A., 2019, Antioxidant Activity, 

Total Phenolic and Flavonoid Content of Selected Medical Plants Used for 

Liver Diseases and Its Classification with Chemometrics, Journal of Applied 

Pharmaceutical Science 9, 6, 99-105. 

Wong, S.P., Leong, L.P. & Koh, J.H.W., 2006, Antioxidant activities of aqueous 

extracts of selected plants, Food Chemistry, 99, 4. 

Wu, D.L., 2015, The Zingiberaceae Resource of China, Huazhong University of 

Science and Technology Press, Wuhan, China. 

Xiang, H., Zhang, L., Yang, Z., Chen, F., Zheng, X. & Liu, X., 2017, Industrial 

Crops & Products antitumor activities of Curcuma aromatica Salisb. essential 

oils, Industrial Crops & Products, 108, 6–16. 

Xiang, H., Zhang, L., Xi, L., Yang, Y., Wang, X., Lei, D., Zheng, X. & Liu, X., 

2018, Phytochemical profiles and bioactivities of essential oils extracted from 

seven Curcuma herbs, Industrial Crops and Products, 111, 298–305. 

Yasni, S., Imaizumi, K., Sin, K., Suganot, M., Nonaka, G. & Sidik, 1994, 

Identification of an active principle in essential oils and hexane-soluble 

fractions of Curcuma xanthorrhiza Roxb. Showing triglyceride-lowering 

action in rats, Fd. Chem. Toxic., 32, 3, 273–278. 

Yokozawa, T., Chen, C.P., Dong, E., Tanaka, T., Nonaka, G.I. & I, N., 1998, Study 

on the inhibitory effect of tannins and flavonoids against the 1,1-diphenyl-2 

picrylhydrazyl radical, Biochemical Pharmacology, 56, 2, 213–222. 

Zhang, L., Yang, Z., Chen, F., Su, P., Chen, D., Pan, W., Fang, Y., Dong, C., Zheng, 

X. & Du, Z., 2017, Composition and bioactivity assessment of essential oils 

of Curcuma longa L. collected in China, Industrial Crops and Products, 109, 

February, 60–73. 

Zhang, L., Yang, Z., Wei, J., Su, P., Chen, D., Pan, W., Zhou, W., Zhang, K., Zheng, 

X., Lin, L., Tang, J. & Du, Z., 2017, Contrastive analysis of chemical 

composition of essential oil from twelve Curcuma species distributed in China, 

Industrial Crops and Products, 108, June, 17–25. 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



80 
 

 
 

Zhang, L., Yang, Z., Chen, D., Huang, Z., Li, Y., Lan, X., Su, P., Pan, W., Zhou, 

W., Zheng, X. & Du, Z., 2017, Variation on Composition and Bioactivity of 

Essential Oil of Four Common Curcuma Herbs, Chem Biodivers, 14, 11. 

Zhou, X., Li, Z., Liang, G., Zhu, J., Wang, D. & Cai, Z., 2007, Analysis of volatile 

components of Curcuma sichuanensis X. X. Chen by gas chromatography-

mass spectrometry, Journal of Pharmaceutical and Biomedical Analysis, 43, 

2, 440–444. 

Zwaving, J.H. & Bos, R., 1992, Analysis of the Essential Oils of Five Curcuma 

Species, Flavour and Fragrance Journal, 7, 1, 19–22. 

 

Narrative Review: Aktivitas Antioksidan dan Profil Senyawa Mudah Menguap (Volatile Compounds)
pada
Minyak Atsiri Spesies Curcuma
HANNA ZAIDAH LUTHFAH, Prof. Dr. apt. Abdul Rohman, M.Si.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR PUSTAKA

