
 

 

57 
 

8. DAFTAR PUSTAKA 

 

Abdulazeez, M. A., Sani, I., James, B. D., & Abdullahi, A. S. (2016). Black Pepper (Piper 

nigrum L.) Oils. In V. R. Preedy, Essential Oils in Food Preservation, Flavor and 

Safety (pp. 277-285). Academic Press. Retrieved from 

http://dx.doi.org/10.1016/B978-0-12-416641-7.00031-6 

 

Al-Awwadi, N. A. (2017). Potential Health Benefits and Scientific Review of Ginger. 

Journal of Pharmacognosy and Phytotherapy, 9(7), 111-116. Retrieved from 

https://doi.org/10.5897/JPP2017.0459 

 

Alexandre, E. M., Lourenco, R. V., Bittante, A. M., Moraes, I. C., & Sobral, P. J. (2016). 

Gelatin-based Films Reinforced with Montmotillonite and Activited with 

Nanoemulsion of Ginger Essential Oil for Food Packaging Applications. Food 

Packaging and Shelf Life, 10, 87-96. Retrieved from 

http://dx.doi.org/10.1016/j.fpsl.2016.10.004 

 

Amalraj, A., Haponiuk, J. T., Thomas, S., & Gopi, S. (2020). Preparation, 

Characterization and Antimicrobial Activity of Polyvinyl Alcohol/Gum 

Arabic/Chitosan Composite Films Incorporated with Black Pepper Essential Oil 

and Ginger Essential Oil. International Journal of Biological Macromolecules, 

151, 366-375. Retrieved from https://doi.org/10.1016/j.ijbiomac.2020.02.176 

 

Anatoliy Ukrainets, V. P., Zheludenko, Y., & Zadkova, S. (2016). Oleoresins Effect on 

Cooked Poultry Sausages Microbiological Stability. Ukrainian Food Journal, 

5(1), 124-134. Retrieved from 

https://www.cabdirect.org/cabdirect/abstract/20173004825 

 

Andiani, V., Gupta, S., Chatterjee, S., Variyar, P. S., & Sharma, A. (2015). Activity 

Guided Characterization of Antioxidant Components from Essential Oil of 

Nutmeg (Myristica fragrans). Journal Food Science Technology, 221-230. 

Retrieved from https://doi.org/10.1007/s13197-013-1034-7 

 

Andrade, B. D., Barbosa, L. N., Probst, I. d., & Junior, A. F. (2014). Antimicrobial 

Activity of Essential Oils. Journal of Essential Oil Research, 26(1), 34-40. 

Retrieved from https://doi.org/10.1080/10412905.2013.860409 

 

Andriana, Y., Xuan, T. D., Quy, T. N., Tran, H.-D., & Le, Q.-T. (2019). Biological 

Activities and Chemical Constituens of Essential Oils from Piper cubeba Bojer 

and Piper nigrum L. Molecules, 24, 1876. doi:10.3390/molecules2410187 

 

Annamalai, J., C., K. D., & Gudipati, V. (2015). Oxidative Stability of Microencapsulated 

Fish Oil During Refrigerated Storage. Journal of Food Processing and 

Preservation, 1-12. Retrieved from https://doi.org/10.1111/jfpp.12433 

 



58 

 

 
 

Asgarpanah, J., & Kazemivash, N. (2012). Phytochemistry and Pharmacologic Properties 

of Myrictica fragrans Hoyutt.: A Review. African Journal of Biotechnology, 

11(65), 12787-12793. Retrieved from https://doi.org/10.5897/AJB12.1043 

 

Ashurst, P. R. (1991). Food Flavourings. US: Springer US. Retrieved from 

https://www.springer.com/gp/book/9781461359036 

 

Atares, L., Bonilla, J., & Chiralt, A. (2010). Characterization of Sodium Caseinate-Based 

Edible Films Incorporated with Cinnamon or Ginger Essential Oils. Journal of 

Food Engineering, 100(4), 678-687. Retrieved from 

https://doi.org/10.1016/j.jfoodeng.2010.05.018 

 

Augustine, A., Raj, K. K., Haponiuk, J. T., Thomas, S., & Gopi, S. (2020). Preparation, 

Characterization, and Antimicrobial Activity of Chitosan/Gum 

Arabic/Polyethylene Glycol Composite Films Incorporated with Black Pepper 

Essential Oil and Ginger Essential Oil as Potential Packaging and Wound 

Dressing Materials. Advanced Composite and Hybrid Materials. Retrieved from 

https://doi.org/10.1007/s42114-020-00178-w 

 

Aziz, N. S., Sofian-Seng, N.-S., & Mustapha, W. A. (2018). Functional Properties of 

Oleoresin Extracted from White Pepper (Piper nigrum L.) Retting Waste Water. 

Sains Malaysiana, 47(9), 2009-2015. Retrieved from 

http://dx.doi.org/10.17576/jsm-2018-4709-08 

 

Bag, B. B. (2018). Ginger Processing in India (Zingiber officinale): A Review. 

International Journal of Current Microbiology and Applied Sciences, 7(4), 1639-

1651. Retrieved from https://doi.org/10.20546/ijcmas.2018.704.185 

 

Bailey-Shaw, Y. A., Williams, L. A., Junor, G.-A. O., Gree, C. E., & Hibbert, S. L. (2008). 

Changes in the Content of Oleoresin and Pungent Bioactives Principles of Jamaica 

Ginger (Zingiber officinale Roscoe.) during Maturation. Journal of Agricultural 

Food Chemistry, 56(14), 5564-5571. Retrieved from 

https://doi.org/10.1021/jf072782m 

 

Bellik, Y. (2014). Total Antioxidant Activity and Antimicrobial Potency of the Essential 

Oil and Oleoresin of Zingiber officinale Roscoe. Asian Pacific Journal of Tropical 

Disease, 4(1), 40-44. Retrieved from https://doi.org/10.1016/S2222-

1808(14)60311-X 

 

Beristain-Bauza, S. D., Hernández-Carranza, P., Cid-Pérez, T. S., Ávila-Sosa, R., Ruiz-

López, I. I., & Ochoa-Velasco, C. E. (2019). Antimicrobial Activity of Ginger 

(Zingiber Officinale) and Its Application in Food Products. Food Reviews 

International, 35(5), 407-426. Retrieved from 

https://doi.org/10.1080/87559129.2019.1573829 

  



59 

 

 
 

Brewer, M. S. (2011). Natural Antioxidants: Sources, Compounds, Mechanism of Action 

and Potential Applications. Comprehensive Reviews in Food Science and Food 

Safety, 10(4), 221-247. Retrieved from https://doi.org/10.1111/j.1541-

4337.2011.00156.x 

 

Bustan, M. D., Febriyani, R., & Pakpahan, H. (2008). Pengaruh Waktu Ekstraksi dan 

Ukuran Partikel terhadap Berat Oleoresin Jahe yang Diperoleh dalam Berbagai 

Jumlah Pelarut Organik (Methanol). Jurnal Teknik Kimia, 15(4), 16-26. Retrieved 

from http://jtk.unsri.ac.id/index.php/jtk/article/view/55 

 

Calo, J. R., Crandall, P. G., O’Bryan, C. A., & Ricke, S. C. (2014). Essential Oils as 

Antimicrobials in Food Systems– A Review. Food Control, 54, 111-119. 

Retrieved from https://doi.org/10.1016/j.foodcont.2014.12.040 

 

Castellanos, L. M., Olivas, N. A., Ayala-Soto, J., Contreras, C. M., Ortega, M. Z., Salas, 

F. S., & Hernandes-Ochoa, L. (2020). In Vitro and In Vivo Antifungal Activity of 

Clove (Eugenia caryophyllata) and Pepper (Piper nigrum L.) Essential Oils and 

Functional Extracts Against Fusarium oxysporum and Aspergillus nigerin Tomato 

(Solanum lycopersicumL.). International Journal of Microbiology. Retrieved 

from https://doi.org/10.1155/2020/1702037 

 

Chandran, J., Nayana, N., Roshini, N., & Nisha, P. (2017). Oxidative Stability, Thermal 

Stability and Acceptability of Coconut Oil Flavored with Essential Oils from 

Black Pepper and Ginger. J Food Sci Technol, 144-152. Retrieved from 

https://link.springer.com/article/10.1007/s13197-016-2446-y 

 

Charles, D. J. (2013). Nutmeg. In D. J. Charles, Antioxidant Properties of Spices Herbs 

and Other Sources (pp. 427-434). New York: Springer. Retrieved from 

https://doi.org/10.1007/978-1-4614-4310-0 

 

Chattopadhyay, R. R., & Bhattacharyya, S. K. (2007). Herbal Spices as Alternative 

Antimicrobial Food Preservatives. Pharmacognosy Reviews, 1(2), 239-247. 

Retrieved from https://www.phcogrev.com/sites/default/files/PhcogRev-1-2-

239.pdf 

 

Cheung, P. C. (2015). Handbook of Food Chemistry. London: Springer. Retrieved from 

https://link.springer.com/referencework/10.1007%2F978-3-642-36605-5 

 

Cui, H., Zhang, X., Zhou, H., Zhao, C., Xiao, Z., Lin, L., & Li, C. (2015). Antibacterial 

Properties of Nutmeg Oil in Pork and Its Possible Mechanism. Journal of Food 

Safety, 35(3), 370-377. Retrieved from https://doi.org/10.1111/jfs.12184 

 

deMan, J. M., Finley, J. W., Hurst, W. J., & Lee, C. Y. (2018). Principles of Food 

Chemistry. Switzerland: Springer International Publishing. Retrieved from 

https://doi.org/10.1007/978-3-319-63607-8 

  



60 

 

 
 

Diki P, W., Febriani, Y., Riasari, H., & Aulifa, D. L. (2018). Essential Oil Composition, 

Antioxidant and Antibacterial Activities of Nutmeg (Myristica fragrans Houtt.) 

from Garut West Java. Indonesian Journal of Pharmaceutical Science and 

Technology, 5(3), 82-87. Retrieved from 

http://jurnal.unpad.ac.id/ijpst/article/view/16030 

 

Dinar, L., Suyantohadi, A., & F., M. A. (2013). Kajian Standar Nasional Indonesia Biji 

Pala. Jurnal Standarisasi, 15(2), 83-90. Retrieved from 

https://docplayer.info/82650128-Kajian-standar-nasional-indonesia-biji-pala-

study-on-national-indonesian-standard-of-nutmeg.html 

 

Dong, W.-Y., Li, R., Wang, Y., Tan, J., Tang, S.-H., & Jiang, Z.-T. (2020). Antioxidant 

Compound Screening and Chemical Composition of Sweet Ginger (Alpinia 

coriandriodora D. Fang) Essential Oil and the Mechanism of Scavenging Radicals. 

Journal of Food Biochemistry, 44(8), 1-9. Retrieved from 

https://doi.org/10.1111/jfbc.13293 

 

Dougherty, D. J. (2011). United States Patent No. US 2011/0280995 A1. Retrieved from 

https://patents.google.com/patent/US20100055292A1/en 

 

Draanen, N. A., & Draanen, A. V. (2007). United States Patent No. US 2007/0031579 

A1. Retrieved from https://patents.google.com/patent/US20070031579A1/en 

 

Dzudic, T., Kouebou, C. P., Essia-Ngang, J. J., & Mbofung, C. M. (2004). Lipid Sources 

and Essential Oils Effects on Quality and Stability of Beef Patties. Journal of Food 

Engineering, 65(1), 67-72. Retrieved from 

https://doi.org/10.1016/j.jfoodeng.2003.12.004 

 

Eiserle, R. J., & Rogers, J. A. (1972). The Composition of Volatile Oils Derived from 

Oleoresins. Journal of the American Oil Chemists Society, 49, 573-577. Retrieved 

from https://link.springer.com/article/10.1007/BF02609229 

 

El-Batory, G. S., El-Baky, H. H., Farag, R. S., & Saleh, M. A. (2010). Characterization 

of Antioxidant and Antimicrobial Compounds of Cinnamon and Ginger Essential 

Oils. African Journal of Biochemistry Research, 4(6), 167-174. Retrieved from 

https://www.researchgate.net/publication/229009869_Characterization_of_antio

xidant_and_antimicrobial_compounds_of_cinnamon_and_ginger_essential_oils 

 

El-Ghorab, A. H., Nauman, M., Anjum, F. M., Hussain, S., & Nadeem, M. (2010). A 

Comparative Study on Chemical Composition and Antioxidant Activity of Ginger 

(Zingiber officinale) and Cumin (Cuminum cyminum). Journal of Agricultural 

and Food Chemistry, 58, 8231-8237. Retrieved from 

https://doi.org/10.1021/jf101202x 

 

Embuscado, M. E. (2015). Herbs and Spices as Antioxidants for Food Preservation. 

USA: Woodhead Publishing Series in Food Science. Retrieved from 

http://dx.doi.org/10.1016/B978-1-78242-089-7.00011-7 

 



61 

 

 
 

Fagen, H. J. (1957). United States Patent No. US2778738A. Retrieved from 

https://patents.google.com/patent/US2778738A/en 

 

FAO. (2005). www.fao.org. Retrieved September 23, 2020, from http://www.fao.org/3/a-

ad420e.pdf 

 

FAOStat. (2020). www.fao.org. Retrieved September 23, 2020, from 

http://www.fao.org/faostat/en/#data/QC/visualize 

 

Figueroa-Lopes, K. J., Anreade-Mahecha, M. M., & Torres-Vargas, O. L. (2018). Spices 

Oleoresins Containing Antimicrobial Agents Improve the Potential Use of Bio-

Composite Films Based on Gelatine. Food Packaging and Shelf Life, 17, 50-56. 

Retrieved from https://doi.org/10.1016/j.fpsl.2018.05.005 

 

Figueroa-Lopez, K. J., Andreade-Mahecha, M. M., & Torres-Vargas, O. L. (2018). 

Development of Antimicrobial Biocomposite Films to Preserve the Quality of 

Bread. Molecules, 23(1), 212. Retrieved from 

https://doi.org/10.3390/molecules23010212 

 

Firouzi, R., Shekarforoush, S. S., Nazer, A. H., Borumand, Z., & Jooyandeh, A. R. (2007). 

Effects of Essential Oils of Oregano and Nutmeg on Growth and Survival of 

Yersinia enterocolitica and Listeria monocytogenes in Barbecued Chicken. 

Journal of Food Protection, 70(11), 2626-2630. Retrieved from 

https://pubmed.ncbi.nlm.nih.gov/18044446/ 

 

G., A. O., A., F. E., & O., A. E. (2020). Chemical Composition and In-Vitro Antimicrobial 

Activity of Essential Oil of African Nutmeg (Monodora myristica (Gaertn) Dunal 

on Microorganisms Isolated from Smoke-Dried Catfish (Clarias gariepinus). 

African Journal of Microbiology Research, 14(4), 136-147. Retrieved from 

https://doi.org/10.5897/AJMR2019.9086 

 

Ginting, B., Maira, R., Mustanir, Helwati, H., Desiyana, L. S., & Mujahid, R. (2018). 

Isolation of Essential Oil of Nutmeg (Myristica fragrans Houtt.) and Antioxidant 

Activity Test with DPPH. Jurnal Natural, 18(1), 11-17. Retrieved from 

https://www.readcube.com/articles/10.24815%2Fjn.v18i1.6604 

 

Gorgani, L., Mohammadi, M., Najafpour, G. D., & Nikazad, M. (2016). Piperine-The 

Bioactive Compound of Black Pepper: From Isolation to Medicinal Formulations. 

Comprehensive Reviews in Food Science and Food Safety, 16(1), 124-140. 

Retrieved from https://doi.org/10.1111/1541-4337.12246 

 

Govindarajan, V. S., & Connell, D. W. (1983). Ginger - Chemistry, Technology, and 

Quality Evaluation: Part 1. Critical Reviews in Food Science and Nutrition, 17(1), 

1-96. Retrieved from http://dx.doi.org/10.1080/10408398209527343 

 

Govindarajan, V. S., & Stahl, W. H. (1977). Pepper - Chemistry, Technology, and Quality 

Evaluation. Critical Reviews in Food Science and Nutrition, 9(2), 115-225. 

Retrieved from http://dx.doi.org/10.1080/10408397709527233 



62 

 

 
 

Granato, D., Santos, J. S., Salem, R. D., Mortazavian, A. M., Rocha, R. S., & Cruz, A. G. 

(2017). Effects of Herbal Extracts on Quality Traits of Yogurts, Cheeses, 

Fermented Milks, and Ice Creams: A Technological Perspective. Current Opinion 

in Food Science, 19, 1-7. Retrieved from 

https://doi.org/doi:10.1016/j.cofs.2017.11.013 

 

Gupta, A. D., Bansal, V. K., Babu, V., & Maithil, N. (2013). Chemistry, Antioxidant and 

Antimicrobial Potential of Nutmeg (Myristica fragrans Houtt.). Journal of Genetic 

Engineering and Biotechnology, 1-7. Retrieved from 

http://dx.doi.org/10.1016/j.jgeb.2012.12.001 

 

Hailemichael, G., Tilahun, D., & Tsegaw, T. (2009). Physical Parameters, Oleoresin and 

Volatile Oil Content of Five Pepper (Pepper nigrum L.) Cultivars as Influenced 

by Maturity. East African Journal of Sciences, 3(2), 189-192. 

doi:10.4314/eajsci.v3i2.53219 

 

Hall, R. H. (2012). Applications of Natural Ingredients in Savoury Food Products. In D. 

Bainer, & R. Seal, Natural Food Additives, Ingredients and Flavourings (pp. 281-

317). Woodhead Publishing. Retrieved from 

https://www.sciencedirect.com/book/9781845698119/natural-food-additives-

ingredients-and-flavourings 

 

Hamad, A., Mentari, M., Djalil, A. D., & Hartanti, D. (2016). Chemical Constituents of 

Ginger (Zingiber officinale Roscoe) Essential Oil and Its Potency as Natural 

Preservative on Fresh Chicken Meat. International Food Conference (pp. 51-56). 

Surabaya: Universita Katolik Widya Mandala Surabaya. Retrieved from 

http://repository.wima.ac.id/10704/ 

 

Hoferl, M., Stoilova, I., Wanner, J., Schmidt, E., Jirovetz, L., Trifonova, D., . . . 

Krastanov, A. (2015). Composition and Comprehensive Antioxidant Activity of 

Ginger (Zingiber officinale) Essential Oil from Ecuador. Natural Product 

Communications, 10(6), 1085-1090. Retrieved from 

https://pubmed.ncbi.nlm.nih.gov/26197557/ 

 

I. P. S. Kapoor, B. S., Singh, G., Heluani, C. S., Lampasona, M. P., & Catalan, C. A. 

(2013). Chemical Composition and Antioxidant Activity of Essential Oil and 

Oleoresin of Nutmeg (Myristica fragrans Houtt.) Fruits. International Journal of 

Food Properties, 16(5), 1059-1070. Retrieved from 

http://dx.doi.org/10.1080/10942912.2011.576357 

 

Illupapalayam, V. V., Smith, S. C., & Gamlath, S. (2014). Consumer Acceptability and 

Antioxidant Potential of Probiotic-Yogurt with Spices. Food Science and 

Technology, 55, 255-262. Retrieved from 

http://dx.doi.org/10.1016/j.lwt.2013.09.025 

 

Intelligence, M. (2019). www.mordorintelligence.com. Retrieved September 23, 2020, 

from https://www.mordorintelligence.com/industry-reports/oleoresin-market 

 



63 

 

 
 

Jansz, E. R., Balachandran, S., Packiyasothy, E. V., & Ratnayake, S. (1984). Effect of 

Maturity on some Chemical Constituents of Sri Lanka Pepper (Piper nigrum L.). 

Journal of the Science of Food and Agriculture, 35(1), 41-46. Retrieved from 

https://doi.org/10.1002/jsfa.2740350108 

 

Jayanudin, & Aryana, R. I. (2011). Oleoresin Biji Pala Hasil Ekstraksi Maserasi 

Menggunakan Pelarut Metanol. Jurnal Sains dan Teknologi, 7(2), 134-139. 

Retrieved from https://jurnal.untirta.ac.id/index.php/ju-tek/article/view/6712 

 

Jayasena, D. D., & Jo, C. (2014). Potential Application of Essential Oils as Natural 

Antioxidants in Meat and Meat Products: A Review. Food Reviews International, 

30(1), 71-90. Retrieved from https://doi.org/10.1080/87559129.2013.853776 

 

Jeena, K., Liju, V. B., & Kuttan, R. (2013). Antioxidant, Anti-Inflammatory and 

Antinociceptive Activities of Essential Oils from Ginger. Indian Journal Physiol 

Pharmacol, 57(1), 51-62. Retrieved from 

https://pubmed.ncbi.nlm.nih.gov/24020099/ 

 

Jirovetz, L., Buchbauer, G., Ngassoum, M. B., & Giessler, M. (2002). Aroma Compound 

Analysis of Piper nigrum and Piper guineense Essential Oils from Cameroon 

using Solid-Phase Microextraction-Gas Chromatography, Solid-Phase 

Microextraction-Gas Chromatography-Mass Spectrometry and Olfactometry. 

Journal of Chromatography A, 976, 265-275. Retrieved from 

https://doi.org/10.1016/S0021-9673(02)00376-X 

 

Jukic, M., Politeo, O., & Milos, M. (2006). Chemical Composition and Antioxidant Effect 

of Free Volatile Aglycones from Nutmeg (Myristica fragrans Houtt.) Compared 

to Its Essential Oil. CCACAA, 79(2), 209-214. Retrieved from 

https://www.researchgate.net/publication/27189896_Chemical_Composition_an

d_Antioxidant_Effect_of_Free_Volatile_Aglycones_from_Nutmeg_Myristica_f

ragrans_Houtt_Compared_to_Its_Essential_Oil 

 

Kapoor, I. P., Singh, B., SIngh, S., & Singh, G. (2012). Essential Oil and Oleoresins of 

Black Pepper as Natural Food Preservatives for Orange Juice. Journal of Food 

Processing and Preservation, 38(1), 146-152. Retrieved from 

https://doi.org/10.1111/j.1745-4549.2012.00756.x 

 

Kapoor, I., Singh, B., Singh, G., Heluani, C. S., Lampasona, M. P., & Catalan, C. A. 

(2009). Chemistry and in Vitro Antioxidant Activity of Volatile Oil and 

Oleoresins of Black Pepper (Piper nigrum). Journal of Agricultural and Food 

Chemistry, 57(12), 5358-5364. Retrieved from https://doi.org/10.1021/jf900642x 

 

Kavas, N., Kavas, G., & Saygili, D. (2016). Use of Ginger Essential Oil-Fortified Edible 

Coatings in Kashar Cheese and Its Effects on Escherichia coli O157:H7 and 

Staphylococcus aureus. CyTA-Journal of Food, 14(2), 1-7. Retrieved from 

http://dx.doi.org/10.1080/19476337.2015.1109001 

  



64 

 

 
 

Khaledian, Y., Pajohi-Alamoti, M., & Bazargani-Gilani, B. (2019). Development of 

Cellulose Nanofibers Coating Incorporated with Ginger Essential Oil and Citric 

Acid to Extend the Shelf Life of Ready‐to‐Cook Barbecue Chicken. Journal of 

Food Processing and Preservation, 43(10), 1-13. Retrieved from 

https://doi.org/10.1111/jfpp.14114 

 

Khasanah, L. U., Anandhito, B. K., Uyun, Q., Utami, R., & Manuhara, G. J. (2017). 

Optimasi Proses Ekstraksi dan Karakterisasi Oleoresin Daun Kayu Manis 

(Cinnamomum Burmannii) Dua Tahap. Indonesian Journal of Essential Oil, 20-

28. Retrieved from https://ijeo.ub.ac.id/index.php/ijeo/article/view/29 

 

Kiarsi, Z., Hojjati, M., Behbahani, B. A., & Noshad, M. (2020). In Vitro Antimicrobial 

Effects of Myristica fragrans Essential Oil on Foodborne Pathogens an Its 

Influence on Beef Quality during Refrigerated Storage. Journal of Food Safety, 

40(3), 1-14. Retrieved from https://doi.org/10.1111/jfs.12782 

 

Kizhakkayil, J., & Sasikumar, B. (2011). Diversity, Characterization and Utilization of 

Ginger: A Review. Plant Genetic Resource: Characterization and Utilisation, 

9(3), 464-477. Retrieved from https://doi.org/10.1017/S1479262111000670 

 

Kubra, I. R., & Rao, l. J. (2012). An Impression on Current Development in the 

Technology, Chemistry and Biological Activities of Ginger (Zingiber officinale 

Roscoe). Critical Reviews in Food Science and Nutrition, 52(8), 651-688. 

Retrieved from http://dx.doi.org/10.1080/10408398.2010.505689 

 

Kumar, Y., Yadav, D. N., Ahmad, T., & Narsaiah, K. (2014). Recent Trends in the Use 

of Natural Antioxidantsfor Meat and Meat Products. Comprehensive Reviews in 

Food Science and Food Safety, 14, 796-812. Retrieved from 

https://doi.org/10.1111/1541-4337.12156 

 

Manjunath, N., Nayar, R., Akkara, S. S., T, S., Vasudevan, V. N., & R., S. R. (2019). 

Effect of Carrageenan Edible Film with Oleoresins of Piper nigrum (Black 

Pepper) on Quality of Buffalo Meat Steaks. The Pharma Innovation Journal, 8(9), 

397-400. Retrieved from 

https://www.researchgate.net/publication/340550337_Effect_of_carrageenan_ed

ible_film_with_oleoresins_of_Piper_nigrum_black_pepper_on_quality_of_buffa

lo_meat_steaks 

 

Markets, M. a. (2019). www.marketsandmarkets. Retrieved September 23, 2020, from 

https://www.marketsandmarkets.com/Market-Reports/oleoresins-market-

50554584.html 

 

Mattje, L. G., Tormen, L., Bombardelli, M. C., Corozza, M. L., & Bainy, E. M. (2019). 

Ginger Essential Oil and Supercritical Extract as Natural Antioxidants in Tilapia 

Fish Burger. Journal of Food Processing and Preservation, 43(5), 1-8. Retrieved 

from https://doi.org/10.1111/jfpp.13942 

 



65 

 

 
 

Maya, K. M., Zachariah, T. J., & Krishnamoorthy, B. (2004). Chemical Composition of 

Essential Oil of Nutmeg (Myristica fragrans Houtt.) Accessions. Journal of Spices 

and Aromatic Crops, 13(4), 135-139. Retrieved from 

https://www.semanticscholar.org/paper/Chemical-composition-of-essential-oil-

of-nutmeg-(-Maya-Zachariah/f4fe15f50fc3eb11f189e0bfa9d380590d2fb010 

 

Mesomo, M. C., Corazza, M. L., Ndiaye, P. M., Santa, O. R., Cardozo, L., & Scheer, A. 

d. (2013). Supercritical CO2 Extracts and Essential Oil of Ginger (Zingiber 

officinale R.): Chemical Composition and Antibacterial Activity. The Journal of 

Supercritical Fluids, 80, 44-49. Retrieved from 

http://dx.doi.org/10.1016/j.supflu.2013.03.031 

 

Metwalli, S. A. (2011). Extended Shelf Life of Kareish Cheese by Natural Preservatives. 

Egyptian Journal of Agricultural Research, 89(2), 639-649. Retrieved from 

https://agris.fao.org/agris-search/search.do?recordID=EG2012000394 

 

Millan, A., & Sirante, Y. (2020). Efektivitas Mikrokapsul Oleoresin Fuli Pala (Myristica 

fragrans Houtt.) sebagai Pengawet Daging Ayam Broiler. Jurnal Teknologi & 

Industri Hasil Pertanian, 25(1), 52-61. Retrieved from 

https://jurnal.fp.unila.ac.id/index.php/JTHP/article/view/3428 

 

Morsy, N. F., & El-Salam, E. A. (2017). Antimicrobial and Antiproliferative Activities 

of Black Pepper (Piper nigrum L.) Essential Oil and Oleoresin. Journal of 

Essential Oils Bearing Plants, 20(3), 779-790. Retrieved from 

http://dx.doi.org/10.1080/0972060X.2017.1341342 

 

Muhammad, D. R., & Dewettinck, K. (2017). Cinnamon and Its Derivatives as Potential 

Ingredient in Functional Food—A review. International Journal of Food 

Properties, 20(sup2). Retrieved from 

https://doi.org/10.1080/10942912.2017.1369102 

 

Mulyadi, M. (2012). Riset Desain dalam Metodologi Ilmiah. Jurnal Studi Komunikasi 

dan Media, 1(16), 71-80. Retrieved from 

https://www.neliti.com/publications/196624/riset-desain-dalam-metodologi-

penelitian  

 

Murthy, P. S., Gautam, R., & J., P. N. (2015). Ginger Oleoresin Chemical Composition, 

Bioactivity and Application as Bio-Preservatives. Journal of Food Processing and 

Preservation, 39(6), 1905-1912. Retrieved from 

https://doi.org/10.1111/jfpp.12428 

 

Nair, K. P. (2019). Turmeric (Curcuma longa L.) and Ginger (Zingiber officinale Rosc.) 

- World's Invaluable Medicinal Spices. Switzerland: Springer. Retrieved from 

https://doi.org/10.1007/978-3-030-29189-1 

 

Nair, K. P. (2020). The Geography of Black Pepper (Piper nigrum) (Vol. 1). Switzerland: 

Springer. Retrieved from https://doi.org/10.1007/978-3-030-52865-2 

 



66 

 

 
 

Nisha, P., Singhal, R. S., & Pandit, A. B. (2009). The Degradation Kinetics of Flavor in 

Black Pepper (Piper nigrumL.). Journal of Food Engineering, 92(1), 44-49. 

Retrieved from https://doi.org/10.1016/j.jfoodeng.2008.10.018 

 

Noori, S., Zeynali, F., & Almasi, H. (2018). Antimicrobial and Antioxidant Efficiency of 

Nanoemulsion-Based Edible Coating Containing Ginger (Zingiber officinale) 

Essential Oil and Its Effect on Safety and Quality Attributes of Chicken Breast 

Fillets. Food Control, 84, 312-320. Retrieved from 

http://dx.doi.org/10.1016/j.foodcont.2017.08.015 

 

Nurjanah, S., Putri, I. L., & Sugiarti, D. P. (2017). Antibacterial Activity of Nutmeg Oil. 

ICSAFS Conference Proceedings (pp. 563-569). Jawa Barat: KnE Life Sciences. 

Retrieved from https://knepublishing.com/index.php/Kne-

Life/article/view/1074/2826 

 

Olalere, O. A., Abdurahman, H. N., Moh Yunus, R. b., Alara, O. R., Ahmad, M. M., Zaki, 

Y. H., & Abdlrhman, H. s. (2018). Parameter Study, Antioxidant Activities, 

Morphological and Functional Characteristics in Microwave Extraction of 

Medicinal Oleoresins from Black and White Pepper. Journal of Taibah University 

for Science, 12(6), 730-737. Retrieved from 

https://doi.org/10.1080/16583655.2018.1515323 

 

Oppenheimer, A., Cifrese, R., Hussein, M. M., & Corsello, V. (1990). United States 

Patent No. US4980169A. Retrieved from 

https://patents.google.com/patent/US4980169A/en 

 

Ozkan, O. E., Olgun, C., Guney, B., Gur, M., Guney, K., & Ates, S. (2018). Chemical 

Composition and Antimicrobial Activity of Myristica fragrans & Elettaria 

cardamomum Essential oil. Journal of Forestry Faculty, 18(2), 225-229. 

Retrieved from 

https://www.researchgate.net/publication/327678206_Chemical_composition_an

d_antimicrobial_activity_of_Myristica_fragrans_Elettaria_cardamomum_essenti

al_oil 

 

Pagington, J. S. (1983). A Review of Oleoresin Black Pepper and Its Extraction Solvents. 

Perfumer & Flavorist, 8, 29-36. Retrieved from 

https://www.perfumerflavorist.com/flavor/application/savory/A-Review-of-

Oleoresin-Black-Pepper-and-Its-Extraction-Solvents-375082501.html 

 

Pais, J. M., Pereira, B., Paz, F. A., Cardoso, S. M., & Braga, S. S. (2020). Solid γ-

Cyclodextrin Inclusion Compound with Gingerols, a Multi-Component Guest: 

Preparation,Properties and Application in Yogurt. Biomolecules, 10(2), 344. 

Retrieved from https://doi.org/10.3390/biom10020344 

  



67 

 

 
 

Pal, M., Srivastava, M., Soni, D. K., Kumar, A., & Tewari, S. K. (2011). Composition 

and Anti-Microbial Activity of Essential Oil of Myristica fragrans from Andaman 

Nicobar Island. International Journal of Pharmacy & Life Sciences, 2(10), 1115-

1117. Retrieved from https://naturalingredient.org/wp/wp-

content/uploads/nutmeg.pdf 

 

Perera, D. N., Ranaweera, K. K., Marapana, R. A., & Hewavitharana, G. G. (2020). 

Development of Spicy Flavored Virgin Coconut Oil by Incorporating a Mixture 

of Spices Oleoresins. Oilseeds & Fats Crops and Lipids, 27, 55. Retrieved from 

https://doi.org/10.1051/ocl/2020050 

 

Periasamy, G., Karim, A., Gibrelibanos, M., Gebremedhin, G., & Gilani, A.-u.-H. (2015). 

Nutmeg (Myristica fragrans Houtt.) Oils. In V. Preedy, Essentials Oils in Food 

Preservation, Flavor and Safety (pp. 607-616). United States: Academic Press. 

Retrieved from https://www.elsevier.com/books/essential-oils-in-food-

preservation-flavor-and-safety/preedy/978-0-12-416641-7 

 

Peter, K. V. (2012). Handbook of Herbs and Spices. UK: Woodhead Publishing Limited. 

Retrieved from https://doi.org/10.1533/9780857095671.1 

 

Piaru, S. P., Mahmud, R., Majid, A. M., Ismail, S., & Man, C. N. (2011). Chemical 

Composition, Antioxidant and Cytotoxicity Activities of the Essential Oils of 

Myristica fragrans and Morinda citrifolia. Journal of the Science of Food and 

Agriculture, 92(3), 593-597. Retrieved from https://doi.org/10.1002/jsfa.4613 

 

Piaru, S. P., Mahmud, R., Majid, A. M., Ismail, S., & Man, C. N. (2012). Antioxidant and 

Antiangiogenic Activities of the Essential Oils of Myristica fragrans and Morinda 

citrifolia. Asian Pacific Journal of Tropical Medicine, 5(4), 294-298. Retrieved 

from https://doi.org/10.1016/S1995-7645(12)60042-X 

 

Pino, J., Rodriguez-Feo, G., Borgers, P., & Rosado, A. (1990). Chemical and Sensory 

Properties of Black Pepper Oil. Molecular Nutrition & Food Research, 34(6), 

555-560. Retrieved from https://doi.org/10.1002/food.19900340615 

 

Pires, J. R., Souza, V. G., & Fernando, A. L. (2018). Chitosan/Montmorillonite 

Bionanocomposites Incorporated with Rosemary and Ginger Essential Oil as 

Packaging for Fresh Poultry Meat. Food Packaging and Shelf Life, 17, 142-149. 

Retrieved from https://doi.org/10.1016/j.fpsl.2018.06.011 

 

Pokorny, J., & Korczak, J. (2001). Preparation of Natural Antioxidants. In J. Pokorny, N. 

Yanishlieva, & M. Gordon, Antioxidants in Food (pp. 311-327). Woodhead 

Publishing. Retrieved from 

https://www.sciencedirect.com/book/9781855734630/antioxidants-in-food 

  



68 

 

 
 

Prasetyo, A. P., & Kulyono, E. (1987). Penggunaan Oleoresin Sebagai Bahan Penyedap 

Makanan dan Minuman. Buletin Littro, 1(2), 94-101. Retrieved from 

http://repository.pertanian.go.id/bitstream/handle/123456789/3760/PENGGUNA

AN%20OLEORESIN%20SEBAGAI%20BAHAN%20PENYEDAP%20MAKA

NAN%20DAN%20MINUMAN.pdf?sequence=1&isAllowed=y 

 

Raikos, V., & Ranawana, V. (2019). Reformulation as a Strategy for Developing 

Healthier Food Products. Switzerland: Springer. Retrieved from 

https://doi.org/10.1007/978-3-030-23621-2 

 

Rath, C. C. (2007). Prospect and Challenges of Essential Oils as Natural Food 

Preservatives - A Reviews. Food, 1(2), 172-180. Retrieved from 

http://www.globalsciencebooks.info/Online/GSBOnline/images/0712/FOOD_1(

2)/FOOD_1(2)172-180o.pdf 

 

Research, G. V. (2019). www.grandviewresearch.com. Retrieved September 23, 2020, 

from https://www.grandviewresearch.com/industry-analysis/oleoresins-market 

 

Research, M. (2019). www.marketresearch.biz. Retrieved September 23, 2020, from 

https://marketresearch.biz/report/oleoresin-market/ 

 

Rodianawati, I. (2010). Komposisi Kimia Oleoresin Biji Pala (Myristica fragrans Houtt) 

yang Diperoleh dengan Ekstraksi Langsung dan Ekstraksi Bertahap. 

ProsedingSN-KPK II (pp. 1-6). Surakarta: Universitas Sebelas Maret Surakarta. 

Retrieved from 

https://www.academia.edu/7951552/KOMPOSISI_KIMIA_OLEORESIN_BIJI_

PALA_Myristica_fragrans_Houtt_YANG_DIPEROLEH_DENGAN_EKSTRA

KSI_LANGSUNG_DAN_EKTRAKSI_BERTAHAP 

 

S., S. S., R., F., & K., K. (2014). Antimicrobial Activities of Oregano and Nutmeg 

Essential Oils Combined with Emulsifier/Stabilizer Compound in Ready-to-Cook 

Barbecued Chicken. Iranian Journal of Veterinary Research, 15(2), 159-163. 

Retrieved from http://ijvr.shirazu.ac.ir/article_2364.html 

 

Salzer, U.-J., & Furia, T. E. (1977). The Analysis of Essential Oils and Extract 

(Oleoresins) from Seasoning-A Critical Review. Critical Reviews in Food Science 

and Nutrition, 9(4), 345-373. Retrieved from 

http://dx.doi.org/10.1080/10408397709527239 

 

Sankar, K. U. (1989). Studies on the Physicochemical Characteristics of Volatile Oil from 

Pepper (Piper nigrum) Extracted by Supercritical Carbon Dioxide. Journal of the 

Science of Food and Agriculture, 48(4), 483-493. Retrieved from 

https://doi.org/10.1002/jsfa.2740480411 

 

Santos-Sanchez, N. F., Salas-Coronado, R., Valadez-Blanco, R., Hernandez-Carlos, B., 

& Guadarrama-Mendoza, P. C. (2017). Natural Antioxidant Extracts as Food 

Preservatives. Acta Sci. Pol. Technol. Aliment, 16(4), 361-370. Retrieved from 

http://dx.doi.org/10.17306/J.AFS.2017.0530 



69 

 

 
 

Sasidharan, I., & Menon, A. N. (2010). Comparative Chemical Composition and 

Antimicrobial Activity of Berry and Leaf Essential Oils of Piper nigrum L. 

International Journal of Biological & Medical Research, 1(4), 215-218. Retrieved 

from 

https://www.biomedscidirect.com/81/comparative_chemical_composition_and_

antimicrobial_activity_of_berry_and_leaf_essential_oils_of_piper_nigrum_l/arc

hives 

 

Sasidharan, I., & Menon, A. N. (2010). Comparative Chemical Composition and 

Antimicrobial Activity Fresh & Dry Ginger Oils (Zingiber officinale Roscoe). 

International Journal of Current Pharmaceutical Research, 2(4), 40-43. 

Retrieved from https://naturalingredient.org/wp/wp-content/uploads/235.pdf 

 

Schulz, H., Baranska, M., Quilitzsch, R., Schutze, W., & Losing, G. (2005). 

Characterization of Peppercorn, Pepper Oil and Pepper Oleoresin by Vibrational 

Spectroscopy Methods. Journal of Agricultural and Food Chemistry, 53(9), 3358-

3363. Retrieved from https://doi.org/10.1021/jf048137m 

 

Sessou, P., Farougou, S., & Sohounhloue, D. (2012). Major Component and Potential 

Applications of Plant Essentials Oils as Natural Food Preservatives: A Short 

Review Research Result. International journal of Biosciences, 2(8), 45-57. 

Retrieved from 

https://www.researchgate.net/publication/233792331_Major_component_and_p

otential_applications_of_plant_essentials_oils_as_natural_food_preservatives_a

_short_review_research_results 

 

Shahidi, F., & Hossain, A. (2018). Bioactives in Spices and Spices Oleoresins: 

Phytochemicals and Their Beneficial Effects in Food Preservation and Health 

Promotion. Journal of Food Bioactives, 3, 8-75. Retrieved from 

https://doi.org/10.31665/JFB.2018.3149  

 

Shekarforoush, S. S., Nazer, A. H., Firouzi, R., & Rostami, M. (2007). Effects of Storage 

Temperatures and Essential Oils of Oregano and Nutmeg on the Growth and 

Survival of Escherichia coli O157:H7 in Barbecued Chicken Used in Iran. Food 

Control, 18(11), 1428-1433. Retrieved from 

https://doi.org/10.1016/j.foodcont.2006.10.006 

 

Silva, F. T., Cunha, K. F., Fonseca, L. M., Antunes, M. D., Halal, S. L., Fiorentin, A. M., 

. . . Dias, A. R. (2018). Action of Ginger Essential Oil (Zingiber officinale) 

Encapsulated in Proteins Ultrafine Fibers on the Antimicrobial Control in Situ. 

International Journal of Biological Macromolecules, 118(A), 107-115. Retrieved 

from https://doi.org/10.1016/j.ijbiomac.2018.06.079 

 

Singh, G., Kapoor, I., Singh, P., Heluani, C. S., Lampasona, M. P., & Catalan, C. A. 

(2008). Chemistry, Antioxidant and Antimicrobial Investigations on Essential Oil 

and Oleoresins of Zingiber officinale. Food and Chemical Toxicology, 46(10), 

3295-3302. Retrieved from https://pubmed.ncbi.nlm.nih.gov/18706468/ 

 



70 

 

 
 

Singh, G., Marimuthu, P., Catalan, C., & Lampasona, M. d. (2004). Chemical, 

Antioxidant and Antifungal Activities of Volatile Oil of Black Pepper and Its 

Acetone Extract. Journal of the Science of Food and Agriculture, 84(14), 1878-

1884. Retrieved from https://doi.org/10.1002/jsfa.1863 

 

Singh, G., Marimuthu, P., Heluani, C. S., & Catalan, C. A. (2007). Chemical Constituents, 

Antioxidative and Antimicrobial Activities of Essential Oil and Oleoresin of 

Tailed Pepper (Piper Cubeba L). International Journal of Food Engineering, 3(6). 

Retrieved from https://doi.org/10.2202/1556-3758.1154 

 

Singh, G., Maurya, S., Catalan, C., & Lampasona, M. P. (2005). Studies on Essential Oils, 

Part 42: Chemical, Antifungal, Antioxidant and Sprout Suppressant Studies on 

Ginger Essential Oil and Its Oleoresin. Flavour and Fragrance Journal, 20(1), 1-

6. Retrieved from https://doi.org/10.1002/ffj.1373 

 

Singh, R. H., Sankat, C. K., & Mujaffar, S. (2003). The Nutmeg and Spices Industry in 

Grenada: Innovations and Competitiveness. Workshop on the Role of Sciences, 

Technology and Innovation in Increasing Competitiveness in the Productive 

Sector, (pp. 1-33). India. Retrieved from 

https://www.researchgate.net/publication/275771715_Case_Study_-

_THE_NUTMEG_AND_SPICE_INDUSTRY_IN_GRENADA_Singh_R_Sank

at_CK_and_Mujaffar_S 

 

Singh, S., Kapoor, I., Singh, G., Schuff, C., Lampasona, M. D., & Catalan, C. A. (2013). 

Chemistry, Antioxidant and Antimicrobial Potentials of WhitePepper (Piper 

nigrumL.) Essential Oil and Oleoresins. Proc. Natl. Acad. Sci., India, Sect. B. Biol. 

Sci, 83(3), 357-366. Retrieved from 

https://link.springer.com/article/10.1007/s40011-012-0148-4 

 

Sipahelut, S. G., Patty, J. A., Patty, Z., Kastanja, A. Y., & Lekahena, V. N. (2019). The 

Antibacterial and Antifungal Activity of Essential Oil Derived from the Flesh of 

Nutmeg Fruit. Eurasian Journal of Biosciences, 13(1), 93-98. Retrieved from 

http://www.ejobios.org/article/the-antibacterial-and-antifungal-activity-of-

essential-oil-derived-from-the-flesh-of-nutmeg-fruit-6155 

 

Skrinjar, M. M., & Nemet, N. T. (2009). Antimicrobial Effects of Spices and Herbs 

Essential Oils. Acta Periodica Technologica(40), 195-209. Retrieved from 

https://doi.org/10.2298/APT0940195S 

 

Sojic, B., Tomovic, V., Kocic-Tanackov, S., Skaljac, S., Ikonic, P., Dzinic, N., . . . Kravic, 

S. (2015). Effect of Nutmeg (Myristica fragrans) Essential Oil on the Oxidative 

and Microbial Stability of Cooked Sausage during Refrigerated Storage. Food 

Control, 54, 282-286. Retrieved from 

http://dx.doi.org/10.1016/j.foodcont.2015.02.007 

  



71 

 

 
 

Souza, V. G., Pires, J. R., Vieira, E. T., Coelhoso, I. M., Duarte, M. P., & Fernando, A. 

L. (2018). Shelf Life Assessment of Fresh Poultry Meat Packaged in Novel 

Bionanocomposite of Chitosan/Montmorillonite Incorporated with Ginger 

Essential Oil. Coatings, 8(5), 177. Retrieved from 

https://doi.org/10.3390/coatings8050177 

 

Stoyanova, A., Konakchiev, A., Damyanova, S., Stoilova, I., & Suu, P. T. (2006). 

Composition and Antimicrobial Activity of Ginger Essential Oil from Vietnam. 

Journal of Essential Oil Bearing Plants, 9(1), 93-98. Retrieved from 

https://doi.org/10.1080/0972060X.2006.10643478 

 

Sulaiman, A. A., Subagyono, K., Pakpahan, A., Soetopo, D., Bermawie, N., Hoerudin, . 

. . Syafaat, N. (2018). Membangkitkan Kejayaan Rempah Nusantara. Jakarta: 

IAARD PRESS. Retrieved from 

http://repository.pertanian.go.id/bitstream/handle/123456789/10113/Kejayaan-

Rempah-dikompresi.pdf?sequence=1&isAllowed=y 

 

Tipsrisukond, N., Fernando, L. N., & Clarke, A. D. (1998). Antioxidant Effects of 

Essential Oil and Oleoresin of Black Pepper from Supercritical Carbon Dioxide 

Extractions in Ground Pork. J. Agric. Food Chem., 46(10), 4329-4333. Retrieved 

from https://doi.org/10.1021/jf9802880 

 

Tomovic, V., Jokanovic, M., Sojic, B., Skaljac, S., & Ivic, M. (2017). Plants as Natural 

Antioxidants for Meat Products. 59th International Meat Industry Conference (pp. 

1-10). Serbia: IOP Publishing. Retrieved from 

https://iopscience.iop.org/article/10.1088/1755-1315/85/1/012030/meta 

 

Valente, V. M., Jham, G. N., Dhingra, O. D., & Ghiviriga, I. (2011). Composition and 

Antifungal Activity of The Brazilian Myristica fragrans Houtt Essential Oil. 

Journal of Food Safety, 31, 197-202. Retrieved from 

https://doi.org/10.1111/j.1745-4565.2010.00285.x 

 

Valente, V. M., Jham, G. N., Jardim, C. M., Dhingra, O. D., & Ghiviriga, I. (2015). Major 

Antifungals in Nutmeg Essential Oil against Aspergillus flavusand A. ochraceus. 

Journal of Food Research, 4(1), 51-57. Retrieved from 

https://www.researchgate.net/publication/287368017_Major_Antifungals_in_Nu

tmeg_Essential_Oil_against_Aspergillus_flavus_and_A_ochraceus 

 

Vasala, P. A. (2012). Ginger. In K. V. Peter, Handbook of Herbs and Spices (2 ed., pp. 

319-335). Woodhead Publishing. Retrieved from 

https://www.sciencedirect.com/book/9780857090393/handbook-of-herbs-and-

spices 

 

Wang, D., Dong, Y., Wang, Q., Wang, X., & Fan, W. (2019). Limonene, the Compound 

in Essential Oil of Nutmeg Displayed Antioxidant Effect in Sunflower Oil during 

the Deep-Frying of Chinese Maye. Food Science and Nutrition, 8(1), 1-10. 

Retrieved from https://doi.org/10.1002/fsn3.1333 

 



72 

 

 
 

Wang, Y., Xia, Y., Zhang, P., Ye, L., Wu, L., & He, S. (2017). Physical Characterization 

and Pork Packaging Application of Chitosan Films Incorporated with Combined 

Essential Oils of Cinnamon and Ginger. Food and Bioprocess Technology, 10, 

503-511. Retrieved from https://link.springer.com/article/10.1007/s11947-016-

1833-8 

 

Wijayanti, P. A., Kunarto, B., Pratiwi, E., & Rohadi. (2018). Total Fenolik, Flavonoid, 

Antosianin dan Aktivitas Antioksidan Oleoresin Fuli Pala (Myristica fragrans 

Houtt) yang Diekstrak Menggunakan Metode Solid Liquid Microwave Assisted 

Extraction. Jurnal Teknologi Pangan dan Hasil Pertanian, 13(1), 1-9. Retrieved 

from http://journals.usm.ac.id/index.php/jtphp/index 

 

Witkewitz, D. L., & Patel, M. M. (1992). United States Patent No. USOO5087458A. 

Retrieved from http://www.everypatent.com/comp/pat5087458.html 

 

Xu, Y., Wang, R., Zhao, H., Zhao, J., Zhang, J., & Li, J. (2017). Effects of Gelatin 

Combined with Essential Oils Coating on Storage Quality of Turbot (Psetta 

maxima) Fillets. 6th International Conference on Measurement, Instrumentation 

and Automation (pp. 628-632). Atlantis Press. Retrieved from 

https://doi.org/10.2991/icmia-17.2017.112 

 

Yanishlieva, N. V., Marinova, E., & Pokorny, J. (2006). Natural Antioxidants from Herbs 

and Spices. Eur. J. Lipid Sci. Technol, 108(9), 776-793. Retrieved from 

https://doi.org/10.1002/ejlt.200600127 

 

Yekeler, F. Z., Ozyurek, H., & Taner, C. E. (2013). A Functional Beverage: Lemonade. 

International Journal of Nutrition and Food Engineering, 7(7), 617-620. 

Retrieved from https://publications.waset.org/16358/a-functional-beverage-

lemonade 

 

Yoo, M.-J., Kim, Y.-S., & Shin, D.-H. (2006). Antibacterial Effects of Natural Essential 

Oils from Ginger and Mustard against Vibrio Inoculated on Sliced Raw Flatfish. 

Food Science and Biotechnology, 15(3), 462-465. Retrieved from 

https://www.koreascience.or.kr/article/JAKO200609905843384.page 

 

Zachariah, T. J., Leela, N. K., Maya, K. M., Rema, J., Mathew, P. A., Vipin, T. M., & 

Krisnamoorthy, B. (2008). Chemical Compostion of Leaf Oils of Myristica 

beddomeii (King), Myristica fragrans (Houtt.) and Myristica malabarica (Lamk.). 

Journal of Spices and Aromatic Crops, 17(1), 10-15. Retrieved from 

https://www.researchgate.net/publication/303042728_Chemical_composition_of

_leaf_oils_of_Myristica_beddomei_King_Myristica_fragrans_Houtt_and_Myris

tica_malabarica_Lamk 

 

Zhang, J., Wang, Y., Pan, D.-D., Cao, J.-X., Shao, X.-F., Chen, Y.-J., . . . Ou, C.-R. 

(2016). Effect of Black Pepper Essential Oil on the Quality of Fresh Pork during 

Storage. Meat Science, 117, 130-136. Retrieved from 

https://doi.org/10.1016/j.meatsci.2016.03.002 

 



73 

 

 
 

Zhang, L., Liu, A., Wang, W., Ye, R., Liu, Y., Xiao, J., & Wang, K. (2017). 

Characterisation of Microemulsion Nanofilms based on Tilapia fishskin Gelatine 

and ZnO Nanoparticles Incorporated with Ginger Essential Oil: Meat Packaging 

Application. International Journal of Food Science and Technology, 52(7), 1670-

1679. Retrieved from https://doi.org/10.1111/ijfs.13441 

 

Zhu, Y., Li, C., Cui, H., & Lin, L. (2020). Plasma Enhanced-Nutmeg Essential Oil Solid 

Liposome Treatment on the Gelling and Storage Properties of Pork Meat Batters. 

Journal of Food Engineering, 266, 1-8. Retrieved from 

https://doi.org/10.1016/j.jfoodeng.2019.109696 

 

Zuzarte, M., & Salgueiro, L. (2015). Essential Oils Chemistry. In D. P. Sousa, Bioactive 

Essential Oils and Cancer (pp. 19-61). Switzerland: Springer International 

Publishing. Retrieved from https://link.springer.com/chapter/10.1007/978-3-319-

19144-7_2 


