
LITERATURE CITED 
 

Acland, J.D. 1977.  East African crops. FAO and Longman.  5: 29–32.  

 

Azam-Ali S. H. and Judge E. C.  2001.  Small-scale cashew nut processing. 

Available Source: http://www.fao.org/AG/ags/agsi/Cashew/Cashew.html, 

December 3, 2006. 

 

Bola Raghvendra Kamath& Sons.  Cashew nut shell liquid a versatile raw material.  

            Available Source: http://www.bolocashew.com/cnsl.html, September 13, 2006.  

          

Das, P. and Ganesh, A.  2003.  Bio-oil from pyrolysis of cashew nut shell-A near fuel.  

Biomass and Bioenergy. 25: 113–117. 

 

Das, P., Sreelatha, T. and Ganesh, A. 2004.  Bio-oil from pyrolysis of cashew nut  

shell-characterization and related properties.  Biomass and Bioenergy.  27:  

265–275. 

 

David Kristin. 2006.  Cashew. Echo technical note.  Available Source: http://www. 

echonet.org, October 15, 2006.   

 

De Mattos.  1831.  Chemical in cashew.  Journal de Pharmaceuticals.  5: 98-103.  

 

Edoga, M. O., Fadipe, L. and Edoga, R. N. 2006.  Extraction of polyphenols from  

cashew nut shell.  Leonardo Electronic Journal of Practices and  

Technologies.  9: 107-112. 

 

Ganesh, A., Patel, R. and Bandyopadhyay, S.  2006.  Extraction of cashew  

(Anacardium occidentale) nut shell liquid using supercritical carbon dioxide.  

Bioresource Technology.  97: 847-853. 

 

 



 54

General Foods Corporation (Rye, NY).  1946.  Improved process for the separation  

of acid constituent from Cashew nut shell liquid or hydrogenated cashew  

            nut shell  liquid.  Indian Patent 34671.  

 

Gedam P.H. and Sampathkumaran P.S.  1986.  Cashew nut shell liquid: extraction,  

chemistry and applications.  Progress in Organic Coatings.  14:115–57. 

 

Hartley L. 1998.  Secondary compounds within the Anacardiaceae.  Available  

Source: http://www.colostate.edu/Depts/ Entomology/ courses/en570/ 

papers1998/ hartley.html, August 15, 2006.  

 

Kurucheve ,V., G.J. Ezhilalnad and J. Jayraj.1997.  Screening of higher plants for 

fungitoxicity against Rhizoctonia solani in vitro.  Indian phytopathology.   

50: 235-241. 

 

Kubo, I., Komatsu, S. and Ochi, M. 1986.  Molluscicides from the Cashew  

Anacardium occidentale and their large-scale isolation.  J. Agric. Food  

Chem.  34: 970-973. 

 

Linstromberg W. Walter and Baumgarten E. D.C. 1987.  Organic Experiments.  

6th ed.  Heath and Company. 

 

Ohler, J.G. 1979.  Cashew Communication, pp.71.  Koninklijk Institut voor de  

Tropen, Amsterdam.  

 

Menon, A., R.R. Pillai., Sudha, J.D. and Mathew, A.G. 1985.  Cashew nut shell  

liquid-its polymeric and other industrial products.  J. Sci. Ind. Res.  44:  

324-338. 

 

Morton, Julia.  1987.  Fruits of warm climates. Available Source:http://www.hort. 

purdue.edu/newcrop/morton/cashewapple.html, September 1, 2006.   

      

http://www.colostate.edu/Depts/


 55

Nagabhushana, K. S. and Ravindranath, B.  1995.  Efficient mediumscale chromato 

graphic group separation of anacardic acids from solvent-extracted cashew nut  

(Anacardium occidentale) shell liquid.  J. Agric. Food Chem.  43: 2381-2383. 

 

Palmer International, Inc.  2001.  Developing Nature's Resources.  Available  

Source:http://www.palmerint.com/global.html, September 1, 2006.   

 

Roger J. Wilson.  1975.  The market for Cashew-nut kernel and cashew-nut shell  

Liquid.  Tropical products Institute.  London. 

 

Shobha, S.V. and Ravindranath, B.  1991.  Supercritical carbon dioxide and solvent  

extraction of the phenolic lipids of cashew nut (Anacardium occidentale)  

shells.  J. Agric. Food Chem.  39: 2214–2217. 

 

Spiegel, A. and C. Dobrin. 1895.  J. hem. Sot London.  70: 653. 

 

Stadeler, L.  1847.  Ann. Chem. Pharm.  63: 137. 

 

Toyomizu, M., Okamoto, K., Ishibashi, T., Chen, Z. and Nakatsu, T.  2000.  

Uncoupling effect of anacardic acids from cashew nut shell oil on oxidative  

phosphorylation of rat liver mitochondria.  Life Sci.  66: 229–234. 

 

Tsunetaro, K. and Mitsuo, K.  1995.  Separation and purification of anacardic  

acids using anion-exchange resin.  Japanese Patent JP1995000062290. 

 

Tychopoulas, V. and Tyman, J. H. P.  1990.  Long chain phenols-Thermal and  

oxidation deterioration of phenolic lipids from the cashew (Anacardium  

occidentale) nut shell.  J. Sci. Food and Agiric.  52: 71-83. 

 

Tyman, J.H.P., Johnson, R.A., Muir, M. and Rokhgar, R.  1989.  The extraction of  

natural cashew nut-shell liquid from the cashew nut (Anacardium occidentale).  

J. Am.Oil Chem. Soc.  66: 553–557. 



 56

Tyman, J.H.P.  1996.  Synthetic and Natural Phenols Studies in Organic  

Chemistry, pp 518–521.  Elsevier, Amsterdam. 

 

Tyman, J.H.P. and Bruce I.E.  2003.  Journal of Surfactants and Detergents.  4:  

289-297 

 

Wassermann, D. and Dawson, C. R.  1948.  Cashew nut shell liquid III.  The cardol 

component of Indian cashew nut shell liquid with reference to the liquid’s  

vesicant activity.  J.Am. Chem. Soc.  70: 3675-3681. 

 

Woodroof, J.G.  1967.  Tree nuts, production, processing and products, pp 221.  

Vol. I.  AVI Publications Co. 

 


