5181N15D19D 4

Atugqm Yryd. (2553). n1sAnsAndniusvavadeseiduasenisiasuilyle

Kl

>
a o

ArrarevuIuaya1. nanlnusilBygyien nadaunaluladdonin A
ARAINNITHNTAT. NPUNN : NUNINENRENHATANRAT,

Ine@nd FuRAUNS, Usen e Qoralias uasiny 1A30UAs. (2538). INTUINITUASANIATN
4207, NN an1113e InTuINgT NrAneNdENing.

qinanEl nAYRe. (2551). MatianIsazanuaunlaeiulusnaranainisnesnanaiase
WwAe (Butea superb Roxb.) faenafinaulaznifiiuelyasdsz1ada19ain

A a a = I o a a = a A

NANLATALAN.  INEIUNUTINGVAVAATNILTUTA a1 unATulatNITNARNT

=

nuanedemAlulatgauns.

% o

LAAN NIA2TTN, QTN LTy in, Tuind gasnwad warilonn enuuide. (2545).
dw = a
nIsiaELumINTAYWINg. NAN3.
LRAN N1AIFIONN, AATAY A9IUTIATNA, WNEALY ATTR LASHILAT TaNTEIRed. (2553).
sanauanssnueyyadass lunaunszidguuay 29 @1eiug. Auenduie lsaauunu.
v aww A ]
aniddenls.
Tg0990d eIATRIY LATEITA 89AR1ATN. (2550). ANganAaNTAasARLA luaTns LAWY
o v dl b4 a a a = = c
ANNIEIEA G AAUEARIN I TN, N191sTNTTINITIAINTTNANUASAN LT EING]
witlszinalye. afan 17.

P

1929700 aAdmIL LAzZ4Tn 89nd11W. (2550). N1PATARITAURATHAINNINUATDLANA IS

]
= 1%

AAUARS [THA. NARTNTANITNIAN ADIAAINIINANERNT NUNINENARINTRS.

ANANNA ANAUNS. (2550). N17araueu i lae1iuaind1auuilaand. NARTIIWRUINAR T
AITARATMNITUINEAT NUINLIALNHATANARS.

iR NeNIAuNna. (2552). nMsuLfunnresuauinlaeiuludnanuasualiansas
FpaninsIWlmuns. nnsAnedasslByniInanAaniumitiudn a1a1ual
AMTUAT AUANENANERT NUNINENRE YU,

1AgFeg AN, (2545). uaulnlagniuainaennsiaguuay Hibiscus sabdariffa L. (e
1 Tudndue1u17. IngrinusingrAransuniudim, malulagnieaiuns

INEAIERT AT1AINTDINNNINENAEL.



71

=

Ui guAT. (2549). NIRRT N IR UANAR AN T0. ANeNTinuFAnenAans
NUNTnR, WATWIAEEMNT GAATUNIININEET NUINYIAUAITRTBATUNS.
Inlsa1l 3381817, (2544). n1reeNuULALTNITAaUAueY. Eedlud NIABTARAIL
HARAUY ADIZARANUNITNINEEIT NUNINLALITR VN

n1own denzdeznn.  (2543). AN TLgnATAYUING. NERIETHNT AL, NTNAUETH
NITINEAT. NTTNIWINBATUAZAUNTOL.

ufi1s ansAvE, (2539). HANNTUAZINATANTIATIITAATe. TR, 33-107.

HANUS BRTATALAS. (2551). mmn”m7ixﬁm”:ymnmvz?’mnlnﬁqmﬁlu@zm%fﬁzfﬁﬁ.
AAaNgINeIng dAanssuAtans aontumalulagnszaeminddnagunuisg
REREAINE

A

Qr [ a a o ' d’ d’ a
NN "J\W’ﬂWﬂW@E]VIﬁ. (2551). mwmmmmﬂufmYf’zfﬁmuu?ummm&mm@mwmwum.

Tasennsidamuaiuanyeuiday suaneaumaluladsnauenangamnn,

FNEUN UAa990U0. (2547). nasAnmIanI9s TNz AN lunsarAueun lae17iuann
neualanaq. AN A AR Tde, daananszyns AneiAaniuay
wAlulaE wAnendasaiguasLg.

Feans alusnd LazuInsan 9vifFanns. (2548). Eﬁwmﬂ@quﬁrﬁﬁuwgﬂﬁmz luvann
NAABY. NPT WNATIAN ANNATANART NUINUNAE VDAL,

173U WAINARINNA. (2546). N3iFe UL BN TN AN TLAN AL 3N 499NN TR W
ansayyasassluinuazayulng. 917a198M99A14575, 3: 91-99.

o o o a

il WiLA3EY. (2545). UNLINTENATLIE N LN UAAAININ. INENFNARTENNNT,

o

q
=

ANTN TNUATENS. (2546). N1INENWITZLILINIIATIAABLRART [TALAZNITL sz UNABE N
87 glf. N1ATTNIAINIINNIINAR AEIAINIINAIERT an tiumaTulatnszaay
¥ A
NAMNITUATINLE.
UYIT BINYATT. (2545). FOLFITONANUING. INBATTININ. UT 41.

% o

4

A11nN3deLATEgRANITINEAT. (2550). ATmgNaayulns inetl 2550, §113ne1uiAsEgAa
ANTINEAT, NTTNIINEATULATANNITOL.

Tan1 JaszaUd. (2550). A19A11aYyABAsE RADICAL SCAVENGING AGENT.NFAMN: 19

INeARTNITNUN.



72

Atchley, A.A. & L.A.Crum. (1998). Acoustic cavitation and bubbles dynamics.
Ultrasounds, its chemical, physical and biological effects. K.S.Suslick(ed.). VCH
Publishers, Inc. New York. 1-64.

Box, G. E. P. & Wilson, K.B. (1951). On the Experimental Attainment of Optimum
Conditions (with discussion). Journal of the Royal Statistical Society Series B
13(1):1-45.

Bronnum-Hansen, K., Jacobsen, F., & Flink, J.M. (1985). Anthocyanin colourants from
elderberry (Sambucus nigra L.). |.Process considerations for production of the
liquidextract. Journal of Food Technology. 20: 703-711.

Buckmire, R. E.&F.J.Francis. (1978). Pigment of miracle fruit (Synsepalum dulcificum) as
potential food colourants. Journal of Food Science 43: 908-911.

Cao, G., Booth, S.L., Sadowski, J.A. & Prior, R.L. (1998). Increase in human plasma
antioxidant capacity after consumption of controlled diets high in fruit and
vegetables. The American Journal of Clinical Nutrition. 68: 1081-7.

Cooper-Driver, G.A., (2001). Contributions of Jeffrey Harbone and co-workers to the
study of anthocyanins, Phytochemistry. 56: 229-236.

Cowan, M.M. (1999). Plant products as Antimicrobial agents. Clinical microbiology
12:564-582.

Du, C.T. & Francis, F.J. (1973). Anthocyanins of roselle (Hibiscus sabdariffa L.) Journal
of Food Science. 38:818.

Francis, F. J. (1982). Food colorants: anthocyanins. CRC Critical Reviews in Food
Science and Nutrition, 28(4), 273-315.

Frizzell, L.A. (1988). Biological effects of acoustic cavitation. Ultrasounds, its chemical,
physical and biological effects. K.S.Suslick (ed.). VCH Publishers,Inc. New York.

Fuleki, T., & Francis, F. J. (1968). Quantitative methods for anthocyanins.1. Extraction
and determination of total anthocyanin in cranberries. Journal of Food Science.
33:72-77.

Halliwel, B. & Gutteridge, J.M.C. (1989). Free radicals in biology and medicine. Oxford

Clarendon Press 2" edition.


http://en.wikipedia.org/wiki/Journal_of_the_Royal_Statistical_Society
http://www.ajcn.org/

73

Helmja, K., Vaher, M., Gorbatsova, J., & Kaljurand, M. (2007). Characterization of
bioactive compounds contained in vegetables of the Solanaceae family by
capillary electrophoresis. Proceedings of the Estonian Academy  of
Sciences Chemistry. 56:172-186.

Harborne, J.B., (1988). The flavonoid recent advances. In Plant Pigments, Goodwin
T.W. (Ed.), Acedemic Press, New York, 298-343.

Harborne, J.B. & Grayer, R.J. (1988).The anthocyanin in The Flavonoid. Chapman &
Hall, New York. 1-20.

Knight, J.A. (1995). The process & theories of aging. Annals of Clinical and Laboratory
Science. 25: 1-12.

Main, J. H., Clydesdale, F. M., & Francis, F. J. (1978). Spray drying anthocyanin
concentrates for use as food colorants. Journal of Food Science, 43, 1693-1697.

Maisuthisakul P, Pasuk S. & Ritthiruangdej.(2008). Relationship between antioxidant
properties and chemical composition of some Thai plants. Journal Food Comp
Anal 21:229-40.

Mason, T.J. (1998). Power ultrasound in food processing-the way forward. Ultrasound in
Food Processing. Povey, M.JW. & Mason, T.J.(eds.) Blackie Academic &
Professional , London. 105-126.

Mason, T.J. , Paniwnyk, L. & Lorimer, J.P. (1996). The uses of ultrasound in food
technology. Ultrasonics Sonochemisry 3:253-260.

Myers R.H. & Montgomery D.C. (2002). Response Surface Methodology. Wiley. New
York.

Pedrielli, P., Pedulli, G.F. & Skibsted, L.H. (2001). Antioxidant mechanism of flavonoids
solvent effect on rate constant for chain-breaking reaction of quercetin and
epicatechin in autoxidation of methyl of methyl linoleate. Journal of Food

Chemistry. 49: 3034-3040.


http://www.kirj.ee/12288/?tpl=1061&c_tpl=1064
http://www.kirj.ee/12288/?tpl=1061&c_tpl=1064
http://www.annclinlabsci.org/
http://www.annclinlabsci.org/

74

Saito, N., K. Abe, T. Honda, C. F. Timberlake & P.Bridle. (1985). Acylated delphinidin
glucosides and flavanols from Clitoria ternatea. Phytochemistry. 24: 1583-1586.

Sala, F.J., J. Burgos, S. Condon, P. Lopez & J. Raso. (1995). Effect of heat and
ultrasound on microorganisms and enzymes. New methods of food
preservation. G.W.Gould(ed.). Blackie Academic & Professional, Glasgow. 176-
204.

Schwartz, S. J., von Elbe, J. H. & Giusti, M. M., (2008), Colorant; Anthocyanin. In
Fennema’s Food Chemistry, 4" Damodaran, S., Parkin, K. and Fennema, O. R.,
(Eds.), CRC Press, Great Britain. pp. 599-610.

Suslick, K.S. (1988). Ultrasound: its chemical, physical, and biological effects. New
York: VCH

Suslick, K.S. (1994). Sonochemistry of transition metal compounds. Encyclopedia of
inorganic chemistry(ed. R.B. King), New York : John Wiley.

Tao Xia, Siquan Shi & Xiaochun Wan, (2006). Impact of ultrasonic-assisted extraction on
the chemical and sensory quality of tea infusion. Journal of Food Engineering
China : Anhui Agricultural University.

Tee, P.L., Yusof, S. & Mohamed, S. (2002). Antioxidative properties of roselle (Hibiscus
sabdariffa L.) In linoleic acid model system. Journal Nutrition Food Science. 32:
17-20.

Tsai, P.J., McIntoch J., Pearce P., Camden B. & Jordan B.R.(2002). Anthocyanin and
antioxidant capacity in Roselle (Hibiscus Sabdariffa L.) extract. Food Research
International. 35: 351-356.

Tsai, P.J., & Ou, A. S. M., (1996). Colour degradation of dried roselle during storage.
Journal of Food Science, 23, 629-640.

Valero M., Recrosio N., Saura D., Munoz N., Martic N. & Lizama V., (2007). Effects of
ultrasonic treatments in orange juice processing. Journal of Food Engineering.
509-516.

Wang, H., Cao, G., & Prior, R. L. (1996). “Total Antioxidant Capacity of Fruits”. Journal of
Food Chemistry., 44(3), 701-705.



75

Wang, H., Cao, G., & Prior, R. L. (1997). Oxygen radical absorbing capacity of
anthocyanins. Journal of Food Chemistry. 45, 302-309.

Zulueta, A., Esteve, M. J., Frasquet, I., & Frigola, A. (2007). “Vitamin C, vitamin A,
phenolic compounds and total antioxidant capacity of new fruit juice and skim

milk mixture beverages marketed in Spain”. Food Chemistry., 103(4),1365-1374.



