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There are so many current studies going on in the field of waste products. One of the
instances is seeds of rambutan, which is discarded yearly because of its slightly bitter
taste despite the fact that it contains valuable source of oleic acid, arachidic acid and
vitamins. The first part of this study determined the effect of fermentation on
variability of fermentation index, polyphenol constituents and amino acids of
rambutan seeds (anak sekolah). Results of fermentation showed that time of
fermentation had a significant decrease in pH, whereas a significant increase was
evident in the fermentation index (p<0.05). Findings also showed that microbial
activities in the pulp produce alcohols to some extent and acids such as acetic acid
and lactic acid, and raises the temperature and humidity and these changes inside the
seed resulted in the death of the embryo. Moreover, it was found that fermentation
significantly reduced the levels of total polyphenols (59%), tannin (60%) and
saponins (33%). However, fermentation appeared to have a moderate effect on
geraniin, corilagin and much stronger effect on ellagic and gallic acids. During
fermentation, variability in gallic acid, geraniin, corilagin and ellagic acid did not
show consistent trend. In contrast, amino acids that elicited bitter taste
(phenylalanine, tyrosine and leucine) showed reduction of 20%, 30% and 40%
respectively after 10 days of fermentation. Furthermore, it was discovered that
sucrose, which was the only sugar present in significant amount, in unfermented seed
was remarkably reduced during fermentation. The second part of this study
concentrated on the effect of different debittering methods on the seed of rambutan.
There were 14 different methods for reducing bitterness with different times and
concentrations and in different soaking medium such as soaking in water and
debittering through impregnation processes by sugar and salt as well as lye treatment.
Three methods were selected based on the substantial reduction of bitterness
compounds. These three methods were soaking in water for 7 days, treatment of
seeds with 22% sodium chloride for 8 h and treatment of seeds with 1 N NaOH for 8
h, accordingly. The three most efficient methods indicated that tannin content
declined by 55.4%, 48.2% and 40.9%. Similarly, polyphenol contentswere reduced
to 92.7%, 84.4% and 85.1%. Saponin, gallic acid and corilagin, which are known as



the prime causes of bitterness, were completely removed by these different
treatments. However, geraniin was reduced by 20% during debittering methods.
Tyrosine, leucine and phenylalanine were the three amino acids, which contain bitter
taste in rambutan seeds were also reduced by the different debittering methods. The
third part of this study focused on the effect of roasting on the texture, color and
flavor of debittered seeds of rambutan and almond. Debittered rambutan seeds and
almonds were roasted at 125 °C for 15 minutes, the volatile extract of rambutan
seeds produced 13 odors and roasted almond produced 122 odors-active compounds
by GC-MS. Findings showed that the highest peaks were associated to acids and
ester groups. The results also showed that roasted debittered by 22% NaCl for 8 h
and 7 days of soaking treatment were more similar to roasted almond than the other
two treatments. In general, therefore, not only do the current findings add to a
growing body of literature on the different debittering methods of rambutan seed, but
also some efficient approaches were identified for debittering rambutan seed in
which this may contribute significantly to produce a new almond-like snack.
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Pada masa ini, beberapa kajian telah dijalankan ke atas bahan buangan. Salah satu
contoh adalah biji rambutan yang dibuang setiap tahun kerana ia rasanya pahit
walaupun ia mengandungi sumber yang berharga seperti asid oleik asid, arakidik dan
vitamin. Bahagian pertama kajian ini telah menentukan kesan penapaian pada
kebolehubahan indeks penapaian, juzuk polifenol dan asid amino rambutan.
Keputusan penapaian menunjukkan bahawa masa penapaian mempunyai penurunan
ketara dalam pH, manakala peningkatan yang ketara jelas didapati pada indeks
penapaian (p<0.05). Dapatan kajian juga menunjukkan bahawa aktiviti mikrob pada
pulpa menghasilkan sedikit sebanyak alkohol dan asid seperti asid asetik dan asid
laktik, dan  meningkatkan suhu dan kelembapan serta perubahan
beginimengakibatkan kematian embrio pada benih. Selain itu, didapati bahawa
penapaian mengurangkan aras jumlah polifenol (59%), tanin (60%) dan saponin
(33%). Walau bagaimanapun, penapaian mempunyai kesan sederhana pada geraniin,
korilagin dan kesan lebih kukuh pada elagik dan asid galik. Semasa penapaian,
kepelbagaian asid galik, geraniin, korilagin dan asid elagik tidak menunjukkan tren
yang konsisten. Sebaliknya, asid amino yang memberi rasa pahit (fenylalanina,
tirosina dan leusina) menunjukkan pengurangan masing —masing 20%; 30% dan 40%
selepas 10 hari penapaian. Tambahan pula, didapati bahawa sukrosa, yang
merupakan satu-satunya sumber gula yang hadir dengan jumlah yang besar, di dalam
biji yang tidak beralkohol telah berkurangan dengan ketara akibat penapaian.
Bahagian kedua kajian ini tertumpu kepada kesan kaedah penyahpahitan berbeza
pada rambutan. Terdapat 14 kaedah yang berbeza untuk mengurangkan kepahitan
dalam pada masa yang berbeza dan melalui konsentrasi yang berbeza biji seperti
rendaman di dalam air selama 3 hari dan 7 hari dan penyahpahitan melalui proses
gula dan garam serta rawatan ‘lye’. Tiga kaedah telah dipilih berdasarkan
pengurangan sebatian kepahitan yang berpotensi. Tiga kaedah ini adalah dengan
merendamnya di dalam air selama 7 hari, rawatan biji rambutan dengan 22% natrium
klorida selama 8 jam dan rawatan biji dengan 1 N NaOH selama 8 jam. Dengan
menggunakan tiga kaedah yang berkesan, hasil telah menunjukkan bahawa
kandungan tanin masing-masing berkurangan menjadi 55.4%, 48.2% dan 40.9%.
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Selain itu, kandungan polifenol masing-masing dikurangkan sebanyak 92.7%, 84.4%
dan 85.1%. Saponin, asid galik dan korilagin yang diketahui merupakan punca utama
kepahitan telah dibuang sepenuhnya oleh rawatan-rawatan yang berbeza. Walau
bagaimanapun geraniin dikurangkan sebanyak 20% dengan kaedah penyahpahitan.
Tirosina, leusina dan fenilalanina merupakan tiga asid amino, yang mengandungi
rasa pahit dalam biji rambutan, juga dikurangkan dengan kaedah penyahpahitan
berbeza dengan nilai-nilai yang berbeza. Bahagian ketiga kajian ini memberi
tumpuan kepada kesan memanggang terhadap tekstur, warna dan rasa biji rambutan
dan badam yang dinyahpahit. Biji rambutan yang dinyahpahit dan badam telah
dipanggang pada 125°C selama 15 minit, ekstrak volatile biji rambutan
menghasilkan 13 bau dan badam panggang menghasilkan 122 sebatian bau-aktif oleh
GC-MS. Dapatan kajian menunjukkan bahawa puncak tertinggi adalah berkaitan
dengan asid dan kumpulan ester. Keputusan juga menunjukkan bahawa hasil
panggang yang dinyahpahit oleh NaCl 22% selama 8 jam dan 7 hari rawatan
rendaman lebih serupa dengan badam panggang berbanding dengan dua rawatan
yang lain. Secara umum, oleh kerana itu, kajian ini bukan sahaja menghasilkan
penemuan yang menambahkan bahan literatur kepada badan literatur yang semakin
berkembang tentang kaedah penyahpahitan yang berbeza pada biji rambutan, tetapi
juga kepada beberapa pendekatan yang cekap yang telah dikenalpasti untuk
penyahpahitan biji rambutan di mana ini boleh menyumbang dengan ketara untuk
menghasilkan makanan ringan ala badam yang baharu.
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CHAPTER 1

INTRODUCTION

Rambutan (Nephelium lappaceum L.) is one of the famous fruit that typically can be
found in Southeast Asia belongs to the family of Sapindaceae (Marisa, 2006).
Rambutan comes from the Malay word ‘rambut’ meaning hair. In Malaysia the
rambutan bear its fruit two times in a year, the first, being in June and a second one
in December. The rambutan is well adapted to humid climate and tropical area. It is
widely cultivated in Malaysia with an annual production rate of (80, 000 tons/year),
Indonesia (148, 000 tons/year), Thailand (430, 000 tons/year), and the Philippines
(20, 000 tons/year).A warm climate is ideal for its growth and high yield. Rambutan
tree is about 10-20 feet (3.05-6.1 m) high. The color of the skin can be red, yellow or
green and the shape is round to oval, size is about 2” to 3” inch. The surface of fruit
is made of spiny peel while inside of the fruit is a white and juicy acid pulp that is
rich in vitamin C (Dadshani, 2002). The pulp is sweet, succulent and adheres to the
seed (Nakasone; Paull, 1998; Wall, 2006). Among many appealing and desirable
attributes of fruits from the tropics and subtropics is their characteristic flavor, which
is the most remarkable to consumers. While rambutan fruit is still little known in
many parts of the world, it is an important commercial crop in Asia (Morton 1987;
Ong, Acree & Lavin, 1998).

The edible portion of rambutan (Nephelium lappaceumlin L.) is sweet and juicy; the
light brown oval seed is generally remains as a waste material annually in large
amount in Southeast Asia because it is slightly bitter (Kamel & Kakuda, 1992). The
bitterness of the seeds of rambutan has been linked to traces of alkaloid, tannin,
saponin and phenolic content like ellagic acid corillagin, geraniin and gallic acid
(Kondo, Tsuda, Muto, Ueda, 2002; Singh, Murthy, Jayaprakasha, 2002). Another
study has also shown that some Amino acids (AA) could have contributed to the
bitter taste (Kano & Goto, 2003). As far as our literature survey could establish, there
are little or no studies on the identification of phenolic compounds in the seed of
Nephelium. Although a few polyphenolic components of longan seeds (same family
with rambutan) have been characterized (Zheng et al., 2009). Although roasted
rambutan seed are considered edible in some Asian countries, for more safety the
seed must be evaluated before used (Gray, 2011). Furthermore, seeds are highly rich
in vitamins such as vitamin C. They are also a valuable source of zinc, iron, Mg and
Mn. Some experiments have revealed that seed of rambutan contains almost great
quantity of fat with values between 14 g/100 g and 41 g/100 g (Solis- Fuentes,
Camey-Ortiz, Herndndez-Medel, Pérez-Mendoza & Duran-de-Bazua, 2010) that is
highly valued for manufacturing of food and production of soap and candle. The seed
oil provides enough minerals necessary for human requirements (Standard from
Institute of Medicine 2001). Main fatty acids in seed of rambutan (Nephelium
lappaceum L.) are oleic acid (40.3%) and arachidic acid (34.5%). The processing of
rambutan seeds for the reduction of bitterness (Supplied by MARDI) involves two
major stages namely fermentation and application of debittering methods on
ramburan seeds. Fermentation is used as the first stage in the bitterness reduction.
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Fermentation, cause several chemical reactions and a deep adjustment of the
biochemical feature of seeds (Timbie, Sechrist & Keeney, 1978; Gill, Macleod &
Moreau, 1984). Certainly, sugars in the mucilage are changed into alcohol by micro-
organism, during fermentation, heat is generated and many organic substances are
produced such as ethanol, lactic, acetic acids and other organic acids leading to the
death of the seed embryo (Kostinek, Ban-Koffi, Ottah-Atikpo, Teniola, Schillinger,
Holzapfel & Franz, 2008). The mass then becomes runny and drops off from the
beans. Enzymatic reactions occur, leading to the creation of flavor and changes in the
color of cotyledons. These biochemical variations inside the beans cause the decrease
of astringency and bitterness and the production of flavor precursors (Lagunes-
Galvez et al., 2007). Fermentation is one of the most widely used methods for food
preparation before humans recognized the benefits. Firstly, fermentation was utilized
to preserve food, modify the flavor, color as well as producing foods that are more
digestible, and it could reduce undesirable and toxic constituents in foods, which is
another significant aspect of the fermentation process (Jinap, Dimick & Hollander,
1995; Afoakwa, Quao, Takrama, Budu & Saalia, 2012). Fermentation is an earliest
method for improving the shelf life, nutritional and organoleptic quality of foods
(Doblado, Frias, Mufioz & Vidal-Valverde, 2003). Lately, fermentation as a kind of
bioprocess system has been applied for the creation and removal of bioactive
constituents in foodstuff, and in chemical and pharmaceutical productions (Martins,
Mussatto, Martinez-Avila, Montafiez-Saenz, Aguilar & Teixeira, 2011). Apart from
fermentation, other debittering methods that have been used are soaking in water,
blanching with sodium hydroxide and impregnation processes by sugar and salt.
Roasting is an important stage in coffee bean and nuts processing (Ozdemir &
Devres, 2000; Pittia, Rosa & Lerici, 2001; Saklar, Katnas & Ungan, 2001). Roasting
is performed in order to promote flavor, color and desirable textural changes that
eventually promote the complete accessibility of nuts. It is becoming increasingly
difficult to ignore the enormous capacities of agricultural-food biomass waste
discarded yearly all around the world. Moreover, disposal of agricultural-food waste
can have a serious ecological impact on the environment. In recent years, there have
been increased interests in numerous investigations on waste reuse (Singh,
Chidambara Murthy & Jayaprakasha, 2002). Nowadays, large amounts of fruit most
especially rambutan seeds (at least ~8000 metric tons of seed in Malaysia and ~
60000 tons in other countries) are discarded annually at processing plants. Kamel and
Kakuda, (1992) reported that to be economically viable, however, both oil and meal
from these fruit seeds must be used.

Almond (Prunus dulcis) is one of the most reputable nuts with a high nutritional
value, which have been used as a snack all over the world. In this study almond was
used as control for roasting since the texture, volatile compounds and some
nutritional values are similar to rambutan seed.

The main objectives of this study are:
1) To examine the effect of fermentation on fermentation index, poly phenol and
amino acids profile of rambutan
2) To evaluate the effect of different debittering methods on the reduction of
bitterness in rambutan seeds and
3) To determine the effect of roasting conditions on the aroma profile of
debitterd seeds.



REFERENCES

Abers. J. E.. & Wrolstad. R. E. (1979). Causative factors of color deterioration in
strawberry preserves during processing and storage. Journal of Food
Science, 44(1), 75-81.

Abu, O. A.. Tewe. O. O.. Losel. D. M.. & Onifade. A. A. (2000). Changes in lipid.
fatty acids and protein composition of sweet potato (Ipomoea batatas) after
solid-state fungal fermentation. Bioresource Technology,72(2), 189-192.

Adams, M. R. (1990). Topical aspects of fermented foods. Trends in Food Science &
Technology, 1, 140-144.

Adeniran, H. A., Farinde, E. O., & Obatolu, V. A. (2013). Effect of Heat Treatment
and Fermentation on Anti-Nutrients Content of Lima Bean (Phaseolus lunatus)
during production of Daddawa Analogue. Annual Review & Research in
Biology, 3 (3), 256-266.

Adeyemi, O. T., Muhammad, N. O., & Oladyi, A. T. (2012). Biochemical
assessment of the mineral and some anti-nutritional constituents of Aspergillus
niger fermented Chrysophyllum albidum seed meal. African Journal of Food
Science, 6(1), 20-28.

Adler, E., Hoon, M. A., Mueller, K. L., Chandrashekar, J., Ryba, N. J., & Zuker, C.
S. (2000). A novel family of mammalian taste receptors. Cell, 100(6), 693-702.

Afoakwa, E. O., Paterson, A., & Fowler, M. (2007). Factors influencing rheological
and textural qualities in chocolate—a review. Trends in Food Science &
Technology, 18(6), 290-298.

Afoakwa, E. O., Paterson, A., Fowler, M., & Ryan, A. (2008). Flavor formation and
character in cocoa and chocolate: a critical review. Critical Reviews in Food
Science and Nutrition, 48(9), 840-857.

Afoakwa, E. O., Quao, J., Takrama, F. S., Budu, A. S., & Saalia, F. K. (2012).
Changes in total polyphenols, o-diphenols and anthocyanin concentrations
during fermentation of pulp pre-conditioned cocoa (Theobroma cacao)
beans.International Food Research Journal, 19(3), 1071-1077.

Afoakwa. E. O.. Budu. A. S.. Mensah-Brown. H.. Felix Takrama. J.. & Ofosu-Ansah.
E. (2014). Effect of Roasting Conditions on the Browning Index and
Appearance Properties of Pulp Pre-Conditioned and Fermented Cocoa
(Theobroma Cacao) Beans. J Nutrition Health Food Sci, 1(1), 5.

Agila, A. (2012). Volatile Profile of Cashews (Anacardium occidentale L.),
Almonds, and Honeys from Different Origins by Selected Ion Flow Tube Mass
Spectrometry (Doctoral dissertation, The Ohio State University).

Agila, A., & Barringer, S. (2012). Effect of roasting conditions on color and volatile
profile including HMF level in sweet almonds (Prunus dulcis). Journal of
Food Science, 77(4), C461-C468.

Ahmad, N., & Mukhtar, H. (1999). Green tea polyphenols and cancer: biologic
mechanisms and practical implications. Nutrition Reviews, 57(3), 78-83.

Akashe. A.. Haas. G.. Meibach, R., & West, L. (2002). US20030203089 Al.
Washington, DC: U.S.

Alasalvar, C., & Shahidi, F. (Eds.). (2008). Tree nuts: composition, phytochemicals,
and health effects. FL, CRC Press.

Aliya, S.. & Geervani, P. (1981). An assessment of the protein quality and vitamin B
content of commonly used fermented products of legumes and millets. Journal
of the Science of Food and Agriculture, 32(8), 837-842.

92



Allen, J. G. (1998). Toxins and lupinosis. Lupines as a crop plant biology,
production and utilization, 411-428.

Alonso-Salces, R. M., Barranco, A., Abad, B., Berrueta, L. A., Gallo, B., & Vicente,
F. (2004). Polyphenolic profiles of Basque cider apple cultivars and their
technological properties. Journal of Agricultural and Food Chemistry, 52(10),
2938-2952.

Ames, B. N., Profet, M., & Gold, L. S. (1990). Dietary pesticides (99.99% all
natural). Proceedings of the National Academy of Sciences, 87(19), 7777-7781.

Antony, U., & Chandra, T. S. (1998). Antinutrient reduction and enhancement in
protein, starch, and mineral availability in fermented flour of finger millet
(Eleusine coracana). Journal of Agricultural and Food Chemistry, 46(7), 2578-
2582.

AOAC. (1980). In Official Methods of Analysis. Association of Official Analytical
Chemists, 13" Edition, Washington, D.C.

AOAC, (1995). pH of acidified foods. Section 42.1.04, method 981.12. In: Cunniff,
P.A. (Ed.), Official Methods of Analysis of AOAC International, 16th ed.
AOAC International, Gaithersburg, MD, pp.2—4.

Ardhana, M. M., & Fleet, G. H. (2003). The microbial ecology of cocoa bean
fermentations in Indonesia. International Journal of Food Microbiology, 86(1),
87-99.

Arréazola Paternina, G. (2002). Analisis de glucosidos cianogénicos en variedades de
almendro: implicaciones en la mejora genética.

Augustin, M. A.,, & Chua, B. C. (1988). Composition of rambutan
seeds.Pertanika, 11(2), 211-215.

Augustin, M. A., & Ling, E. T. (1987). Composition of mango seed kernel.Pertanika
(Malaysia).

Authority, A. N. Z. F. (2001). Lupin alkaloids in food. A Toxicological Review and
Risk Assessment.

Auw, J. M., Blanco, V., O'keefe, S. F., & Sims, C. A. (1996). Effect of processing on
the phenolic and color of Cabernet Sauvignon, Chambourcin, and Noble wines
and juices. American Journal of Enology and Viticulture, 47(3), 279-286.

Avila, I. M. L. B., & Silva, C. L. M. (1999). Modelling kinetics of thermal
degradation of colour in peach puree. Journal of Food Engineering, 39(2), 161-
166.

Awada, S. H., Hady, A., Hassan, A. B., Ali, 1., & Babiker, E. E. (2005).
Antinutritional factors content and availability of protein, starch and mineral of
maize (Zeamays linnaus) and lentil (Lens culinaris) as influenced by domestic
processing. Journal of Food Technology, 3(4), 523-528.

Axena, A. K., Chadha, M., & Sharma, S. (2003). Nutrients and antinutrients in
chickpea (Cicer arietinum L.) cultivars after soaking and pressure
cooking.Journal of Food Science and Technology, 40(5),493-497.

Bakare, M. A., Ameh, D. A., & Agbaji. A. S. (2011). Biochemical Assessment of
Daddawa Food Seasoning Produced by Fermentation of Pawpaw (Carica
papaya) Seeds.Journal of Nutrition, 10(3), 220-223.

Baker, D. M., Tomlins, K. I., & Gay, C. (1994). Survey of Ghanaian cocoa farmer
fermentation practices and their influence on cocoa flavour. Food
Chemistry, 51(4), 425-431.

93



Barampama, Z., & Simard, R. E. (1995). Effects of soaking, cooking and
fermentation on composition, in-vitro starch digestibility and nutritive value of
common beans. Plant Foods for Human Nutrition, 48(4), 349-365.

Baxter, N. J., Lilley, T. H., Haslam, E., & Williamson, M. P. (1997). Multiple
interactions between polyphenols and a salivary proline-rich protein repeat
result in complexation and precipitation. Biochemistry, 36(18), 5566-5577.

Bayram, M., Oner, M. D., & Kaya, A. (2004). Influence of soaking on the
dimensions and colour of soybean for bulgur production. Journal of Food
Engineering, 61(3), 331-339.

Bazzano, L. A., He, J., Ogden, L. G., Loria, C. M., Vupputuri, S., Myers, L., &
Whelton, P. K. (2002). Fruit and vegetable intake and risk of cardiovascular
disease in US adults: the first National Health and Nutrition Examination
Survey Epidemiologic Follow-up Study. The American Journal of Clinical
Nutrition, 76(1), 93-99.

Bchir, B., Besbes, S., Attia, H., & Blecker, C. (2009). Osmotic dehydration of
pomegranate seeds: mass transfer kinetics and differential scanning calorimetry
characterization. International Journal of Food Science & Technology, 44(11),
2208-2217.

Beck, J. J., Higbee, B. S., Gee, W. S., & Dragull, K. (2011a). Ambient orchard
volatiles from California almonds. Phytochemistry Letters, 4(2), 199-202.

Beck, J. J., Mahoney, N. E., Cook, D., & Gee, W. S. (2011b). Volatile analysis of
ground almonds contaminated with naturally occurring fungi. Journal of
Agricultural and Food Chemistry, 59(11), 6180-6187.

Beecher, G. R. (1999). Phytonutrients' role in metabolism: Effects on resistance to
degenerative processes. Nutrition Reviews, 57(9), 3-6.

Behrens, M., & Meyerhof, W. (2006). Bitter taste receptors and human bitter taste
perception. Cell Mol Life Sci, 63(13), 1501-1509.

Belitz. H. D.. Grosch. W.. & Schieberle. P. (2009). 5 Aroma Compounds.In Belitz,
Grosch, & Schieberle (Eds.) Food Chemistry (pp 340-402), Berlin, Germany.

Belitz H D, Grosch W. (1999). Cocoa and Chocolate. In Food Chemistry 2nd ed.,
Springer-Verlag Berlin, 894-903.

Belitz, H. D., & Wieser, H. (1985). Bitter compounds: Occurrence and
structure-activity relationships. Food Reviews International, 1(2), 271-354.

Belitz, H. D., Grosch, W., & Schieberle, P. (2001). Lehrbuch der
lebensmittelchemie (Vol. 6). Berlin: Springer.

Benz, K. (2002). Debacterization of cocoa beans gains increasing acceptance.
Available from:<http://www.buhlergroup.com/sc/en/publikationen.asp

Breslin. P. A. S.. & Beauchamn. G. K. (1995). Suppression of bitterness by sodium:
variation among bitter taste stimuli. Chemical senses, 20(6), 609-623.

Biehl, B., Meyer, B., Said, M. B., & Samarakoddy, R. J. (1990). Bean spreading: a
method for pulp preconditioning to impair strong nib acidification during cocoa
fermentation in Malaysia. Journal of the Science of Food and
Agriculture, 51(1), 35-45.

Birch, G. G., Cowell, N. D., & Young, R. H. (1972). Structural basis of and
interaction between sweetness and bitterness in sugars. Journal of the Science
of Food and Agriculture, 23(10), 1207-1212.

Bishnoi, S., Khetarpaul, N., & Yadav, R. K. (1994). Effect of domestic processing
and cooking methods on phytic acid and polyphenol contents of pea cultivars
(Pisum sativum). Plant Foods for Human Nutrition, 45(4), 381-388.

94



Boateng, J., Verghese, M., Walker, L. T., & Ogutu, S. (2008). Effect of processing
on antioxidant contents in selected dry beans (Phaseolus spp. L.). LWT-Food
Science and Technology, 41(9), 1541-1547.

Bodenhofer, U., Kothmeier, A., & Hochreiter, S. (2011). AP Cluster: An R package
for affinity propagation clustering. Bioinformatics, 27(17), 2463-2464.

Bonvehi, J. S., & Coll, F. V. (2000). Evaluation of purine alkaloids and
diketopiperazines contents in processed cocoa powder. European Food
Research and Technology, 210(3), 189-195.

Bosland, P. W., Votava, E. J., & Votava, E. M. (2012). Peppers: Vegetable and Spice
Capsicums (Vol. 22). Cabi.

Bravo, L. (1998). Polyphenols: chemistry, dietary sources, metabolism, and
nutritional significance. Nutrition Reviews, 56(11), 317-333.

Bressani, R. (1993). Grain quality of common beans. Food Reviews
International, 9(2), 237-297.

Broadhurst, R. B.. & Jones. W. T. (1978). Analysis of condensed tannins using
acidified vanillin. Journal of the Science of Food and Agriculture, 29(9), 788-
794.

Brockhoff, A., Behrens, M., Massarotti, A., Appendino, G., & Meyerhof, W. (2007).
Broad tuning of the human bitter taste receptor hTAS2R46 to various
sesquiterpene lactones, clerodane and labdane diterpenoids, strychnine, and
denatonium. Journal of Agricultural and Food Chemistry, 55(15), 6236-6243.

Buchaillot, A.. Caffin. N.. & Bhandari. B. (2009). Drving of lemon mvrtle
(Backhousia citriodora) leaves: Retention of volatiles and color. Drying
Technology, 27(3), 445-450.

Burdack-Freitag, A., & Schieberle, P. (2010). Changes in the key odorants of Italian
hazelnuts (Coryllus avellana L. var. Tonda Romana) induced by
roasting.Journal of Agricultural and Food Chemistry, 58(10), 6351-6359.

Burns, D. J. W., & Noble, A. C. (1985). Evaluation of the Separate Contributions of
Viscosity and Sweetness of Sucrose to Perceived Viscosity, Sweetness and
Bitterness of Vermouth. Journal of Texture Studies, 16(4), 365-380.

Cai, Y. Z., Sun, M., Xing, J., Luo, Q., & Corke, H. (2006). Structure—radical
scavenging activity relationships of phenolic compounds from traditional
Chinese medicinal plants. Life Sciences, 78(25), 2872-2888.

Calvino, A. M., Garcia-Medina, M. R., & Cometto-Muniz, J. E. (1990). Interactions
in caffeine—sucrose and coffee—sucrose mixtures: evidence of taste and flavor
suppression. Chemical Senses, 15(5), 505-519.

Campbell-Platt, G. (1987). Fermented foods of the world. A dictionary and Guide.
Butterworths.

Camu, N., De Winter, T., Addo, S.K., Takrama, J.S., Bernaert, H. and De Vuyst, L.
(2008). Fermentation of cocoa beans: Influence of microbial and polyphenol
concentrations on flavor of cocoa. Journal of the Science of Food and
Agriculture, 88, 2288-2297.

Camu, N., De Winter, T., Verbrugghe, K., Cleenwerck, 1., Vandamme, P., Takrama,
J. S., & De Vuyst, L. (2007). Dynamics and biodiversity of populations of
lactic acid bacteria and acetic acid bacteria involved in spontaneous heap
fermentation of cocoa beans in Ghana. Applied and Environmental
Microbiology, 73(6), 1809-1824.

95



Candela, M., Astiasaran, 1., & Bello, J. (1997). Cooking and warm-holding: effect on
general composition and amino acids of kidney beans (Phaseolus vulgaris),
chickpeas (Cicer arietinum), and lentils (Lens culinaris). Journal of
Agricultural and Food Chemistry, 45(12), 4763-4767.

Casado, F. J., Sanchez, A. H., Rejano, L., & Montafio, A. (2007). D-amino acid
formation in sterilized alkali-treated olives. Journal of Agricultural and Food
Chemistry, 55(9), 3503-3507.

Chandrashekar, J., Hoon, M. A., Ryba, N. J., & Zuker, C. S. (2006). The receptors
and cells for mammalian taste. Nature, 444(7117), 288-294.

Chandrashekar, J., Mueller, K. L., Hoon, M. A., Adler, E., Feng, L., Guo, W., &
Ryba, N. J. (2000). T2Rs function as bitter taste receptors. Cell, 100(6), 703-
711.

Chen, C. Y., & Blumberg, J. B. (2008). Phytochemical composition of nuts.Asia Pac
J Clin Nutr, 17(Suppl 1), 329-332.

Chen, C. Y., Milbury, P. E., Chung, S. K., & Blumberg, J. (2007). Effect of almond
skin polyphenolics and quercetin on human LDL and apolipoprotein B-100
oxidation and conformation. The Journal of Nutritional Biochemistry, 18(12),
785-794.

Chenlo, F., Moreira, R., Fernandez-Herrero, C., & Vazquez, G. (2006). Mass transfer
during osmotic dehydration of chestnut using sodium chloride
solutions.Journal of Food Engineering, 73(2), 164-173.

Chenlo, F., Moreira, R., Ferndndez-Herrero, C., & Vazquez, G. (2007). Osmotic
dehydration of chestnut with sucrose: Mass transfer processes and global
kinetics modelling. Journal of Food Engineering, 78(3), 765-774.

Chu, F. L., & Yaylayan, V. A. (2008). Model studies on the oxygen-induced
formation of benzaldehyde from phenylacetaldehyde using pyrolysis GC-MS
and FTIR. Journal of Agricultural and Food Chemistry, 56(22), 10697-10704.

Chung, K. T., Wong, T. Y., Wei, C. 1., Huang, Y. W., & Lin, Y. (1998). Tannins and
human health: a review. Critical Reviews in Food Science and Nutrition, 38(6),
421-464.

Clapperton, J., Yow, S., Chan, J.,, Lim, D., Lockwood, R., Romanczyk, L., &
Hammerstone, J. (1994). The contribution of genotype to cocoa (Theobroma
cacao L.) flavour. Tropical Agriculture, 71(4), 303-308.

Coleman III. W. M.. White Jr. J. L.. & Perfetti. T. A. (1994). Characteristics of heat-
treated aqueous extracts of peanuts and cashews. Journal of Agricultural and
Food Chemistry, 42(1), 190-194.

Committee Report. World Wide Web: http://www.health.gov/diet
aryguidelines/dga2005/report.

Contreras. J. E.. & SmvrL T. G. (1981). An evaluation of osmotic concentration of
apple rings using corn svyrup solids solutions. Canadian Institute of Food
Science and Technology Journal, 14(4), 310-314.

Dadshani, S.W. (2002). Nephelium lappaceum L. (Rambutan). ARTS, 3, 71-79.

De Brito. E. S.. Garcia, N. H. P., Gallao, M. 1., Cortelazzo. A. L.. Fevereiro. P. S.. &
Braga, M. R. (2001). Structural and chemical changes in cocoa (Theobroma
cacao L) during fermentation, drving and roasting. Journal of the Science of
Food and Agriculture, 81(2), 281-288.

De Vries, R. P., & Visser, J. (2001). Aspergillus enzymes involved in degradation of
plant cell wall polysaccharides. Microbiology and Molecular Biology
Reviews, 65(4), 497-522.

96



Del Rio, J. A., Arcas, M. C., Benavente, O., Sabater, F., & Ortuiio, A. (1998).
Changes of Polymethoxylated Flavones Levels during Development of EM
EMTYPE. Planta Medica, 64(06), 575-576.

Delahunty, C. M., & Piggott. J. R. (1995). Current methods to evaluate contribution
and interactions of components to flavour of solid foods using hard cheese as
an example. International journal of food science & technology,30(5), 555-
570.

Deshpande, S. S., Sathe, S. K., Salunkhe, D. K., & Cornforth, D. P. (1982). Effects
of dehulling on phytic acid, polyphenols, and enzyme inhibitors of dry beans
(Phaseolus vulgaris L.).Journal of Food Science, 47(6), 1846-1850.

Devic, E., Guyot, S., Daudin, J. D., & Bonazzi, C. (2009). Effect of temperature and
cultivar on polyphenol retention and mass transfer during osmotic dehydration
of apples. Journal of Agricultural and Food Chemistry, 58(1), 606-614.

Devic, E., Guyot, S., Daudin, J. D., & Bonazzi, C. (2010). Kinetics of polyphenol
losses during soaking and drying of cider apples. Food and Bioprocess
Technology, 3(6), 867-877.

Dicenta, F., Martinez-Gomez, P., Grané, N., Martin, M. L., Leon, A., Canovas, J. A.,
& Berenguer, V. (2002). Relationship between cyanogenic compounds in
kernels, leaves, and roots of sweet and bitter kernelled almonds. Journal of
Agricultural and Food Chemistry, 50(7), 2149-2152.

Diczbalis, Y., Eamus, D. and Menzel, C.M. (1996). Environmental factors
influencing the growth and yield of rambutan grown in the wet/dry tropics of
northern Australia. In ‘Proceedings of thelnternational Conference on Tropical
fruits, 23-26 July 1996, KL, Malaysia.” Volume 2 (Compiled by S.
Vijaysegran, m. Pauziah, M.S. Mohamed and S. Ahmad Tarmizi). Malaysian
Agricultural Research and Development institute (MARDI), Serdang,
Selangor.

Dixon, G. M., & Jen, J. J. (1977). Changes Of Sugars And Acids Of Osmovac-Dried
Apple Slices. Journal of Food Science, 42(4), 1126-1127.

Djendoubi Mrad, N., Boudhriuvoa Mihoubi, N., Kechaou, N., Courtois, F., &
Bonazzi, C. (2013). Effect of Osmo-dehydration Conditions on the Quality
Attributes of Pears. Journal of Food Process Technol, 4(256), 2.

Doblado, R., Frias, J., Munoz, R., & Vidal-Valverde, C. (2003). Fermentation of
(Vigna sinensis var.) carilla flours by natural microflora and Lactobacillus
species.Journal of Food Protection®, 66(12), 2313-2320.

Doyle, B., & Griffiths, L. A. (1980). The metabolism of ellagic acid in the
rat.Xenobiotica, 10(4), 247-256.

Drewnowski, A. (1996). From asparagus to zucchini: mapping cognitive space for
vegetable names. Journal of the American College of Nutrition, 15(2), 147-
153.

Drewnowski, A. (1997). Taste preferences and food intake. Annual Review of
Nutrition, 17(1), 237-253.

Drewnowski, A. (2001). The science and complexity of bitter taste. Nutrition
reviews, 59(6), 163-169.

Drewnowski, A., & Gomez-Carneros, C. (2000). Bitter taste, phytonutrients, and the
consumer: a review. The American Journal of Clinical Nutrition, 72(6), 1424-
1435.

DRIs (2001). Dietary Reference Intakes: Estimated Mineral Average. Food &
Nutrition  Board, Institute of Medicine, the National Academic Press,
Washington, DC.

97



Drumm, T. D., Gray, J. 1., Hosfield, G. L., & Uebersax, M. A. (1990). Lipid,
saccharide, protein, phenolic acid and saponin contents of four market classes
of edible dry beans as influenced by soaking and canning. Journal of the
Science of Food and Agriculture, 51(4), 425-435.

Eckert, M., & Riker, P. (2007). Overcoming challenges in functional beverages.Food
technology.

Eka, O. U. (1980). Effect of fermentation on the nutrient status of locust beans.Food
chemistry, 5(4), 303-308.

El Alaily, H. A., Anwar, A., & El Banna, 1. (1976). Mango seed kernels as an energy
source for chicks 1. British Poultry Science, 17(2), 129-133.

El Hag, M. E., El Tinay, A. H., & Yousif, N. E. (2002). Effect of fermentation and
dehulling on starch, total polyphenols, phytic acid content and in vitro protein
digestibility of pearl millet. Food Chemistry, 77(2), 193-196.

El Nahry, F., Darwish, N. M., & Tharwat, S. (1977). Effect of preparation and
cooking on the nutritive value of local kidney bean. Qualitas Plantarum, 27(2),
141-150.

ElMaki, H. B., AbdelRahaman, S. M., Idris, W. H., Hassan, A. B., Babiker, E. E., &
El Tinay, A. H. (2007). Content of antinutritional factors and HCI-
extractability of minerals from white bean (Phaseolus vulgaris) cultivars:
Influence of soaking and/or cooking. Food Chemistry, 100(1), 362-368.

Engel, E., Nicklaus, S., Septier, C., Salles, C., & Le Quéré¢, J. L. (2000). Taste active
compounds in a goat cheese water-soluble extract. 2. Determination of the
relative impact of water-soluble extract components on its taste using omission
tests. Journal of Agricultural and Food Chemistry, 48(9), 4260-4267.

Erbas, M. (2010). The effects of different debittering methods on the production of
lupin bean snack from bitter Lupinus albus L. seeds. Journal of Food
Quality,33(6), 742-757.

Espinosa Diaz, M. (2004). Comparison between orthonasal and retronasal flavour
perception at different concentrations. Flavour and Fragrance Journal, 19(6),

499-504.

European Union, Off. J. Eur. Commun., L182, European Community, Brussels,
1999.

European Union, Off. J. Eur. Commun., L312/3, European Community, Brussels,
2008.

Fahey, J. W., Stephenson, K. K., Talalay, P., Shibamoto, T., Terao, J., & Osawa, T.
(1998). Glucosinolates, myrosinase, and isothiocyanates: three reasons for
eating brassica vegetables. In Functional foods for disease prevention I. Fruits,
vegetables, and teas. Symposium sponsored by the Division of Agricultural and
Food Chemistry at the 213th National Meeting of the American Chemical
Society, San Francisco, California, USA, April 13-17, 1997.(pp. 16-22).
American Chemical Society.

Fan, X. (2005). Formation of furan from carbohydrates and ascorbic acid following
exposure to ionizing radiation and thermal processing. Journal of Agricultural
and Food Chemistry, 53(20), 7826-7831.

FAO (1970). Amino acid content of foods and biological data on proteins, FAO
Nutrition Studies, Rome.

Fatemi, H. (2010). Textbook of Food Chemistry. The Enteshar Company, Tehran,
Iran.

Fenwick, D. E. & Oakenfull, D. (1983). Saponin content of food products and
prepared foods.Journal of the Science of Food and Agriculture 34, 186-91.

98



Fenwick, G. R., Griffiths, N. M., & Heaney, R. K. (1983). Bitterness in Brussels
sprouts (Brassica oleracea L. var. gemmifera): the role of glucosinolates and
their breakdown products. Journal of the Science of Food and
Agriculture,34(1), 73-80.

Fernandes, A. C., Nishida, W., & da Costa Proenga, R. P. (2010). Influence of
soaking on the nutritional quality of common beans (Phaseolus vulgaris L.)
cooked with or without the soaking water: a review. International Journal of
Food Science & Technology, 45(11), 2209-2218.

Fernandez. A. G.. Fernandez-Diez. M. J., & Adams, M. R. (1997). Table olives:
production and processing. Springer.

Fernandez, M., Lopez-Jurado, M., Aranda, P., & Urbano, G. (1996). Nutritional
assessment of raw and processed faba bean (Vicia faba L.) cultivar major in
growing rats. Journal of Agricultural and Food Chemistry, 44(9), 2766-2772.

Ferreira, D., Guyot, S., Marnet, N., Delgadillo, 1., Renard, C. M., & Coimbra, M. A.
(2002). Composition of phenolic compounds in a Portuguese pear (Pyrus
communis L. var. S. Bartolomeu) and changes after sun-drying. Journal of
Agricultural and Food Chemistry, 50(16), 4537-4544.

Folin, O.. & Ciocalteu. V. (1927). On tyrosine and tryptophane determinations in
proteins. J. biol. Chem, 73(2), 627-650.

Foo, L. Y. (1993). Amariin, a di-dehydrohexahydroxydiphenoyl hydrolysable tannin
fromPhyllanthus amarus. Phytochemistry, 33(2), 487-491.

Forsyth, W. G., & Quesnel, V. C. (1963). The mechanism of cacao curing. Adv
Enzymol Relat Areas Mol Biol, 25, 457-492.

Fowler, M. S. (2009). Cocoa beans: from tree to factory. Industrial Chocolate
Manufacture and Use, Fourth Edition, 10-47.

Frankel, E. N., Waterhouse, A. L., & Teissedre, P. L. (1995). Principal phenolic
phytochemicals in selected California wines and their antioxidant activity in
inhibiting oxidation of human low-density lipoproteins. Journal of Agricultural
and Food chemistry, 43(4), 890-894.

Fraser, G. E., Sabate, J., Beeson, W. L., & Strahan, T. M. (1992). A possible
protective effect of nut consumption on risk of coronary heart disease: the
Adventist Health Study. Archives of Internal Medicine, 152(7), 1416-1424.

Frehner, M., Scalet, M., & Conn, E. E. (1990). Pattern of the Cyanide-Potential in
Developing Fruits Implications for Plants Accumulating Cyanogenic
Monoglucosides (Phaseolus lunatus) or Cyanogenic Diglucosides in Their
Seeds (Linum usitatissimum, Prunus amygdalus). Plant physiology, 94(1), 28-
34.

Duffus, C. M., & Duffus, J. H. (Eds.). (1991). Toxic substances in crop plants.
Elsevier.

Galvez, S., Loiseau, G., Paredes, J. L., Barel, M., & Guiraud, J. P. (2007). Study on
the microflora and biochemistry of cocoa fermentation in the Dominican
Republic. International Journal of Food Microbiology, 114(1), 124-130.

Garcia-Viguera, C., Zafrilla, P., Romero, F., Abellan, P., Artés, F., &
Tomas-Barberan, F. A. (1999). Color stability of strawberry jam as affected by
cultivar and storage temperature. Journal of Food Science, 64(2), 243-247.

Garrido, 1., Monagas, M., GoOémez-Cordovés, C., & Bartolomé, B. (2008).
Polyphenols and antioxidant properties of almond skins: influence of industrial
processing. Journal of Food Science, 73(2), C106-C115.

99



Gayte-sorbier, A., Airaudo, C. B., & Armand, P. (1985). Stability of glutamic acid
and monosodium glutamate under model system conditions: influence of
physical and technological factors. Journal of Food Science, 50(2), 350-352.

Gill, M. S., Macleod, A. J., & Moreau, M. (1984). Volatile components of cocoa
with particular reference to glucosinolate products. Phytochemistry, 23(9),
1937-1942.

Gillette, M. (1985). Flavor effects of sodium chloride. Food technology (USA).

Glanz, K., Basil, M., Maibach, E., Goldberg, J., & Snyder, D. A. N. (1998). Why
Americans eat what they do: taste, nutrition, cost, convenience, and weight
control concerns as influences on food consumption. Journal of the American
Dietetic Association, 98(10), 1118-1126.

Glendinning, J. 1. (1994). Is the bitter rejection response always adaptive.Physiology
& Behavior, 56(6), 1217-1227.

Goldman, I. L., Kader, A. A., & Heintz, C. (1999). Influence of production,
handling, and storage on phytonutrient content of foods. Nutrition
Reviews, 57(9), 46-52.

Gorinstein, S., Zemser, M., Haruenkit, R., Chuthakorn, R., Grauer, F., Martin-
Belloso, O., & Trakhtenberg, S. (1999). Comparative content of total
polyphenols and dietary fiber in tropical fruits and persimmon. The Journal of
Nutritional Biochemistry, 10(6), 367-371.

Gourieva. K. B.. & Tserevitinov. O. B. (1979). Method of evaluating the degree of
fermentation of cocoa beans. USSR patent, 646.

Granito, M., Frias, J., Doblado, R., Guerra, M., Champ, M., & Vidal-Valverde, C.
(2002). Nutritional improvement of beans (Phaseolus vulgaris) by natural
fermentation. European Food Research and Technology, 214(3), 226-231.

Gray, N. (2011). Seed waste may be source of new fats. Retrieved April 29, 2012
from  http://www.foodnavigator.com/Science-Nutrition/Seed-waste-may-be-
source-of-new-fats-Study.

Grundhofer, P., Niemetz, R., Schilling, G., & Gross, G. G. (2001). Biosynthesis and
subcellular distribution of hydrolysable tannins. Phytochemistry, 57(6), 915-
927.

Guadagni, D. G., Maier, V. P., & Turnbaugh, J. H. (1974). Some factors affecting
sensory thresholds and relative bitterness of limonin and naringin.Journal of
the Science of Food and Agriculture, 25(10), 1199-1205.

HA, E. Y., Morr, C. V., & SEO, A. (1992). Isoflavone aglucones and volatile organic
compounds in soybeans; effects of soaking treatments. Journal of Food
Science, 57(2), 414-417.

Hammami. C.. Rene. F.. & Marin. M. (1999). Process—auality optimization of the
vacuum freeze-drving of apple slices by the response surface
method.International journal of food science & technology, 34(2), 145-160.

Hansen, C. E., Del Olmo, M., & Burri, C. (1998). Enzyme activities in cocoa beans
during fermentation. Journal of the Science of Food and Agriculture, 77, 273-
281.

Harnly, J. M., Doherty, R. F., Beecher, G. R., Holden, J. M., Haytowitz, D. B.,
Bhagwat, S., & Gebhardt, S. (2006). Flavonoid content of US fruits,
vegetables, and nuts. Journal of Agricultural and Food Chemistry, 54(26),
9966-9977.

Harwood,J.L., & Stumpt,P.K. (1970) Fat metabolism in higher plants. XL. Synthesis
of fatty acids in the initial stage of seed germination. Plant Physiol 46:500.

100



Hawlader, M. N. A.. Perera, C. O., & Tian. M. (2006). Properties of modified
atmosphere heat pump dried foods. Journal of Food Engineering, 74(3), 392-
401.

Heaney, R. K., & Fenwick, G. R. (1980). Glucosinolates in Brassica vegetables.
Analysis of 22 varieties of Brussels sprout (Brassica oleracea var.
gemmifera). Journal of the Science of Food and Agriculture, 31(8), 785-793.

Heaney, R. K., & Fenwick, G. R. (1980). The analysis of glucosinolates in Brassica
species usmg gas chromatography Direct determination of the thiocyanate ion
precursors, glucobrassicin and neoglucobrassicin. Journal of the Science of
Food and Agriculture, 31(6), 593-599.

Hellekant G., Gopal V., Breslin P. A., Beauchamp G. K. (1995). Chem. Senses., 20,
609-623.

Hemingway, R. W., Laks, P. E., & Branham, S. J. (Eds.). (1992). Plant polyphenols:
synthesis, properties, significance (Vol. 59). Springer.

Henney. J. E.. Tavlor. C. L.. & Boon. C. S. (2010). Taste and flavor roles of sodium
In foods: a unique challenge to reducing sodium intake.

Hertog, M. G., Hollman, P. C., & Katan, M. B. (1992). Content of potentially
anticarcinogenic flavonoids of 28 vegetables and 9 fruits commonly consumed
in the Netherlands. Journal of Agricultural and Food Chemistry, 40(12), 2379-
2383.

Hiai, S.. Oura. H., & Nakaiima. T. (1976). Color Reaction of Some Sapogenins and
Saponins with Vanillin and Sulfurlc Acid.Planta Medica, 29(02), 116-122.

Hii, C. L.. Law. C. L.. Cloke. M.. & Suzannah. S. (2009). Thin laver drving kinetics
of cocoa and dried product quality. Biosystems Engineering, 102(2), 153-161.

Hladik, C. M., & Simmen, B. (1996). Taste perception and feeding behavior in
nonhuman primates and human populations. Evolutionary Anthropology:
Issues, News, and Reviews, 5(2), 58-71.

Hooda, S., & Jood, S. (2003). Effect of soaking and germination on nutrient and
antinutrient contents of fenugreek (Trigonella foenum graecum L.). Journal of
Food Biochemistry,27(2), 165-176.

Hostettmann, K., & Marston, A. (2005). Saponins. Cambridge University Press.
html.

Huang. A. L.. Chen. X.. Hoon. M. A.. Chandrashekar. J.. Guo. W.. Trinkner. D.. ...
& Zuker, C. S. (2006). The cells and logic for mammalian sour taste
detection. Nature, 442(7105), 934-938.

Huma, N., Anjum, M., Sehar, S., Khan, M. 1., & Hussain, S. (2008). Effect of
soaking and cooking on nutritional quality and safety of legumes. Nutrition &
Food Science, 38(6), 570-577.

Hurst, W. J.. Martin. R. A.. & Zoumas. B. L. (1979). Application of HPLC to
characterization of individual carbohydrates in foods. Journal of Food
Science,44(3), 892-895.

Hutton, T. (2002). Sodium technological functions of salt in the manufacturing of
food and drink products. British Food Journal, 104(2), 126-152.

Igbedioh, S. O., Shaire, S., & Aderiye, B. J. I. (1995). Effects of processing on total
phenols and proximate composition of pigeon pea (Cajanus cajan) and
climbing bean (Vigna umbellate). Journal of Food Science and Technology,
32(6), 497-500.

Ikan, R. (1999). Naturally occurring glycosides. John Wiley & Sons.

101



In G. Reed (ed.), Biotechnology, a comprehensive treatise, vol. 5. Verlag in wine
after the end of fermentation by Saccharomyces cerevisiae strains. Journal of
the Science of Food and Agriculture, 83(8), 830-835.

Ishikawa, T., & Noble, A. C. (1995). Temporal perception of astringency and
sweetness in red wine. Food Quality and Preference, 6(1), 27-33.

Islam, M. N., & Flink, J. N. (1982). Dehydration of potato. International Journal of
Food Science & Technology, 17(3), 387-403.

Ito, H., Iguchi, A., & Hatano, T. (2007). Identification of urinary and intestinal
bacterial metabolites of ellagitannin geraniin in rats. Journal of Agricultural
and Food Chemistry, 56(2), 393-400.

Jadhav, S. J., Sharma, R. P., & Salunkhe, D. K. (1981). Naturally occurring toxic
alkaloids in foods. CRC Critical Reviews in Toxicology, 9(1), 21-104.

Janovitz-Klapp, A. H., Richard, F. C., Goupy, P. M., & Nicolas, J. J. (1990).
Inhibition studies on apple polyphenol oxidase. Journal of Agricultural and
Food Chemistry, 38(4), 926-931.

Jenkins, D. J., Kendall, C. W., Marchie, A., Josse, A. R., Nguyen, T. H., Faulkner, D.
A., & Singer, W. (2008). Effect of almonds on insulin secretion and insulin
resistance in nondiabetic hyperlipidemic subjects: a randomized controlled
crossover trial. Metabolism, 57(7), 882-887.

Jinap, S., & Dimick, P. S. (1991). Effect of roasting on acidic characteristics of cocoa
beans. Journal of the Science of Food and Agriculture, 54(2), 317-321.

Jinap, S., Dimick, P. S., & Hollender, R. (1995). Flavour evaluation of chocolate
formulated from cocoa beans from different countries. Food Control, 6(2),
105-110.

Jinap, S., Jamilah, B., & Nazamid, S. (2003). Effects of incubation and polyphenol
oxidase enrichment on colour, fermentation index, procyanidins and

astringency of unfermented and partly fermented cocoa beans. International
Journal of Food Science & Technology, 38(3), 285-295.

Jinap, S., Rosli, W. L., Russly, A. R., & Nordin, L. M. (1998). Effect of roasting time
and temperature on volatile component profiles during nib roasting of cocoa
beans (Theobroma cacao). Journal of the Science of Food and Agriculture,
77(4),441-448.

Jinap, Thien & Yap (1994). Effect of drying on acidity and volatile fatty acids
content of cocoa beans. Journal of the Science of Food and Agriculture, 65, 67-
75.

Jinap, M., Nazamid. S.. & Jamilah, B. (2002). Activation of remaining kev enzymes
in dried under-fermented cocoa beans and its effect on aroma precursor
formation. Food chemistry, 78(4), 407-417.

Jood, S., Bishnoi, S., & Sehgal, S. (1998). Effect of processing on nutritional and
antinutritional ~ factors of moongbean cultivars. Journal of Food
Biochemistry,22(3), 245-257.

Jood, S., Chauhan, B. M., & Kapoor, A. C. (1987). Polyphenols of chickpea and
blackgram as affected by domestic processing and cooking methods. Journal of
the Science of Food and Agriculture, 39(2), 145-149.

Kahyaoglu., T.. & Kava, S. (2006). Modeling of moisture, color and texture changes
in sesame seeds during the conventional roasting. Journal of Food
Engineering, 75(2), 167-177.

Kallithraka, S., Bakker, J., & Clifford, M. N. (1997). Evaluation Of Bitterness and
Astringency Of (+)-Catechin and (-)-Epicatechin in Red Wine and in Model
Solution. Journal of Sensory Studies, 12(1), 25-37.

102



Kamel, B. S., & Kakuda, Y. (1992). Characterization of the seed oil and meal from
apricot, cherry, nectarine, peach and plum. Journal of the American Oil
Chemists’ Society, 69(5), 492-494.

Kamen, J. M., Pilgrim, F. J., Gutman, N. J., & Kroll, B. J. (1961). Interactions of
suprathereshold taste stimuli. Journal of Experimental Psychology, 62(4),
348.Kroeze J. H., Bartoshuk L. M., Physiol. Behav., 35, 779—83 (1985).

Kano, Y., & Goto, H. (2003). Relationship between the occurrences of bitter fruit in
cucumber (Cucumis sativus L.) and the contents of total nitrogen, amino acid
nitrogen, protein and HMG-CoA reductase activity. Scientia Horticulturae, 98,

Kantha, S. S., & Erdman, J. W. (1984). The winged bean as an oil and protein
source: A review. Journal of the American Oil Chemists’ Society, 61(3), 515-
525.

Kataria, A.. Chauhan. B. M.. & Gandhi. S. (1988). Effect of domestic processing and
cooking on the antinutrients of black gram. Food Chemistry,30(2), 149-156.

Kaya, S. (2002). Effect of salt on hardness and whiteness of Gaziantep cheese during
short-term brining. Journal of Food Engineering, 52(2), 155-159.

Keast, R. S.. Breslin. P. A.. & Beauchamp. G. K. (2001). Suppression of bitterness
using sodium salts. Chimia International Journal for Chemistry, 55(5), 441-
447.

Keast. R. S.. Canty, T. M.. & Breslin, P. A. (2004). The influence of sodium salts on
binary mixtures of bitter-tasting compounds. Chemical Senses, 29(5), 431-439.

Keurentjes, J. T. F., Janssen, A. E. M., Broek, A. P., Van der Padt, A., Wesselingh, J.
A., & Van'T Riet, K. (1992). Multicomponent diffusion in dialysis
membranes. Chemical Engineering Science, 47(8), 1963-1971.

Khetarpaul. N.. & Chauhan. B. M. (1989). Effect of fermentation on protein. fat,
minerals and thiamine content of pearl millet. Plant Foods for Human
Nutrition,39(2), 169-177.

Khan, M. R. (2012). Osmotic dehydration technique for fruits preservation—a
review. Pakistan Journal of Food Sciences, 22(2), 71-85.

Khandelwal. S.. Udipi, S. A.. & Ghugre. P. (2010). Polyphenols and tannins in
Indian pulses: Effect of soaking, germination and pressure cooking. Food
Research International, 43(2), 526-530.

Kheiri, M. S. A., & bin Mohammad Som, M. N. (1979). Physico-chemical
characteristics of rambutan (Nephelium lappaceum) kernel fat [Peninsular
Malaysia]. Agricultural Product Utilisation Report (Malaysia). no. 186.

Kiefl, J., Cordero, C., Nicolotti, L., Schieberle, P., Reichenbach, S. E., & Bicchi, C.
(2012). Performance evaluation of non-targeted peak-based cross-sample
analysis for comprehensive two-dimensional gas chromatography—mass

spectrometry data and application to processed hazelnut profiling. Journal of
Chromatography A, 1243, 81-90.

Kim, J. S., & Lee, Y. S. (2009). Enolization and racemization reactions of glucose
and fructose on heating with amino-acid enantiomers and the formation of
melanoidins as a result of the Maillard reaction. Amino acids, 36(3), 465-474.

Klein, L. B., & Mondy, N. L. (1981). Comparison of microwave and conventional
baking of potatoes in relation to nitrogenous constituents and mineral
composition. Journal of Food Science, 46(6), 1874-1877.

Koksal, A. I., Artik, N., Simsek, A., & Giines, N. (2006). Nutrient composition of
hazelnut (Corylus avellana L.) wvarieties cultivated in Turkey. Food
Chemistry, 99(3), 509-515.

103



Kondo, S., Tsuda, K., Muto, N., Ueda, J.-E., (2002). Antioxidative activity of apple
skin or flesh extracts associated with fruit development on selected apple
cultivars. Sci. Hort. 96, 177—-185.

Kong, F., & Singh, R. P. (2009). Digestion of raw and roasted almonds in simulated
gastric environment. Food Biophysics, 4(4), 365-377.

Kostinek, M., Ban-Koffi, L., Ottah-Atikpo, M., Teniola, D., Schillinger, U.,
Holzapfel, W. H., & Franz, C. M. (2008). Diversity of predominant lactic acid
bacteria  associated with cocoa fermentation in Nigeria. Current
microbiology,56(4), 306-314.

Kowalska, H., & Lenart, A. (2001). Mass exchange during osmotic pretreatment of
vegetables. Journal of Food Engineering, 49(2), 137-140.

Kratzer, U., Frank, R., Kalbacher, H., Biehl, B., Wostemeyer, J., & Voigt, J. (2009).
Subunit structure of the vicilin-like globular storage protein of cocoa seeds and

the origin of cocoa-and chocolate-specific aroma precursors. Food
Chemistry, 113(4), 903-913.

Kreutzmann. S.. Christensen. L. P.. & Edelenbos. M. (2008). Investigation of
bitterness in carrots (Daucus carotal.) based on quantitative chemical and
sensory analyses. LWT-Food Science and Technology, 41(2), 193-205.

Kyi, T. M., Daud, W. R. W., Mohammad, A. B., Wahid Samsudin, M., Kadhum, A.
A. H., & Talib, M. Z. M. (2005). The kinetics of polyphenol degradation
during the drying of Malaysian cocoa beans. International Journal of Food
Science & Technology, 40(3), 323-331.

La Londe, R. T.; Perakyla, H.; Hayes, M. P. (1990). Potentially mutagenic, chorine-
substituted 2 (5H)-furanones: studies of their synthesis and NMR properties.
J. Org. Chem. , 55, 2847-2855.

Lagunes Gélvez, S., Loiseau, G., Paredes, J. L., Barel, M., & Guiraud, J. P. (2007).
Study on the microflora and biochemistry of cocoa fermentation in the
Dominican Republic. International Journal of Food Microbiology, 114(1),
124-130.

Lamberts. L.. Briis. K.. Mohamed. R.. Verhelst. N.. & Delcour. J. A. (2006). Impact
of browning reactions and bran pigments on color of parboiled rice.Journal of
Agricultural and Food Chemistry, 54(26), 9924-9929.

Land DG. (1996). Perspectives Onthe Effect on Interactions of Flavour Perception:
An Overview. In: McGorrin RJ, Leland JV , editors. Flavor-Food Interactions.
ACS Symposium Series 633. Washington DC: Am Chem Soc. p 2-11.

Laohakuniit. N.. Kerdchoechuen. O.. Matta. F. B.. Silva. J. L.. & Holmes. W. E.
(2007). Postharvest survey of volatile compounds in five tropical fruits using
headspace-solid phase microextraction (HS-SPME). HortScience, 42(2), 309-
314.

Lasekan, O., & Abbas, K. (2010). Analysis of volatile flavour compounds and
acrylamide in roasted Malaysian tropical almond (Terminalia catappa) nuts
using supercritical fluid extraction. Food and Chemical Toxicology, 48(8),
2212-2216.

Lazarides, H. N., Katsanidis, E., & Nickolaidis, A. (1995). Mass transfer kinetics
during osmotic preconcentration aiming at minimal solid uptake.Journal of
Food Engineering, 25(2), 151-166.

Le Bourvellec. C.. Le Quéré. J. M.. Sanoner. P.. Drilleau. J. F.. & Guyot. S. (2004).

Inhibition of apple polyphenol oxidase activity by procyanidins and polyphenol
oxidation products. Journal of Agricultural and Food Chemistry, 52(1), 122-
130.

104



Lee, S. Y., Yoo, S. S, Lee, M. J., Kwon, I. B., & Pyun, Y. R. (2001). Optimization
of nibs roasting in cocoa bean processing with lotte-better taste and color
process. Food Science and Biotechnology, 10(3), 286-293.

Lehrian, D. W. and Patterson, G. R. (1983). Cocoa fermentation, In: Biotechnology,
a Comprehensive Treatise, vol. 5, ed. by Reed G. Verlag Chemie, Basel, pp.
529-575.

Lehrian, D. W., and G. R. Patterson. (1983). Cocoa fermentation. In: Reed, G. (Ed.),
Biotechnology, vol. 5. Verlag Chemie, Basel, Switzerland, pp. 529-575.

Lehrian, D.W, Patterson, G.R. (1983). Cocoa fermentation. In Biotechnology, vol. 5,
ed.by Rehm, H.J. & Reed, G. Verlag Chemie, Weinheim, PP.529-575.

Leong, L. P., & Shui, G. (2002). An investigation of antioxidant capacity of fruits in
Singapore markets. Food Chemistry, 76(1), 69-75.

Lerici, C. R., Pinnavaia, G., Rosa, M. D., & Bartolucci, L. (1985). Osmotic
dehydration of fruit: Influence of osmotic agents on drying behavior and
product quality. Journal of Food Science, 50(5), 1217-1219.

Ley, J. P. (2008). Masking bitter taste by molecules. Chemosensory Perception, 1(1),
58-77.

Lim, T. K., & Diczbalis, Y. (1998). Rambutan. The new rural industries—a handbook
for farmers and investors. Rural Industries Research & Development
Corporation, Canberra, 306-313.

Liu, D., Su, Z., Wang, C., Gu, M., & Xing, S. (2010). Separation and purification of
hydrolyzable tannin from Geranium wilfordii Maxim by reversed-phase and
normal-phase  high-speed counter-current chromatography. Journal of
Separation Science, 33(15), 2266-2271.

Lopez de Lerma, N., Peinado, J., Moreno, J., & Peinado, R. A. (2010). Antioxidant
activity, browning and volatile Maillard compounds in Pedro Ximénez sweet
wines under accelerated oxidative aging. LWT-Food Science and
Technology, 43(10), 1557-1563.

Lopez, A. (1983). Factors associated with cacao bean acidity and the possibility of its
reduction by improved fermentation. Revista Theobroma, 13(3), 233-248.

Lopez, A. S. (1986). Chemical changes occurring during the processing of cacao.

Lopez, A. S., and P. S. Dimick. (1995). Cocoa fermentation, p. 561-577. In G. Reed
and T. W. Nagodawithana (ed.), Enzymes, biomass, food and feed, 2"%ed. VCH,
Weinheim, Germany.

Lopez, A.S.F. & Dimick, P.S. (1995). Cocoa Fermentation. In: Reed, G. and T.W.
Nagodawithana (Eds.), Enzymes, Biomass, Food and Feed. 2nd E dn.,
Biotechnology, Weinheim, Germany, VCH, 9: 561-577.

Luger, P., Weber, M., Kashino, S., Amakura, Y., Yoshida, T., Okuda, T., & Dauter,
Z. (1998). Structure of the tannin geraniin based on conventional X-ray data at
295 K and on synchrotron data at 293 and 120 K. Acta Crystallographica
Section B: Structural Science, 54(5), 687-694.

Madrau, M. A., Piscopo, A., Sanguinetti, A. M., Del Caro, A., Poiana, M., Romeo, F.
V., & Piga, A. (2009). Effect of drying temperature on polyphenolic content
and antioxidant activity of apricots. European Food Research and
Technology, 228(3), 441-448.

Maga, J. A. (1990). Compound structure versus bitter taste. Developments in Food
Science, 25, 35-48.

105



Maignial. L.. Pibarot. P.. Bonetti. G.. Chaintreau. A.. & Marion. J. P. (1992).
Simultaneous distillation—extraction under static vacuum: isolation of volatile
compounds at room temperature. Journal of Chromatography A, 606(1), 87-94.

Makkar, H. P.. Siddhuraju, P., & Becker, K. (2007). Plant secondary metabolites.
Humana Press.

Manan, D. M. A., Nadiah, W. A. W., & Ng, Y. M. (2012). Changes in the
concentration of carbohydrates, organic acids and amino acids of soaked
peanuts with lactic acid bacteria.

Mancilla-Margalli, N. A., & Loépez, M. G. (2002). Generation of Maillard
compounds from inulin during the thermal processing of Agave tequilana
Weber Var. azul. Journal of Agricultural and Food Chemistry, 50(4), 806-812.

Marisa, M. W. (2006). Ascorbic acid and mineral composition of longan
(Dimocarpus longan), lychee (Litchi chinensis) and rambutan (Nephelium
lappaceum) cultivars grown in Hawaii. Journal of Food Composition &
Analysis, 19, 655-663.

Martins, S., Mussatto, S. ., Martinez-Avila, G., Montafiez-Saenz, J., Aguilar, C. N.,
& Teixeira, J. A. (2011). Bioactive phenolic compounds: production and
extraction by  solid-state  fermentation. A  review. Biotechnology
Advances, 29(3), 365-373.

Maskan, A., Kaya, S., & Maskan, M. (2002). Effect of concentration and drying
processes on color change of grape juice and leather (pestil). Journal of Food
Engineering, 54(1), 75-80.

Maskan, M. (2001). Kinetics of colour change of kiwifruits during hot air and
microwave drying. Journal of Food Engineering, 48(2), 169-175.

McBurney, D. H. (1978). Psychological dimensions and perceptual analyses of
taste. Handbook ofPerception. Vol. VIA: Tasting and Smelling. EC Carterette
and MP Freidman, editors. Academic Press, Inc., New York, 125-155.

Medoua, G. N., Mbome, I. L., Agbor-Egbe, T., & Mbofung, C. M. F. (2008).
Influence of fermentation on some quality characteristics of trifoliate yam
(Dioscorea dumetorum) hardened tubers. Food Chemistry, 107, 1180-1186.

Meibach, R. L., Akashe, A., Haas, G. W., & West, L. G. (2006). U.S. Patent No.
7,097,874. Washington, DC: U.S. Patent and Trademark Office.

Meyer, B., Biehl, B., Said, M. B., & Samarakoddy, R. J. (1989). Post-harvest pod
storage: A method for pulp preconditioning to impair strong nib acidification
during cocoa fermentation in Malaysia. Journal of the Science of Food and
Agriculture, 48(3), 285-304.

Miliauskas, G., Venskutonis, P. R., & Van Beek, T. A. (2004). Screening of radical
scavenging activity of some medicinal and aromatic plant extracts. Food
Chemistry, 85, 231-237.

Min, D. B., & Smouse, T. H. (Eds.). (1985). Flavor chemistry of fats and oils (Vol.
15). The American Oil Chemists Society.

Minifie, B. W. (1989). Chocolate, cocoa and confectionery: Science and
Technology. Springer. Berlin, Germany

Mohibbe Azam, M., Waris, A., & Nahar, N. M. (2005). Prospects and potential of
fatty acid methyl esters of some non-traditional seed oils for use as biodiesel in
India. Biomass and Bioenergy, 29(4), 293-302.

Mpller, B. L., & Seigler, D. S. (1999). Biosynthesis of cyanogenic glucosides,
cyanolipids, and related compounds. Plant Amino Acids, Biochemistry and
Biotechnology. Marcel Dekker, New York, 563-609.

106



Montano, A., Sanchez, A. H., Lopez-Lopez, A., De Castro, A., & Rejano, L. (2010).
Chemical composition of fermented green olives: acidity, salt, moisture, fat,
protein, ash, fiber, sugar and polyphenol. Olives and Olive Oil in Health and
Disease, 291-296.

Montgomery, D. C. (2013). Applied Statistics and Probability for Engineers 6th
edition. Wiley.

Morton, J. F. (1987). Fruits of warm climates. Miami, USA, JF Morton.

Mousavi, Z. E., Mousavi, S. M., Razavi, S. H., Hadinejad, M., Emam-Djomeh, Z., &
Mirzapour, M. (2013). Effect of Fermentation of Pomegranate Juice by
Lactobacillus plantarum and Lactobacillus acidophilus on the Antioxidant
Activity and Metabolism of Sugars, Organic Acids and Phenolic Compounds.
Food Biotechnology, 27, 1-13.

Mubarak, A. E. (2005). Nutritional composition and antinutritional factors of mung
bean seeds (Phaseolus aureus) as affected by some home traditional
processes. Food Chemistry, 89(4), 489-495.

Mulimani, V. H., & Supriya, D. (1994). Tannic acid content in sorghum (Sorghum
bicolour M.): Effects of processing. Plant Foods for Human Nutrition,46(3),

195-200.
Murray, N. J., & Williamson, M. P. (1994). Conformational study of a salivary
proline-rich protein repeat sequence. European Journal of

Biochemistry, 219(3), 915-921.

Murray, N. J., Williamson, M. P., Lilley, T. H., & Haslam, E. (1994). Study of the
interaction between salivary proline-rich proteins and a polyphenol by
1H-NMR spectroscopy. European Journal of Biochemistry, 219(3), 923-935.

Nahrstedt, A. (1985). Cyanogenic compounds as protecting agents for
organisms. Plant Systematics and Evolution, 150(1-2), 35-47.

Nakamura, T., Tanigake, A., Miyanaga, Y., Ogawa, T., Akiyoshi, T., Matsuyama,
K., & Uchida, T. (2002). The effect of various substances on the suppression of
the bitterness of quinine-human gustatory sensation, binding, and taste sensor
studies. Chemical and Pharmaceutical Bulletin, 50(12), 1589-1593.

Nazaruddin, R., Seng, L. K., Hassan, O., & Said, M. (2006). Effect of pulp
preconditioning on the content of polyphenols in cocoa beans (Theobroma
Cacao) during fermentation. Industrial Crops and Products, 24(1), 87-94.

Nebesny, E., & Rutkowski, J. (1998). Effect of roasting and secondary fermentation
on cocoa bean enrichment. Polish Journal of Food and Nutrition Sciences,
7(3), 437-445.

Nelson, S. L. (1998). U.S. Patent No. 5,766,622. Washington, DC: U.S. Patent and
Trademark Office.

Noble, A. C. (1994). Bitterness in wine. Physiology & behavior, 56(6), 1251-1255.

Norlia, M. 1., Roshazita, C. A., Nuraiti, T. I. T., Salwa, M. Z. M., & Fatimah, M. S.
S. (2011). Preparation and Characterisation of Activated Carbon from
Rambutan Seed (Nephelium Lappaceum) by Chemical Activation. Empowering
Science, Technology and Innovation Towards a Better Tomorrow, 184-191.

Notka, F., Meier, G., & Wagner, R. (2004). Concerted inhibitory activities of
Phyllanthus amarus on HIV replication in vitro and ex vivo. Antiviral
Research, 64(2), 93-102.

Obizoba, I. C., & Atii, J. V. (1991). Effect of soaking, sprouting, fermentation and
cooking on nutrient composition and some anti-nutritional factors of sorghum
(Guinesia) seeds. Plant Foods for Human Nutrition, 41(3), 203-212.

107



Oboh, G., Raddatz, H., & Henle, T. (2008). Antioxidant properties of polar and
non-polar extracts of some tropical green leafy vegetables. Journal of the
Science of Food and Agriculture, 88(14), 2486-2492.

Ohene, Afoakwa, E., & Alistair, P. (2010). Cocoa Fermentation: Chocolate Flavor
Quality. Avaiable from http://ugspace.ug.edu.gh/handle/123456789/2521

Okabe, S., Suganuma, M., Imayoshi, Y., Taniguchi, S., Yoshida, T., & Fujiki, H.
(2001). Osman, M. A. (2007). Effect of different processing methods, on
nutrient composition, antinutrional factors, and in vitro protein digestibility of
Dolichos lablab bean (Lablab purpuresus (L) Sweet. Pakistan Journal of
Nutrition, 6(4), 299-303.

Okuda, T., Yoshida, T., & Hatano, T. (1995). Hydrolyzable tannins and related
polyphenols. In Fortschritte der Chemie organischer Naturstoffe/Progress in
the Chemistry of Organic Natural Products (pp. 1-117). Springer Vienna.

Omafuvbe. B. O.. Shonukan, O. O.. & Abiose. S. H. (2000). Microbiological and
biochemical changes in the traditional fermentation of sovbean for °soy-
daddawa’Nigerian food condiment. Food Microbiology, 17(5), 469-474.

Ong, P. K., Acree, T. E., & Lavin, E. H. (1998). Characterization of volatiles in
rambutan fruit (Nephelium lappaceum L.). Journal of Agricultural and Food
Chemistry, 46(2), 611-615.

Onimawo, 1. A., Oteno, F., Orokpo, G., & Akubor, P. I. (2003). Physicochemical and
nutrient evaluation of African bush mango (Irvingia gabonensis) seeds and
pulp. Plant Foods for Human Nutrition, 58(3), 1-6.

Oreopoulou, V., & Russ, W. (Eds.). (2007). Utilization of by-products and treatment
of waste in the food industry. New York: Springer.

Osman, H., Nasarudin, R., & Lee, S. L. (2004). Extracts of cocoa (Theobroma cacao
L.) leaves and their antioxidation potential. Food Chemistry, 86(1), 41-46.

Osman, M. A. (2007). Effect of different processing methods, on nutrient
composition, antinutrional factors, and in vitro protein digestibility of Dolichos
lablab bean (Lablab purpuresus (L) Sweet). Pakistan Journal of Nutrition,
6(4), 299-303.

Osorio, C., Franco, M. S., Castafio, M. P., Gonzalez-Miret, M. L., Heredia, F. J., &
Morales, A. L. (2007). Colour and flavour changes during osmotic dehydration
of fruits. Innovative Food Science & Emerging Technologies, 8(3), 353-359.

Oszmianski. J.. Wolniak. M.. Woidvlo. A.. & Wawer. [. (2008). Influence of annle
purée preparation and storage on polyphenol contents and antioxidant
activity. Food Chemistry, 107(4), 1473-1484.

Ouattara, H.G., Koffi, B.L., Karou, G.T., Sangare A, Niamke, S.L., Diopoh, J.K.
(2008). Implication of Bacillus spp. in the production of pectinolytic enzymes
during cocoa fermentation. World Journal of Microbiology and
Biotechnology. 24, 1753-1760.

Owusu, M., Petersen, M. A., & Heimdal, H. (2012). Effect of fermentation method,
roasting and conching conditions on the aroma volatiles of dark
chocolate. Journal of Food Processing and Preservation, 36(5), 446-456.

Ozdemir, M., & Devres, O. (2000). Kinetics of color changes of hazelnuts during
roasting. Journal of Food Engineering, 44(1), 31-38.

Palanisamy, U., Cheng, H. M., Masilamani, T., Subramaniam, T., Ling, L. T., &
Radhakrishnan, A. K. (2008). Rind of the rambutan, Nephelium lappaceum, a
potential source of natural antioxidants. Food Chemistry,109(1), 54-63.

Pangborn, R. M.. & Dunkley, W. L. (1964). Difference-Preference Evaluation of
Milk by Trained Judge's. Journal of Dairy Science, 47(12), 1414-1416.

108



Paredes-Lopez, O., Harry, G. 1., & Murray, E. D. (1988). Food biotechnology
review: Traditional solid-state fermentations of plant raw materials—
application, nutritional significance, and future prospects. Critical Reviews in
Food Science & Nutrition, 27(3), 159-187.

Pérez, A. G., Sanz, C., Olias, R., & Olias, J. M. (1999). Lipoxygenase and
hydroperoxide lyase activities in ripening strawberry fruits. Journal of
Agricultural and Food Chemistry, 47(1), 249-253.

Perren, R., & Escher, F. E. (1997). Investigations on the hot air roasting of
nuts.Manufacturing Confectioner, 77, 123-127.

Peterson, J., & Dwyer, J. (1998). Flavonoids: dietary occurrence and biochemical
activity. Nutrition Research, 18(12), 1995-2018.

Pettipher, G.L. (1986). An improved method for the extraction and quantification of
anthocyanin in cocoa beans and its use as an index of the degree of
fermentation. Journal of the Science of Food and Agriculture, 37, 289-296.

Piga, A., Del Caro, A., & Corda, G. (2003). From plums to prunes: influence of
drying parameters on polyphenols and antioxidant activity. Journal of
Agricultural and Food Chemistry, 51(12), 3675-3681.

Pittia, P., Dalla Rosa, M., & Lerici, C. R. (2001). Textural changes of coftfee beans as
affected by roasting conditions. LWT-Food Science and Technology,34(3),
168-175.

Porres, J. M., Urbano, G., Fernandez-Figares, 1., Prieto, C., Perez, L., & Aguilera, J.
F. (2002). Digestive utilisation of protein and amino acids from raw and heated
lentils by growing rats. Journal of the Science of Food and Agriculture, 82(14),
1740-1747.

Price, M. L., Butler, L. G., Rogler, J. C., & Featherston, W. R. (1979). Overcoming
the nutritionally harmful effects of tannin in sorghum grain by treatment with
inexpensive chemicals. Journal of Agricultural and Food Chemistry, 27(2),
441-445.

Prodanov, M., Garrido, 1., Vacas, V., Lebron-Aguilar, R., Duefias, M., Gémez-
Cordovés, C., & Bartolomé, B. (2008). Ultrafiltration as alternative purification
procedure for the characterization of low and high molecular-mass phenolics
from almond skins. Analytica Chimica Acta, 609(2), 241-251.

Pujola, M., Farreras, A., & Casanas, F. (2007). Protein and starch content of raw,
soaked and cooked beans (Phaseolus vulgaris L.). Food Chemistry, 102(4),
1034-1041.

Puziah, H., Jinap, S., Muhammad, K. & Ali, A. (1998). Changes in free amino acid,
peptide- N, sugar and ©pyrazine concentration during cocoa
fermentation. Journal of the Science of Food and Agriculture, 78(4), 535-542.

Quesnel, V. C., & Jugmohunsingh, K. (1970). Browning reaction in drying
cacao. Journal of the Science of Food and Agriculture, 21(10), 537-541.

Ragasa, C. Y., De Luna, R. D., Cruz, W. C., & Rideout, J. A. (2005). Monoterpene
Lactones from the Seeds of Nephelium lappaceum . Journal of natural
products, 68(9), 1394-1396.

Rahma, E. H., & Rao, M. N. (1984). Effect of debittering treatment on the
composition and protein components of lupine seed (Lupinus termis)
flour.Journal of Agricultural and Food Chemistry, 32(5), 1026-1030.

Rangkadilok, N., Worasuttayangkurn, L., Bennett, R.N., Satayavivad, J., (2005)
Identification and quantification of polyphenolic compounds in longan
(Euphoria longana Lam.) fruit. Journal of Agricultural and Food Chemistry,
53, 1387-1392.

109



Rao, P. U.. & Deosthale. Y. G. (1982). Tannin content of pulses: varietal differences
and effects of germination and cooking. Journal of the Science of Food and
Agriculture, 33(10), 1013-1016.

Raoult-Wack, A. L., Guilbert, S., Maguer, M. L., & Rios, G. (1991). Simultaneous
water and solute transport in shrinking media-part 1: application to dewatering
and impregnation soaking process analysis (osmotic dehydration). Drying
Technology, 9(3), 589-612.

Rastogi. N. K., Raghavarao. K. S. M. S.. & Niranian. K. (1997). Mass transfer during
osmotic dehvdration of banana: Fickian diffusion in cylindrical
configuration. Journal of Food Engineering, 31(4), 423-432.

Reddy, N. R., & Pierson, M. D. (1994). Reduction in anti-nutritional and toxic
components in plant foods by fermentation. Food Research International, 27,
281-290.

Reddy, N. R.; Salunkhe, D. K. Fermentation. In Handbook of World Food Legumes:
Nutritional Chemistry, Processing Technology,

Redgwell, R. J., Trovato, V., & Curti, D. (2003). Cocoa bean carbohydrates:
roasting-induced changes and polymer interactions. Food Chemistry, 80(4),
511-516.

Renard, C. M. (2005). Effects of conventional boiling on the polyphenols and cell
walls of pears. Journal of the Science of Food and Agriculture, 85(2), 310-318.

Review (10/18/06). http://www.nass.usda.gov/Statistics by State/California/

Riboli, E., & Norat, T. (2003). Epidemiologic evidence of the protective effect of
fruit and vegetables on cancer risk. The American Journal of Clinical
Nutrition,78(3), 559S-569S.

Rocha. A. M. C. N.. & Morais. A. M. (2001). Influence of controlled atmosphere
storage on polyphenoloxidase activity in relation to colour changes of
minimally processed ‘Jonaaored’apple. International journal of food science
& technology,36(4), 425-432.

Rodriguez-Campos, J., Escalona-Buendia, H. B., Orozco-Avila, 1., Lugo-Cervantes,
E., & Jaramillo-Flores, M. E. (2011). Dynamics of volatile and non-volatile
compounds in cocoa (Theobroma cacao L.) during fermentation and drying
processes  using  principal components  analysis. Food  Research
International, 44(1), 250-258.

Rodriguez-Gomez, F., Bautista-Gallego, J., Romero-Gil, V., Arroyo-Lopez, F. N.,
Garrido-Fernandez, A., & Garcia-Garcia, P. (2012). Effects of salt mixtures on
Spanish green table olive fermentation performance. LWT-Food Science and
Technology, 46(1), 56-63.

Rouseff, R. L. (1990). Bitterness in food products: an overview. Developments in
food science, 25, 1-14.

Rozan, P., Kuo, Y.H., & Lambein, F. (2000). Free amino acids present in
commercially available seedlings sold for human consumption. A potential

hazard for consumers. Journal of Agricultural and Food Chemistry, 48, 716-
723.

Rufian-Henares, J. A., & Morales, F. J. (2007). Functional properties of melanoidins:
In vitro antioxidant, antimicrobial and antihypertensive activities.Food
Research International, 40(8), 995-1002.

Sabatini, N., & Marsilio, V. (2008). Volatile compounds in table olives (Olea
Europaea L., Nocellara del Belice cultivar). Food chemistry,107(4), 1522-
1528.

110



Saharan, K., Khetarpaul, N., & Bishnoi, S. (2002). Antinutrients and protein
digestibility of Faba bean and Rice bean as affected by soaking, dehulling and
germination. Journal of Food Science and Technology, 39(4), 418422

Saklar, S., Katnas, S., & Ungan, S. (2001). Determination of optimum hazelnut
roasting  conditions. International  Journal of Food Science &
Technology, 36(3), 271-281.

Saklar, S., Ungan, S., & Katnas, S. (1999). Instrumental crispness and crunchiness of
roasted hazelnuts and correlations with sensory assessment.Journal of Food
Science, 64(6), 1015-1019.

Salakpetch, S. (2003). Rambutan production in Thailand. In Il International
Symposium on Lychee, Longan, Rambutan and other Sapindaceae Plants
665 (pp. 67-72).

Satwadhar, P. N., Kadam, S. S. and Salunkhe, D. K. (1981) Effect of germination
and cooking on polyphenols and in vitro protein digestibility of horse gram and
moth bean. Quality Plant Foods Hum. Nutrition 36, 71-76.

Saurel, R., Raoult-Wack, A. L., Rios, G., & Guilbert, S. (1994). Mass transfer
phenomena during osmotic dehydration of apple I. Fresh plant
tissue. International Journal of Food Science & Technology, 29(5), 531-542.

Savage, G. P., McNeil, D. L., & Dutta, P. C. (1997). Lipid composition and oxidative
stability of oils in hazelnuts (Corylus avellana L.) grown in New
Zealand. Journal of the American Oil Chemists' Society, 74(6), 755-759.

Savas. E.. & Uyvlaser., V. (2013). Ouality improvement of green table olive
cv.'Domat'(Olea europaea L.) grown in Turkev using different de-bittering
methods. Notulae Botanicae, Horti Agrobotanici, Cluj-Napoca, 41(1), 269-
275.

Saxena. A. K.. Chadha, M.. & Sharma. S. (2003). Nutrients and antinutrients in
chicknea (Cicer arietinum L.) cultivars after soaking and pressure
cooking.Journal of Food Science and Technology, 40(5), 493-497.

Scalbert, A. (1991). Antimicrobial properties of tannins. Phytochemistry, 30(12),
3875-3883.

Schiffman, S. S., Booth, B. J., Losee, M. L., Pecore, S. D., & Warwick, Z. S. (1995).
Bitterness of sweeteners as a function of concentration. Brain Research
Bulletin, 36(5), 505-513.

Schiffman. S. S.. & Dackis. C. (1975). Taste of nutrients: amino acids, vitamins, and
fatty acids. Perception & Psychophysics, 17(2), 140-146.

Schwan, R. F., & Wheals, A. E. (2004). The microbiology of cocoa fermentation and
its role in chocolate quality. Critical Reviews in Food Science and
Nutrition,44(4), 205-221.

Severini, C., Gomes, T., De Pilli, T., Romani, S., & Massini, R. (2000). Autoxidation
of packed almonds as affected by Maillard reaction volatile compounds derived
from roasting. Journal of Agricultural and Food Chemistry, 48(10), 4635-
4640.

Shakerardekani. A. (2011). Effect of roasting conditions on hardness. moisture
content and colour of pistachio kernels. International Food Research Journal,
(18), 704-710.

Shakerardekani. A.. Karim. R.. Ghazali. H. M.. & Chin. N. L. (2013). Textural.
rheological and sensory properties and oxidative stability of nut spreads a
review. International journal of molecular sciences, 14(2), 4223-4241.

Shi, J., & Le Maguer, M. (2002). Osmotic dehydration of foods: mass transfer and
modeling aspects. Food Reviews International, 18(4), 305-335.

111



Shibuva. M.. Hoshino. M.. Katsube. Y.. Havashi. H.. Kushiro. T.. & Ebizuka. Y.
(2006). Identification of B-amyrin and sophoradiol 24-hvdroxvlase by
expressed sequence tag mining and functional expression assay. FEBS
journal, 273(5), 948-959.

Silva, F. M., & Silva. C. L. (1999). Colour changes in thermally processed cupuacu
(Theobroma  arandiflorum)  puree: critical times and  Kkinetics
modelling.International journal of food science & technology, 34(1), 87-94.

Singh, B., Panesar, P. S., & Nanda, V. (2008). Optimization of osmotic dehydration
process of carrot cubes in sucrose solution. Journal of Food Process
Engineering, 31(1), 1-20.

Singh, R. P., Chidambara Murthy, K. N., & Jayaprakasha, G. K. (2002). Studies on
the antioxidant activity of pomegranate (Punica granatum) peel and seed
extracts using in vitro models. Journal of Agricultural and Food Chemistry, 50,
81-86.

Singh, R.P., Murthy, K.N.C., Jayaprakasha, G.K., (2002). Studies on the antioxidant
activity of pomegranate (Punica granatum) peel and seed extracts using in
vitro models. J. Agric. Food Chem. 50, 81-86.

Singh, U. (1988). Antinutritional factors of chickpea and pigeonpea and their
removal by processing. Plant Foods for Human Nutrition, 38(3), 251-261.

Singleton, V. L. (1992). Tannins and the qualities of wines. In PlantPolyphenols(pp.
859-880). Springer US.

Sirisompong, W., Jirapakkul, W., & Klinkesorn, U. (2011). Response surface
optimization and characteristics of rambutan ( Nephelium lappaceum L.) kernel
fat by hexane extraction. LWT-Food Science and Technology, 44(9), 1946-
1951.

Skrede, G. (1985). Color quality of blackcurrant syrups during storage evaluated by
hunter L', a', b'values. Journal of Food Science, 50(2), 514-517.

Smith. A. K.. June. H.. & Noble. A. C. (1996). Effects of viscosity on the bitterness
and astringency of grape seed tannin. Food Quality and Preference,7(3), 161-
166.

Solis-Fuentes, J. A., Camey-Ortiz, G., Hernandez-Medel, M. D. R., Pérez-Mendoza,
F., & Duran-de-Bazua, C. (2010). Composition, phase behavior and thermal
stability of natural edible fat from rambutan (Nephelium lappaceum L.)
seed. Bioresource Technology, 101(2), 799-803.

Solms. J. (1969). Taste of amino acids. peptides, and proteins. Journal of
Agricultural and Food Chemistry, 17(4), 686-688.

Steingarten, J. (2011). The Man Who Ate Everything. Random House LLC.

Stephan, A., & Steinhart, H. (2000). Bitter taste of unsaturated free fatty acids in
emulsions: contribution to the off-flavour of soybean lecithins. European Food
Research and Technology, 212(1), 17-25.

Stoudkova, E. V. B. L. H., & Zemanova, J. (2007). Application of SPME-GC
method for analysis of the aroma of white surface mould cheeses. Journal of
Food and Nutrition Research, 46(2), 84-90.

Su, G., Zheng, L., Cui, C., Yang, B., Ren, J., & Zhao, M. (2011). Characterization of
antioxidant activity and volatile compounds of Maillard reaction products
derived from different peptide fractions of peanut hydrolysate.Food Research
International, 44(10), 3250-3258.

112



Suzuki, H.. Kaijimoto. Y.. & Kumagai. H. (2002). Improvement of the bitter taste of
amino acids through the transpeptidation reaction of bacterial -
glutamvltranspeptidase. Journal of Agricultural and Food Chemistry, 50(2),
313-318.

Takei, Y., & Yamanishi, T. (1974). Flavor components of roasted almond.
Agricultural and Biological Chemistry (Japan).

Tang, T. S., & Teoh, P. K. (1985). Palm kernel oil extraction-The Malaysian
experience. Journal of the American Oil Chemists’ Society, 62(2), 254-258.

Taylor, A. J., & Roozen, J. P. (1996). Volatile flavor release from foods during
eating. Critical Reviews in Food Science & Nutrition, 36(8), 765-784.

Teguia, A., & Fru, S. F. (2007). The growth performances of broiler chickens as
affected by diets containing common bean (Phaseolus vulgaris) treated by
different methods. Tropical Animal Health and Production, 39(6), 405-410.

Thitilertdecha, N., & Rakariyatham, N. (2011). Phenolic content and free radical
scavenging activities in rambutan during fruit maturation. Scientia
Horticulturae,129(2), 247-252.

Thitilertdecha, N., Teerawutgulrag, A., & Rakariyatham, N. (2008). Antioxidant and
antibacterial activities of Nephelium lappaceum L. extracts. LWT-Food Science
and Technology, 41(10), 2029-2035.

Thitilertdecha, N., Teerawutgulrag, A., Kilburn, J. D., & Rakariyatham, N. (2010).
Identification of major phenolic compounds from Nephelium lappaceum L. and
their antioxidant activities. Molecules, 15(3), 1453-1465.

Thompson, S.S., Miller, K.B., Lopez, A.S. (2007). Cocoa and coffee. In: Doyle MP,
Beuchat LR, Montville TJ, editors. Food Microbiology Fundamentals and
Frontiers. Washington.

Timbie, D. J., Sechrist, L., & Keeney, P. G. (1978). Application of high-pressure
liquid chromatography to the study of variables affecting theobromine and
caffeine concentrations in cocoa beans. Journal of Food Science, 43(2), 560-
565.

Tindall, H. D. (1994). Rambutan cultivation (No. 121). Food & Agriculture Org.
Tropical Crops Division. http://www.fas.usda.gov/htp/horticulture/nuts.

Toelstede, S., & Hofmann, T. (2008). Sensomics mapping and identification of the
key bitter metabolites in Gouda cheese. Journal of Agricultural and Food
Chemistry, 56(8), 2795-2804.

Toledo, T. C. F. D., & Canniatti-Brazaca, S. G. (2008). Chemical and nutritional
evaluation of Carioca beans (Phaseolus vulgaris L.) cooked by different
methods. Food Science and Technology (Campinas), 28(2), 355-360.

Troszyfiska, A. (2004). Non-nutrient bioactive substances in food of plant origin
causing bitterness and astringency. Polish Journal of Food and Nutrition
Sciences, 13(Spec. Issue 1).

Tuncel, G., Nout, M. J. R., Brimer, L., & Goektan, D. (1990). Toxicological,
nutritional and microbiological evaluation of tempe fermentation withRhizopus
oligosporusof bitter and sweet apricot seeds. International Journal of Food
Microbiology, 11(3), 337-344.

Uylaser, V., Tamer, C. E., Inceday, B., Vural, H., & Copur, O. U. (2008). The
quantitative analysis of some quality criteria of Gemlik variety olives. Journal
of Food, Agriculture & Environment, 6(3&4), 26-30.

Valero, E., Millan, C., Ortega, J. M., & Mauricio, J. C. (2003). Concentration of
amino acids in wine after the end of fermentation by Saccharomyces cerevisiae
strains. Journal of the Science of Food and Agriculture, 83(8), 830-835.

113



Van Boekel, M. A. J. S. (2001). Kinetic aspects of the Maillard reaction: a critical
review. Food/Nahrung, 45(3), 150-159.

Vanzani, P., Rossetto, M., Rigo, A., Vrhovsek, U., Mattivi, F., D'Amato, E., &
Scarpa, M. (2005). Major phytochemicals in apple cultivars: contribution to
peroxyl radical trapping efficiency. Journal of Agricultural and Food
Chemistry, 53, 3377-3382.

Vazquez-Araujo, L., Enguix, L., Verdu, A., Garcia-Garcia, E., & Carbonell-
Barrachina, A. A. (2008). Investigation of aromatic compounds in toasted
almonds used for the manufacture of turrén. European Food Research and
Technology, 227(1), 243-254.

Venkatachalam, M., & Sathe, S. K. (2006). Chemical composition of selected edible
nut seeds. Journal of Agricultural and Food Chemistry, 54(13), 4705-4714.

Vijayakumari, K., Siddhuraju, P. and Janardhanan, K. (1995) Effects of various
water or hydrothermal treatments on certain antinutritional compounds in the
seeds of the tribal pulse, Dolichos lablab var. vulgaris L. Plant Foods Hum.
Nutrition 48, 17-29.

Vijayakumari, K., Siddhuraju, P., Pugalenthi, M., & Janardhanan, K. (1998). Effect
of soaking and heat processing on the levels of antinutrients and digestible
proteins in seeds of Vigna aconitifoliaandVigna sinensis. Food Chemistry,
63(2), 259-264.

Vinci, G., Botre, F., Mele, G., & Ruggieri, G. (1995). Ascorbic acid in exotic fruits: a
liquid chromatographic investigation. Food Chemistry, 53(2), 211-214.

Vranova, J., & Ciesarova, Z. (2009). Furan in food—-a review. Czech J Food Sci,
27(1), 1-10.

Voigt, J., Biehl, B., Heinrichs, H., Kamaruddin, S., Marsoner, G. G., & Hugi, A.
(1994). In-vitro formation of cocoa-specific aroma precursors: aroma-related
peptides generated from cocoa-seed protein by co-operation of an aspartic
endo-protease and a carboxypeptidase.Food Chemistry, 49, 173-180.

Wall, M. M. (2006). Ascorbic acid and mineral composition of longan (Dimocarpus
longan), lychee (Litchi chinensis) and rambutan (Nephelium lappaceum)
cultivars grown in Hawaii. Journal of Food Composition and Analysis, 19(6),
655-663.

Watson, B. J. (1988). Rambutan cultivars in north Queensland. Queensland
Agricultural Journal, 1, 37-42.

Watson, BJ., Cunningham, 1.C., Walduck, G.D., Wait, A.l.and Goebel, RL., (1988).
Rambutan culture northQueensland. Queensland Department of Primary
Industries, AGDEX 238/00, 21 pp.

Wehrli, C. (2008). US20120232163 Al.Washington, DC: U.S.

Wijekoon, M. M., Bhat, R., & Karim, A. A. (2011). Effect of extraction solvents on
the phenolic compounds and antioxidant activities of bunga kantan (Etlingera
elatior Jack.) inflorescence. Journal of Food Composition and Analysis, 24(4),
615-619.

Wirthensohn, M. G., Chin, W. L., Franks, T. K., Baldock, G., Ford, C. M., &
Sedgley, M. (2008). Characterising the flavour phenotypes of almond (Prunus
dulcis Mill.) kernels. Journal of Horticultural Science and Biotechnology,
83(4), 462-468.

Wollgast, J., & Anklam, E. (2000). Review on polyphenols in Theobroma cacao:
changes in composition during the manufacture of chocolate and methodology
for identification and quantification. Food Research International,33(6), 423-
447.

114



Wu, Y. V., & Wall, J. S. (1980). Lysine content of protein increased by germination
of normal and high-lysine sorghums. Journal of agricultural and food
chemistry, 28(2), 455-458.

Xu, B., & Chang, S. K. (2008). Effect of soaking, boiling, and steaming on total
phenolic contentand antioxidant activities of cool season food legumes. Food
Chemistry, 110(1), 1-13.

Xu, B., & Chang, S. K. (2009). Phytochemical profiles and health-promoting effects
of cool-season food legumes as influenced by thermal processing.Journal of
Agricultural and Food Chemistry, 57, 10718-10731.

Yadav, A. K., & Singh, S. V. (2012). Osmotic dehydration of fruits and vegetables: a
review. Journal of Food Science and Technology, 1-20.

Yakubu, N., Amuzat, A. O., & Hamza, R. U. (2012). Effect of processing methods
on the nutritional contents of bitter leaf (Vernonia amygdalina). Am. J. Food.
Nutr, 2(1), 26-30.

Yang, C. M., Cheng, H. Y., Lin, T. C., Chiang, L. C., & Lin, C. C. (2007). The in
vitro activity of geraniin and 1, 3, 4, 6-tetra-O-galloyl-B-d-glucose isolated
from Phyllanthus urinariaagainst herpes simplex virus type 1 and type 2
infection. Journal of Ethnopharmacology, 110(3), 555-558.

Zee, F., 1993. Rambutan and pili nuts: potential crops for Hawai. In: Janick, J.,
Simon,mJ.E. (Eds.), New Crops. J. Wiley and Sons Inc., New York, pp. 461—
465.

Zhao, Y., & Xie, J. (2004). Practical applications of vacuum impregnation in fruit
and vegetable processing. Trends in Food Science & Technology, 15(9), 434-
451.

Zheng, G., Xu, L., Wu, P., Xie, H., Jiang, Y., Chen, F., & Wei, X. (2009).
Polyphenols from longan seeds and their radical-scavenging activity. Food
Chemistry, 116, 433-436.

Ziena, H. M. S. (1989). Hard-to-cook phenomenon in relation to physical, chemical
and biological properties of faba beans (Vicia Faba L.) (Doctoral dissertation,
PhD Thesis, Faculty of Agriculture, Alexandria University, Alexandria,
Egypt).

Zumbé, A. (1998). Polyphenols in cocoa: are there health benefits. Nutrition
Bulletin, 23(1), 94-102.

115



LIST OF PUBLICATIONS

Mehdizadeh, S., Lasekan, O., Kharidah, M., Badlishah, S. (2014). Variability in the
fermentation index, polyphenols and amino acids of seeds of rambutan
(Nephelium lappaceum L.) during fermentation. Journal of Food Composition
and Analysis (in press).

Lasekan,O.,& Mehdizadeh, S. (2013). Effect of Traditional Fermentation as a
Pretreatment to Decrease the Antinutritional Properties of Rambutan Seed
(Nephelium lappaceum L.). International Proceedings of Chemical, Biological
& Environmental Engineering, 55.

126



	CHAPTER 2
	REFERENCES



