10.

11.

DAFTAR PUSTAKA

Rasyadi Y, Ningsih W, Mulya WP, Hanifa D. Kasturi Orange Peel (Citrus
microcarpa Bunge) Essential Oil: Chemical Profile, Formulation As Roll-
On Aromatherapy And Its Evaluation. International Journal of Applied
Pharmaceutics. 2024 Feb 1;16(Special Issue 1):126-31.

Mabberley DJ. A classification for edible citrus: an update, with a note on
Murraya(Rutaceae). Telopea (Syd):2022;25:271-84!

Md Othman S, Hassan M, Nahar L, Basar N, Jamil S, Sarker S. Essential
Oils from the Malaysian Citrus (Rutaceae) Medicinal Plants. Medicines.
2016 Jun 3;3(2):13.

Othman HI Al, Alkatib HH, Zaid A, Sasidharan S, Rahiman SSF, Lee TP,
et al. Phytochemical Composition, Antioxidant and Antiproliferative
Activities of Citrus hystrix, Citrus limon, Citrus pyriformis, and Citrus

microcarpa Leaf Essential Oils against Human Cervical Cancer Cell Line.
Plants. 2023 Jan 1;12(1).

Meliyana, Ridwanto. Uji Aktivitas Antioksidan Ekstrak Etanol Daun Jeruk
Kasturi (Citrus microcarpa Bunge) Di Daerah Labuhanbatu, Sumatera
Utara Dengan Metode DPPH (1,1Diphenyl-2-Picrylhydrazil) [Internet].
Vol. 1, Journal of Health and Medical Science. 2022. Available from:
https://pusdikra-publishing.com/index.php/jkes/home

Christodoulou MC, Orellana Palacios JC, Hesami G, Jafarzadeh S,
Lorenzo JM, Dominguez R, et al. Spectrophotometric Methods for

Measurement of Antioxidant Activity in Food and Pharmaceuticals. Vol.
11, Antioxidants. MDPI; 2022.

Palmieri S, Maggio F, Pellegrini M, Ricci A, Serio A, Paparella A, et al.
Effect of the distillation time on the chemical composition, antioxidant
potential and antimicrobial activity of essential oils from different
cannabis sativa L. Cultivars. Molecules. 2021 Aug 2;26(16).

Zheljazkov VD, Astatkie T, Schlegel V. Hydrodistillation extraction time

effect on essential oil yield, composition; and bioactivity of coriander-oil. J
Oleo Sci/2014;63(9):857-65.

Rugayah. Daftar jenis tumbuhan di Pulau Wawonii, Sulawesi Tenggara.
Jakarta: LIPI Press; 2015.

Tim TK. Edible medicinal and non-medicinal plants: Volume 4, Fruits.
Edible Medicinal and Non-Medicinal Plants: Volume 4, Fruits. Springer
Netherlands; 2012. 1-1022 p.

Cheong MW, Chong ZS, Liu SQ, Zhou W, Curran P, Yu B.
Characterisation of calamansi (Citrus microcarpa). Part I: Volatiles,

46



12.

13.

14.

8.

16.

17.

18.

19.

20.

aromatic profiles and phenolic acids in the peel. Food Chem. 2012 Sep
15;134(2):686-95.

Hosni K, Zahed N, Chrif R, Abid I, Medfei W, Kallel M, et al.
Composition of peel essential oils from four selected Tunisian Citrus
species: Evidence for the genotypic influence. Food Chem. 2010
Dec;123(4):1098-104.

Akman F, Demirpolat A, Kazachenko AS, Kazachenko AS, Issaoui N, Al-
Dossary O=Molecular'Structure, Electronic Properties, Reactivity (ELF,
LOL, and Fukui), and NCI-RDG Studies of the Binary Mixture of Water
and Essential Oil of Phlomis bruguieri. Molecules. 2023 Mar 1;28(6).

Husni E, Yeni F. Chemical Contents Profile of Essential Oil from
Calamansi (Citrus microcarpa Bunge) Peels and Leaves and Its
Antibacterial Activities. 2021.

Nguyen TNT, Huynh TNN, Tran VT, Dang CH, Hoang TKD, Nguyen TD.
Physicochemical characterization and bioactivity evaluation of essential
oils from Citrus microcarpa Bunge leaf and flower. Journal of Essential
Oil Research. 2018 Jul 4;30(4):285-92.

Ernis G, Fitriani D; Saputri Y. In Vitro Immunomodulatory Activity of
Calamansi Orange Peel (Citrus microcarpa Bunge) Essential Oil on Mice
Lymphocyte Cell Proliferation. Vol. 25, Malaysian Journal of Chemistry.
2023.

Pinontoan SPM, Sunati N, Febriana BA, Rambi EV. Antifungal Activity of
Essential Oil Extract of Lemon Cui (Citrus microcarpa) Skin against
Trichophyton rubrum Growth. International Journal of Pharma Medicine
and Biological Sciences [Internet]. 2019 Apr;8(2):40—4. Available from:
http://www.ijpmbs.com/index.php?m=content&c=index&a=show&catid=
152&1d=282

Palazzolo E, Laudicina VA, Germana MA. Send Orders for Reprints to
reprints@benthamscience.net Current and Potential Use of Citrus Essential
Oils. Vol. 17, Current Organic Chemistry. 2013.

Youcef-Ettoumi Ky Zouambia Y, Moulai-Mostefa N. Chemical
composition, antimicrobial and antioxidant activities.of Algerian Citrus
sinensis essential o1l extracted by hydrodistillation assisted by
electromagnetic induction heating. J Food Sci Technol. 2021 Aug
1;58(8):3049-55.

Raspo MA, Vignola MB, Andreatta AE, Juliani HR. Antioxidant and
antimicrobial activities of citrus essential oils from Argentina and the
United States. Food Biosci. 2020 Aug 1;36.

47



21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

Zhang H, Xie Y, Liu C, Chen S, Hu S, Xie Z, et al. Comprehensive
comparative analysis of volatile compounds in citrus fruits of different
species. Food Chem. 2017 Sep 1;230:316-26.

Ngo TCQ, Dao TP, Tran TH, Le THN, Pham MQ, Nguyen NH, et al.
Application of Response Surface Methodology in the Process of extracting
essential oil from the Calamondin (Citrus microcarpa) Peels. In: IOP

Conference Series: Materials Science and Engineering. Institute of Physics
Publishing; 2020.

Cimino C, Maurel OM, Musumeci T, Bonaccorso A, Drago F, Souto EMB,
et al. Essential oils: Pharmaceutical applications and encapsulation
strategies into lipid-based delivery systems. Vol. 13, Pharmaceutics. MDPI
AG; 2021. p. 1-35.

Syafri S, Husni E, Wafigah N, Ramadhan F, Ramadani S, Hamidi D.
Evaluation of Antimicrobial and Proliferation of Fibroblast Cells Activities
of Citrus Essential Oils. Open Access Maced J Med Sci. 2022 Mar
10;10(A):1051-7.

Cosentino M, Luini A, Bombelli R, Corasaniti MT, Bagetta G, Marino F.
The essential oil of bergamot stimulates reactive oxygen species

production in human polymorphonuclear leukocytes. Phytotherapy
Research. 2014;28(8):1232-9.

Alhasny L, Supriadi S: EKSTRAKSI MINYAK ATSIRI DAUN SALAM
(Syzygium polyanthum) MENGGUNAKAN METODE ENFLEURASI.
Journal of Experimental and Clinical Pharmacy (JECP). 2021 Aug 31;1(2).

Ariyani F, Eka Setiawan L, Edi Soetaredjo F. Ekstraksi Minyak Atsiri Dari
Tanaman Sereh Dengan Menggunakan Pelarut Metanol, Aseton, Dan N-
Heksana.

Tongnuanchan P, Benjakul S. Essential Oils: Extraction, Bioactivities, and
Their Uses for Food Preservation. J Food Sci. 2014;79(7).

F Aryani, Noorchayati, Arbainsyah. Pengenalan atsiri (Melaleuca
cajuputi). Jurnal Teknologi Pertanian Politeknik Pertanian Negeri
Samarinda. 2020;1--38.

Masango P. Cleaner production of essential oils by steam distillation. J
Clean Prod. 2005 Jun;13(8):833-9.

Ferrentino G, Morozova K, Horn C, Scampicchio M. Extraction of
Essential Oils from Medicinal Plants and their Utilization as Food
Antioxidants. Curr Pharm Des. 2020 Mar 20;26(5):519-41.

Debora Kindangen G, Astuty Lolo W, Y Yamlean P V. UJI AKTIVITAS
ANTIBAKTERI MINYAK ATSIRI KULIT BUAH JERUK
KALAMANSI (Citrus microcarpa Bunge.) TERHADAP BAKTERI

48



33.

34.

25.

36.

37.

38.

39.

40.

41.

42.

43.

Staphylococcus aureus Dan Escherichia coli. Vol. 7, PHARMACONJurnal
Ilmiah Farmasi-UNSRAT. 2018.

Vian MA, Fernandez X, Visinoni F, Chemat F. Microwave hydrodiffusion
and gravity, a new technique for extraction of essential oils. J] Chromatogr
A. 2008 May 9;1190(1-2):14-7.

Bousbia N, Abert Vian M, Ferhat MA, Petitcolas E, Meklati BY, Chemat F.
Comparison of two isolation methods for essential oil from rosemary
leaves: Hydrodistillation and microwave hydrodiffusion and, gravity. Food
Chem. 2009 May 1;114(1):355-62.

Alhasny L, Supriadi S. Ekstraksi Minyak Atsiri Daun Salam (Syzygium
polyanthum) Menggunakan Metode Enfleurasi. Journal of Experimental
and Clinical Pharmacy (JECP). 2021 Aug 31;1(2).

Uwineza PA, Waskiewicz A. Recent advances in supercritical fluid
extraction of natural bioactive compounds from natural plant materials.
Vol. 25, Molecules. MDPI AG; 2020.

Sapkale GN, Patil SM, Surwase US, Bhatbhage PK. SUPERCRITICAL
FLUID EXTRACTION. Vol. 8, Int. J. Chem. Sci. 2010.

Ngo TCQ, Ngo HD, Tran TKN, Le XT, Huynh CM. Microwave-assisted
hydrodistillation and determines volatile components of essential oils from
Calamondin (Citrus microcarpa) shells. In: IOP Conference Series:
Materials Science and Engineering. IOP Publishing Ltd; 2020.

Ariyani F, Eka Setiawan L, Edi Soetaredjo F. Ekstraksi Minyak Atsiri Dari
Tanaman Sereh Dengan Menggunakan Pelarut Metanol, Aseton, Dan N-
Heksana.

C Franz, ] Novak. Sources of Essential Oils. Handbook of Essential Oils. .
3rd ed. Vol. 3. 2015. 43-86 p.

Rahmadiani NF, Nur Hasanah A. Formulasi dan Evaluasi Sediaan Anti
Aging dari Ekstrak Tumbuhan. Farmasetika.com (Online). 2019 Aug
12;4(4).

Sipahelut SG. Variasi Komposisi Kimia Minyak Atsiri Dari Daging Buah
Pala Melalui Beberapa Metode Pengeringan (Chemical VariationIn The
Essential Oil Of Pod Nutmeg on Some Drying Methods) [Internet].
Available from: https://www.researchgate.net/publication/370593715

Kurniawan DW, Arifan DIII Teknik Kimia Undip Jl Sudarto Tembalang F.
Pengaruh Lama Penyulingan Terhadap Rendemen Minyak Jeruk Purut
Menggunakan Distilasi Vakum [Internet]. Available from:
http://id.wikipedia.org/wiki/Minyak atsiri

49



44.

45.

46.

47.

48.

49.

50.

51.

52.

Sagala Z, Ripaldo F. Uji Aktivitas Inhibitor Enzim Tirosinase Dan Uji
Antioksidan Ekstrak Etanol Buah Harendong (Melastoma malabathricum
L.) secara In Vitro Inhibitior Of Tyrosinase Enzym Activity Assay And
Antioxidant Activity Assay Of Harendong (Melastoma malabathricum L.)
Ethanol Extract In Vitro. Vol. 5, Indonesia Natural Research
Pharmaceutical Journal.

Tri Ratnaningsih A, Insusanty E, Fakultas Kehutanan Universitas Lancang
Kuning JI Yos Sukardo Kim A. Rendemen DanjKualitas Minyak Atsiri
Eucalyptus Pellita Pada Berbagai Waktu Penyimpanan Bahan Baku. Vol.
13, Wahana Forestra: Jurnal Kehutanan. 2018.

Nurnasari dan Heri Prabowo Balai Penelitian Tanaman Pemanis dan Serat
JI Raya Karangploso Kotak Pos E. Pengaruh Ukuran Sampel dan Lama
Waktu Destilasi terhadap Rendemen Minyak Atsiri Tembakau Lokal
Indonesia. Available from:
http://ejurnal.litbang.pertanian.go.id/index.php/bultas/article/view/10706

Ibrahim Nasrun, Jalaluddin, Rahmah Nurul. Pengaruh Waktu Ekstraksi
Daun Jeruk Nipis (Citrus aurantifolia) Menggunakan Pelarut n-Heksana
terhadap Rendemen Minyak. Jurnal Teknik Kimia Unimal. 2018
Nov;7:163-71.

Samadi M, Zainal Abidin Z, Yoshida H, Yunus R, Awang Biak DR.
Towards higher oil yield and quality of essential oil extracted from
aquilaria malaccensis wood via the subcritical technique. Molecules. 2020
Sep 1;25(17).

Kristian J, Zain S, Nurjanah S, Widyasanti A, Putri H. Pengaruh Lama
Ekstraksi Terhadap Rendemen Dan Mutu Minyak Bunga Melati Putih
Menggunakan Metode Ekstraksi Pelarut Menguap (Solvent Extraction)
(The Effect Of Duration Of Extraction To Yield And Quality Of Jasmine
Oil By Using Solvent Extraction Method). Jurnal Teknotan. 2016;10(2).

Batubara I, Trimulia R, Rohaeti E, Darusman LK. Hubungan Lama
Distilasi, Kandungan Senyawa, dan Bioautografi Antioksidan Minyak
Atsiri Bangle (Zingiber purpureum). INDONESIAN JOURNAL OF
ESSENTIAL Oilx; No.x. 2018;3(1):37-44.

Zheljazkov VD, Astatkie T, Jeliazkova EA, Schlegel V. Distillation time
alters essential oil yield, composition, and antioxidant activity of male
Juniperus scopulorum trees [Internet]. Vol. 61, J. Oleo Sci. 2012. Available
from: http://mc.manusriptcentral.com/jjocs

Olivia NU, Goodness UC, Obinna OM. Phytochemical profiling and GC-
MS analysis of aqueous methanol fraction of Hibiscus asper leaves. Futur
J Pharm Sci. 2021 Dec;7(1).

50



53.

54.

 op

56.

57.

58.

59.

60.

61.

62.

63.

64.

Uma G, Balasubramaniam V. GC-MS Analysis of Nothapodytes
nimmoniana [J. Graham] Mabberly leaves. Available online
www.jocpr.com Journal of Chemical and Pharmaceutical Research
[Internet]. 2012(9):4417-9. Available from: www.jocpr.com

Ari K, Darmapatni G, Basori A, Ni D, Suaniti M. Pengembangan Metode
Gce-Ms Untuk Penetapan Kadar Acetaminophen Pada Spesimen Rambut
Manusia. Vol. 18, Jurnal Biosains Pascasarjana. 2016.

Kitson FGy.Larsen BS;'Meewen CN, Sparkman OD. Gas, Chromatography
and Mass Spectrometry: A Practical Guide [Internet]. Academic Press, Inc;
1996. Available from:
https://www.researchgate.net/publication/257458516

Aprilia SA, Wonorahardjo S, Utomo Y. Analysis of Flavor in Roasted
Coffee Using Temperature Programmable Injection (TPI) at GC/MS
Method. EKSAKTA: Journal of Sciences and Data Analysis. 2023 Jan
27;46-53.

Margareta MAH, Wonorahardjo S. Optimasi Metode Penetapan Senyawa
Eugenol dalam Minyak Cengkeh Menggunakan Gas Chromatography —
Mass Spectrum dengan Variasi Suhu Injeksi. Jurnal Sains dan Edukasi
Sains. 2023 Aug 24;6(2):95-103.

Waulan Sari N, Fajri M. Analisis Fitokimia Dan Gugus Fungsi Dari Ekstrak
Etanol Pisang Goroho Merah (Musa acuminate (L)). Vol. 2. 2018.

A R. Spektroskopi Inframerah dan Kemometrika Untuk Analisis Farmasi.
Yogyakarta: Pustaka Belajar; 2014. 77-116 p.

Rohman A. Spektroskopi Inframerah dan Kemometrika Untuk
Analisis Farmasi. Yogyakarta: Pustaka Belajar; 2014. 77-116 p.

Annuria Fithri N, Yanuarti R, Studi Farmasi P, Sains dan Teknologi F,
Sains dan Teknologi Al-Kamal I, Raya Al-Kamal No J, et al. Analisis
Interaksi Kimia Fourier Transform Infrared (Ftir) Tablet Gastrorentif
Ekstrak Daun Petai (Parkia speciosa Hassk) Dengan Polimer Hpme-K4m
Dan Kitosan [Internet]. Vol. 03. 2022. Available from:
http://iontech.ista.ac.id/index php/iontech

Mahdavi B, Yaacob WA, Din LB. Antioxidant and antimicrobial activity of
the extracts from different parts of etlingera sayapensis (Zingiberaceae).
Sains Malays. 2017 Sep 1;46(9):1565-71.

Teleanu RI, Chircov C, Grumezescu AM, Volceanov A, Teleanu DM.
Antioxidant therapies for neuroprotection-a review. Vol. 8, Journal of
Clinical Medicine. MDPI; 2019.

Panova IG, Tatikolov AS. Endogenous and Exogenous Antioxidants as
Agents Preventing the Negative Effects of Contrast Media (Contrast-

51



65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

Induced Nephropathy). Vol. 16, Pharmaceuticals. Multidisciplinary Digital
Publishing Institute (MDPI); 2023.

Farmasi J, Indonesia K, Raharjo OW, Raharjo D, Ayu D, Permatasari .
Penentuan Kadar Flavonoid Dan Uji Aktivitas Antioksidan Daun Bayam
Merah Menggunakan Metode ABTS Dan FRAP. 2023;2:126-37.

Farmasi dan Farmakologi M, Dwi Puspitasari A, Kunci K. Aktivitas
Antioksidan Perasan Jeruk Manis, (Citrus sinensis) Dan Jeruk Purut (Citrus
hystrix) Menggunakan Metode ABTS. Original Article MEE, [Internet].
2019;23(2):48-51. Available from: http://journal.unhas.ac.id

Kut K, Cieniek B, Stefaniuk I, Bartosz G, Sadowska-Bartosz I. A
Modification of the ABTSe Decolorization Method and an Insight into Its
Mechanism. Processes. 2022 Jul 1;10(7).

Boligon AA. Technical Evaluation of Antioxidant Activity. Med Chem
(Los Angeles). 2014;4(7).

Standar Nasional Indonesia Alat penyuling minyak atsiri-Bagian 1 : Sistem
kukus-Syarat mutu dan metode uji Badan Standardisasi Nasional
[Internet]. 2014. Available from: www.bsn.go.id

Prayugo Wibowo D, Rustamsyah A, Kurniawan Y, Farmasi ST, Bandung I.
Karakterisasi Dan Aktivitas Repelen Minyak Atsiri Sereh Wangi
(Cymbopogon nardus L), Akar Wangi (Vetiveria zizanoides L.), Nilam
(Pogestemon Cablin), Cengkeh (Syzgium aromaticum) Asal Kabupaten
Garut Terhadap Nyamuk Aedes aegypti Betina.

Badan Standardisasi Nasional. SNI-06-3953-1995 Minyak Sereh. Jakarta;
1995.

Lemes RS, Alves CCF, Estevam EBB, Santiago MB, Martins CHG, Dos
Santos TCL, et al. Chemical composition and antibacterial activity of

essential oils from Citrus aurantifolia leaves and fruit peel against oral
pathogenic bacteria. An Acad Bras Cienc. 2018 Apr 1;90(2):1285-92.

Nowak A, Zagoérska-Dziok M, Ossowicz-Rupniewska P, Makuch E,
Duchnik W, Kucharski 1., et al. Epilobium angustifolium L. Extracts as

valuable ingredients in cosmetic and dermatological products. Molecules.
2021 Jun 1;26(11).

Khatua S, Ghosh S, Acharya K. Simplified Methods for Microtiter Based
Analysis of In Vitro Antioxidant Activity. Vol. 11, Asian Journal of
Pharmaceutics.

Vian MA, Fernandez X, Visinoni F, Chemat F. Microwave hydrodiffusion
and gravity, a new technique for extraction of essential oils. J Chromatogr
A. 2008 May 9;1190(1-2):14-7.

52



76.

77.

78.

79.

80.

81.

82.

83.

84.

85.

Kar A. Farmakognosi & Farmakobioteknologi, Volume 3 : Pharmacognosy
and Pharmacobiotechnology. 2nd ed. Vol. 3. Jakarta: EGC; 2019.

Industri Pontianak B, Budi Utomo No J. Distilasi Minyak Atsiri Dari Kulit
Jeruk Pontianak Dan Pemanfaatannya Dalam Pembuatan Sabun
Aromaterapi (Distillation of Essential Oils from Pontianak Orange Peel
Wastes and Its Utilization for Aromatherapy Soap) Hidayati.

Kristian J, Zain S, Nurjanah S, Putri S, Widyasanti A. Pengaruh Lama
Ekstraksi Terhadap'Rendemen’ Dan ' Mutu' Minyak Bunga Melati Putih
Menggunakan Metode Ekstraksi Pelarut Menguap (Solvent Extraction).
Jurnal Teknotan [Internet]. 2016 Nov;10(2):34—43. Available from:
http://jurnal.unpad.ac.id/teknotan/article/view/10536

Agatonovic-Kustrin S, Ristivojevic P, Gegechkori V, Litvinova TM,
Morton DW. Essential oil quality and purity evaluation via ft-ir
spectroscopy and pattern recognition techniques. Applied Sciences
(Switzerland). 2020 Oct 2;10(20):1-12.

Agarwal P, Sebghatollahi Z, Kamal M, Dhyani A, Shrivastava A, Singh
KK, et al. Citrus Essential Oils in Aromatherapy: Therapeutic Effects and
Mechanisms. Vol. 11, Antioxidants. MDPI; 2022.

Sipahelut SG. Variasi Komposisi Kimia Minyak Atsiri Dari Daging Buah
Pala Melalui Beberapa Metode Pengeringan (Chemical Variation In The
Essential Oil Of Pod Nutmeg on Some Drying Methods) [Internet].
Available from: https://www.researchgate.net/publication/370593715

Maharaj S, McGaw D. Mathematical model for the removal of essential oil
constituents during steam distillation extraction. Processes. 2020 Apr
1;8(4).

Sharopov FS, Wink M, Setzer WN. Radical Scavenging and Antioxidant
Activities of Essential Oil Components-An Experimental and
Computational Investigation.

Manurung H, Susanto D, Hapsari RZ. Uji Kandungan Metabolit Sekunder
dan Aktivitas Antioksidan Ekstrak Etanol Daun Lai (Durio kutejensis)
(Hassk.) (Becc.) dengan Metode DPPH (2,2-diphenyl-1-picrylhydrazyl).
EduBiologia: Biological Science and Education Journal. 2023 Jul
23;3(2):65.

Moosavy MH, Mahmoudi R, Moosavy MH, Hassanzadeh P,
Mohammadzadeh E, Mahmoudi R, et al. Antioxidant and antimicrobial
activities of essential oil of lemon (Citrus limon) peel in vitro and in a food
model. Vol. 4, Journal of Food Quality and Hazards Control. 2017.

53



86.

87.

88.

89.

90.

Munteanu IG, Apetrei C. Analytical methods used in determining
antioxidant activity: A review. Vol. 22, International Journal of Molecular
Sciences. MDPI AG; 2021.

Flieger J, Flieger W, Baj J, Maciejewski R. Antioxidants: Classification,
natural sources, activity/capacity measurements, and usefulness for the
synthesis of nanoparticles. Vol. 14, Materials. MDPI AG; 2021.

Handayani D, Studi Pendidikan Kimia Jurusan PMIPA FKIP P. Aktivitas
Antibakteri.Kulit BuahJeruk Kalamansi (Citrofortunella microcarpa)
Terhadap Bakteri Staphylococcus aureus dan Escherichia coli. Jurnal
Pendidikan dan Ilmu Kimia. 2021;5(1):92—-105.

Kut K, Cieniek B, Stefaniuk I, Bartosz G, Sadowska-Bartosz I. A
Modification of the ABTSe Decolorization Method and an Insight into Its
Mechanism. Processes. 2022 Jul 1;10(7).

Wojtunik-Kulesza KA, Ciesla £ M, Waksmundzka-Hajnos M. Approach to
Determination a Structure-Antioxidant Activity Relationship of Selected
Common Terpenoids Evaluated by ABTS <+ Radical Cation Assay.

54



