
 

 

 

 

DAFTAR PUSTAKA 

Albuquerque, B. R., Heleno, S. A. 8., Oliveira, M. B. P. P., Barros, L., dan Ferreira, 

I. C. F. R. (2021). Phenolic Compounds: Current Industrial Applications, 

Limitations and Future Challenges. Food and Function, 12(1), 14–29. 

Andasuryani, Purwanto, Y. A., Budiastra, I. W., dan Syamsu, K. (2014a). 

Determination of Catechin Content in Gambir Powder from Dried Gambir 

Leaves Quickly using FT NIR PLS Model. International Journal on Advanced 

Science, Engineering and Information Technology, 4(5), 303. 

Andasuryani, Purwanto, Y. A., Budiastra, I. W., dan Syamsu, K. (2014b). Non 

Destructive and Rapid Analysis of Catechin Content in Gambir (Uncaria 

gambir Roxb.) Using NIR Spectroscopy. International Journal of Scientific 

dan Engineering Research, 4(9), 383–389. 

Andasuryani, Purwanto, Y. A., Budiastra, I. W., dan Syamsu, K. (2014c). Prediksi 

Kandungan Katekin Gambir (Uncaria gambir Roxb.) dengan Spektroskopi 

NIR. J Tek Ind Pert, 24(1), 43–52. 

Anggraini, T. (2017). Proses dan Manfaat Teh. Padang : erka. 

Anjarsari, I. R. D. (2016). Katekin Teh Indonesia : Prospek dan Manfaatnya. 

Kultivasi, 15(2), 99–106. 

Anova, I. T., dan Yeni, G. (2020). Rasio Pelarut Etanol dan Etil Asetat pada Proses 

Ekstraksi terhadap Karakteristik Katekin dari Gambir. Jurnal Litbang Industri, 

10(2), 121. 

BPS Sumbar. (2024). Provinsi Sumatera Barat dalam Angka. BPS Sumatera Barat. 

Chen, Y., Cheng, S., Dai, J., Wang, L., Xu, Y., Peng, X., Xie, X., dan Peng, C. 

(2021). Molecular Mechanisms and Applications of Tea Polyphenols: A 

Narrative Review. Journal of Food Biochemistry, 45(10), 1–18. 

Danzer, K. (2007). Analytical Chemistry : Theoretical and Metrological 

Fundamentals. New York : Springer. 

Denian, A., Hadad, M. dan Wahyuni, S. 2008. Karakteristik Pohon Induk Gambir 

(Uncaria Gambir (Hunter) Roxb.) di Sentra Produksi Sumatera Barat dan 

Riau. Buletin Tanaman Rempah dan Obat, 19 (1), 18-38. 

Diputra, P. M. A. S., Yusasrini, N. L. A., dan Permana, I. D. G. M. (2023). Pengaruh 

Tingkat Ketuaan Daun terhadap Karakteristik Teh Herbal Daun Sirsak 

(Annona muricata Linn.). Itepa: Jurnal Ilmu Dan Teknologi, 12(2), 250–263. 

Dorkbuakaew, N., Ruengnet, P., Pradmeeteekul, P., Nimkamnerd, J., Nantitanon, 

W., dan Thitipramote, N. (2016). Bioactive Compounds and Antioxidant 

Activities of Camellia sinensis var. assamica in Different Leave Maturity from 

Northern Thailand. In International Food Research Journal (Vol. 23, Issue 5, 



 

 

 

pp. 2291–2295). 

Eviza, A., Syariyah, A., dan Sorel, D. (2021). Pengaruh Lama Fermentasi terhadap 

Mutu Teh Daun Gambir (Uncaria Gambir Roxb.). Agroplantae: Jurnal Ilmiah 

Terapan Budidaya Dan Pengelolaan Tanaman Pertanian Dan Perkebunan, 

10(1), 50–58. 

Felicia, N., Widarta, I. W. R., dan Yusasrini, N. L. A. (2017). Pengaruh Ketuaan 

Daun dan Metode Pengolahan terhadap Aktivitas Antioksidan dan 

Karakteristik Sensoris Teh Herbal Bubuk Daun Alpukat (Persea americana 

Mill.). Ilmu Dan Teknologi Pangan, 5(2), 85–94. 

Gowen, A. A., Downey, G., Esquerre, C. dan O'Donnel, C. P. 2010. Preventing 

Over-fitting in PLS Calibration Models of Near-Infrared (NIR) Specstroscopy 

Data Using Regression Coefficients. Chemometrics, 25 : 375 - 381. 

Hazarika, A. K., Chanda, S., Sabhapondit, S., Sanyal, S., Tamuly, P., Tasrin, S., 

Sing, D., Naskar, H., Tudu, B., dan Bandyopadhyay, R. (2018). On-Site 

Estimation of Total Polyphenol in Fresh Tea Leaf using Near-Infrared 

Spectroscopy. NIR News, 29(1), 9–14. 

Khokhar, S., dan Magnusdottir, S. G. M. (2002). Total Phenol, Catechin, and 

Caffeine Contents of Teas Commonly Consumed in the United Kingdom. 

Journal of Agricultural and Food Chemistry, 50(3), 565–570. 

Leng, T., Li, F., Chen, Y., Tang, L., Xie, J., dan Yu, Q. (2021). Fast Quantification 

of Total Volatile Basic Nitrogen (TVB-N) Content in Beef and Pork by Near-

Infrared Spectroscopy: Comparison of SVR and PLS Model. Meat Science, 

180(October 2020), 108559. 

Li, H., Haruna, S. A., Wang, Y., Mehedi Hassan, M., Geng, W., Wu, X., Zuo, M., 

Ouyang, Q., dan Chen, Q. (2022). Simultaneous Quantification of 

Deoxymyoglobin and Oxymyoglobin in Pork by Raman Spectroscopy Coupled 

with Multivariate Calibration. Food Chemistry, 372, 131146. 

Liland, K. H., Almøy, T., dan Mevik, B. (2010). Optimal Choice of Baseline 

Correction for Multivariate Calibration of Spectra. 64(9), 1007–1016. 

Madrau, M. A., Piscopo, A., Sanguinetti, A. M., Del Caro, A., Poiana, M., Romeo, 

F. V., dan Piga, A. (2009). Effect of Drying Temperature on Polyphenolic 

Content and Antioxidant Activity of Apricots. European Food Research and 

Technology, 228(3), 441–448. 

Magoma, G. N., Wachira, F. N., Obanda, M., Imbuga, M., dan Agong, S. G. (2000). 

The Use of Catechins as Biochemical Markers in Diversity Studies of Tea 

(Camellia sinensis). Genetic Resources and Crop Evolution, 47(2), 107–114. 

Mardiantono, Budiastra, I. W., dan Sutrisno. (2022). Prediksi Kandungan Kimia 

Kopra dengan FT-NIR Spectroscopy Menggunakan PLS. JTEP, 10(2), 87–97. 



 

 

 

Martín, J. F. G. (2022). Potential of Near-Infrared Spectroscopy for the 

Determination of Olive Oil Quality. Sensors, 22(8), 1–26. 

Misra, T. K., Nanda, A. K., Mandal, P., dan Saha, A. (2016). Climatic Variation of 

Antioxidative Properties, Phenolic and Mineral Nutraceuticals in Tea 

(Camellia sinensis (L.) Kuntze) Grown in North Bengal, District. International 

Journal of Applied Research, 2(1), 601–605. 

Munawar, A. A. (2014). Multivariate Analysis and Artificial Neural Network 

Approaches of Near Infrared Spectroscopic Data for Non-Destructive Quality 

Attributes Prediction of Mango (Mangifera indica L.). Dissertation, February. 

Nur, S., Rumpak, G., Mubarak, F., Megawati, Aisyah, A. N., Marwati, Sami, F. J., 

dan Fatmawaty, A. (2020). Identifikasi dan Penentuan Kadar Katekin dari 

Seduhan dan Ekstrak Etanol Produk Teh Hijau (Camelia sinensis L) 

Komersial secara Spektofotometri UV-Visible. Majalah Farmasi Dan 

Farmakologi, 24(1), 1–4. 

Pearson, K. (1920). Notes on the History of Correlation. Biometrika, 13(1), 25–45. 

Poswal, F. S., Russel, G., Mackonochie, M., MecLennan, M., Adukwu, E. C. dan 

Rolfe, V. 2019. Herbal Teas and Their Health Benefits : A Scoping Review. 

Plant Foods for Human Nutrition. 74(3), 266–276. 

Ren, G., Ning, J., dan Zhang, Z. (2021). Multi-Variable Selection Strategy Based 

on Near-Infrared Spectra for the Rapid Description of Dianhong Black Tea 

Quality. Spectrochimica Acta - Part A: Molecular and Biomolecular 

Spectroscopy, 245, 118918.  

Santoso, B., dan Pangawikan, A. D. (2022). Teknologi Pengolahan Gambir. 

Banyumas : Amerta Media. 

Sinija, V. R., dan Mishra, H. N. (2009). FT-NIR Spectroscopy for Caffeine 

Estimation in Instant Green Tea Powder and Granules. LWT, 42(5), 998–

1002. 

SNI. 2013. SNI 3836:2013 Teh Kering dalam Kemasan. Badan Standarisasi 

Nasional. 

Sun, Y., Wang, Y., Huang, J., Ren, G., Ning, J., Deng, W., Li, L., dan Zhang, Z. 

(2020). Spectrochimica Acta Part A : Molecular and Biomolecular 

Spectroscopy Quality Assessment of Instant Green Tea Using Portable NIR 

Spectrometer. Spectrochimica Acta Part A: Molecular and Biomolecular 

Spectroscopy, 240, 118576. 

Tavita, G. E., Sofiana, M. S. J., Ashari, A. M., Apindiati, R. K., Hartanti, L., dan 

Warsidah, W. (2023). Characterization and Antioxidant Activity of Herbal Tea 

from Gambir Leaves (Uncaria gambir) with Different Drying Processes. 

Sainstek : Jurnal Sains Dan Teknologi, 15(2), 69. 



 

 

 

Tehubijuluw, H., Watuguly, T., dan Tuapattinaya, P. M. . (2019). Analisis Kadar 

Flavonoid pada Teh Daun Lamun (Enhalus acoroides) Berdasarkan Tingkat 

Ketuaan Daun. Biopendix: Jurnal Biologi, Pendidikan Dan Terapan, 5(1), 1–

7. 

Tomaz, I., Štambuk, P., Anić, M., Šikuten, I., Huzanić, N., Karoglan, M., Maletić, 

E., Kontić, J. K., dan Preiner, D. (2021). Effect of Different Drying Methods 

on the Content of Polyphenolic Compounds of Red Grape Skins. Journal of 

Central European Agriculture, 22(2), 429–442. 

Wang, S., Feng, L., Liu, P., Gui, A., Teng, J., Ye, F., Wang, X., Xue, J., Gao, S., 

dan Zheng, P. (2023). Digital Prediction of the Purchase Price of Fresh Tea 

Leaves of Enshi Yulu Based on Near-Infrared Spectroscopy Combined with 

Multivariate Analysis. Foods, 12(19), 3592. 

Wang, Y. J., Li, T. H., Li, L. Q., Ning, J. M., dan Zhang, Z. Z. (2020). Micro-NIR 

Spectrometer for Quality Assessment of Tea: Comparison of Local and Global 

Models. Spectrochimica Acta - Part A: Molecular and Biomolecular 

Spectroscopy, 237, 118403. 

Widiyarti, G., Sundowo, A., Filailla, E., dan Arya Laksmono, J. (2020). The 

Mechanically Extraction Process of Gambier (Uncaria gambier Roxb.) from 

Limapuluh Kota, West Sumatera and Its Antioxidant activity. The Journal of 

Pure and Applied Chemistry Research, 9(1), 8–15. 

Widyaningrum, W., Purwanto, Y. A., Widodo, S., Supijatno, dan Iriani, E. S. 

(2022). Portable/Handheld NIR sebagai Teknologi Evaluasi Mutu Bahan 

Pertanian secara Non-Destruktif. Jurnal Keteknikan Pertanian, 10(1), 59–68. 

Yunarto, N., Reswandaru, U. N., Sulistyowati, I., Prameswari, I. O., Pinanditi, Q. 

L., dan Patadungan, T. M. (2021). Validation of Spectrophotometry Method 

for Determination of (+)-Catechin in Ethyl Acetate Fraction of Gambir 

Extraction (Uncaria gambir Roxb.). Jurnal Tumbuhan Obat Indonesia, 14(2), 

127–136. 

Zeaiter, M., dan Rutledge, D. (2009). Preprocessing Methods. Comprehensive 

Chemometrics, 3, 121–231. 

Zhang, F., Liu, J., Lin, J., dan Wang, Z. (2019). Infrared Physics dan Technology 

Detection of Oil Yield from Oil Shale Based on Near-Infrared Spectroscopy 

Combined with Wavelet transform and least squares Support Vector 

Machines. Infrared Physics and Technology, 97(938), 224–228. 

Zhang, S., Zuo, Y., Wu, Q., Wang, J., Ban, L., Yang, H., dan Bai, Z. (2021). 

Development and Validation of Near-Infrared Methods for the Quantitation of 

Caffeine, Epigallocatechin-3-gallate, and Moisture in Green Tea Production. 

Journal of Analytical Methods in Chemistry, 2021. 



 

 

 

Zhang, Y., Wang, J., Luo, H., Yang, J., Wu, X., Wu, Q., dan Zhong, Y. (2023). 

Rapid Prediction of Yongchuan Xiuya Tea Quality by Using Near Infrared 

Spectroscopy Coupled with Chemometric Methods. Food Science and 

Technology (Brazil), 43. 

Zou, H., Shen, S., Lan, T., Sheng, X., Zan, J., Jiang, Y., Du, Q., dan Yuan, H. 

(2022). Prediction Method of the Moisture Content of Black Tea during 

Processing Based on the Miniaturized Near-Infrared Spectrometer. 

Horticulturae, 8(12). 

 

 

 

 


