DAFTAR PUSTAKA

Azzini, E., Vitaglione, P., Intorre, F., Napolitano, A., Durazzo, A., & Foddai. (2010). The
British Journal of Nutrition. Bioavailability of strawberry antioxidants in human subjects , 1.

Bigelow, R. L., & Cardelli, J. A. (2005). The green tea catechins, (-)-Epigallocatechin-3-
gallate (EGCG) and (-)-Epicatechin-3-gallate (ECG), inhibit HGF/Met signaling in
immortalized and tumorigenic breast epithelial cells. Nature Publishing Group Journals .

Dimpfel, W., Kler, A., Kriesl, E., & Lehnfeld, R. (2007). Theogallin and L-theanine as active
ingredients in decaffeinated green tea. J Pharm Pharmacol .

Engelhardt, U. H., Lakenbrink, C., & Pokorny, O. (2004).
Proanthocyanidins,Bisflavanols,and Hydrolyzable Tannins in Green and Black Teas. Shahidi,
F. and Weerasinghe, D. K. (eds) Nutraceutical .

Gomez-Ramirez, A., Higgins, B., Owen, G., & Rycroft, J. (2007). The deployment of
Intersensory Selective Attention: A high-density electrical mapping study of.

Guyton, A. C., & Hall, J. E. (1996). Textbook Of Medical Physiology. Pennsylvania: EGC.

Guyton, A. C., & Hall, J. E. (2010). Textbook of Medical Physiology (11 ed.). Philadelphia,
Pennsylvania: Elsevier Saunders.

Hashimoto, F., Nonaka, G., & Nishioka, I. (1992). Tannins and RelatedCompounds .

Hashimoto, F., Nonaka, G., & Nishioka, I. (1987). Isolation of Four New Acylated Flavan-3-
ols from Oolong Tea. Tannins and Related Compounds .

Hilal, Y., & Engelhardt, U. (2007). Characterisation of white tea — Comparison to green and
black tea. Journal of Consumer Protection and Food Safety .

Hilal, Y., & Engelhardt, U. (2007). Characterisation of white tea — Comparison to green and
black tea. Journal of Consumer Protection and Food Safety .

Hilal, Y., & Engelhardt, U. (2007). Journal of Consumer Protection and Food Safety.
Characterisation of white tea — Comparison to green and black tea , 2.

Hill, R. (2012). Interpersonal Computing and Technology: An Electronic Journal for the.
WHAT SAMPLE SIZE is "ENOUGH" in INTERNET , 6.

Ito, K., Nagoto, Y., Aoi, N., Juneja, L., Kim, M., & Yamamoto. (1998). Effects of L-theanine
on the release of alphabrain. Nippon Nogei Kagaku .

Kimura, K., Ozeki, M., Juneja, L., & Ohira, H. (2007). L-Theanine reduces psychological
and physiological stress responses. Biol Psychol 74 .

35
Universitas Kristen Maranatha



Lapczynski, S. (2000). Untersuchungen Gber Theaflavine und Flavanole.

Nobre, A. C., Rao, A., & Owen, G. N. (2008). Asia Pac J Clin Nutr. L-theanine, a natural
constituent in tea, and its effect on , 1.

Nobre, A. C., Rao, A., & Owen, G. N. (2008). L-theanine, a natural constituent in tea, and its
effect on. Journal Clinic Nutrition .

Ramadhan, P. A., Narwanto, M. I., & Sofiana, K. D. (2014). Efek Ekstrak Teh Hijau terhadap
Memori Kerja Spasial Tikus Wistar (Rattus norvegicus) Remaja yang Diinduksi Etanol. e-
Jurnal Pustaka Kesehatan .

Roberts, E. A. (1958). The Phenolic Substances of Manufactured. J Sci Food Agric 9 , 212 —
216.

Sherwood, L. (2010). Human Physiology from cells to systems. Belmont, CA 94002-3098,
USA: Yolanda Cossio.

Sherwood, L. (2010). Human Physiology From Cells to Systems. Brooks: Yolanda Cossio.

Spencer, J. P. (2010). British Journal of Nutrition. The impact of fruit flavonoids on memory
and cognition , 2.

Ting, D. (2006). The Green Light for White Tea. Better Nutrition , 34.

Towaha, J. (2013, June 17).
http://balittri.litbang.pertanian.go.id/index.php/component/content/article/49-infotekno/177-
teh-putih-yang-langka-dan-mahal. Retrieved 10 4, 2015, from

http://balittri.litbang.pertanian.go.id.

(2013). Kandungan Senyawa Kimia Pada Daun Teh (Camelia sinensis). In J. Towaha, Warta
Penelitian dan Pengembangan Tanaman Industri (Vol. 19).

36
Universitas Kristen Maranatha



