UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

5. REFERENCES

AOCS, 1997. Official methods and recommended practices of the American Oil
Chemists’ Society, 5" ed, Mehlenbacher, V., Hopper, T.H., Sallee, E.M., Link, W.E.,
Walker, R.O., Walker, R.C. and Firestone, D., (Eds) American Oil Chemists’ Society,
Champaign, lllinois, Ca 5a-40, Ca 6a-40, Cc 13i-96, Cc 13e-92, Cd 8-53, Cd 18-90,
Cd 12b-92, Ce 2-66, Ce 8-89.

Alomar, D., Fuchslocher, R. & De Pablo, M., 2003. Effect of preparation method on
composition and NIR spectra of forage samples. Animal Feed Science Technology,
107: 191-200.

Araujo, M.E., Machado, N.T. & Meireles, A.A., 2001. Modelling the phase
equilibrium of soybean oil deodoriser distillates and supercritical carbon dioxide
using the Peng-Robinson EOS. Industrial Engineering and Chemical Research, 40:
1239-1243.

Ashton, O.B.O., Wong, M., McGhie, T.K., Vather, R., Wang, Y., Requejo-Jackman,
C., Ramankutty, P. and Woolf, A.B., 2006. Pigments in avocado tissue and oil.

Journal of Agricultural and Food Chemistry, 54: 10151-10158.

Atkins, P.W., 1994. Physical Chemistry. 5" Ed. Oxford University Press, Oxford,
pp 183-190.

Awad, M. & Lewis, L.N., 1980. Avocado cellulase: extraction and purification.
Journal of Food Science, 45: 1625-1628.

Becker, E.M., Nissen, L.R. & Skibsted, L.H., 2004. Antioxidant evaluation protocols:
food quality or health effects. European Food Research Technology, 219: 561-571.

Belitz, H.-D., Grosch, W. & Schieberle, P., 2004%. Lipids. IN: Food Chemistry, 3™
revised Ed. Springer-Verlag, Heidelberg, pp 157-242

155



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Belitz, H.-D., Grosch, W. & Schieberle, P., 2004 Vegetables and Vegetable
Products. IN: Food Chemistry, 3" revised Ed. Springer-Verlag, Heidelberg, pp 772-
804.

Belitz, H.-D., Grosch, W. & Schieberle, P., 2004°. Amino Acids, Peptides, Proteins.
IN: Food Chemistry, 3" revised Ed. Springer-Verlag, Heidelberg, pp 8-88.

Benedito, J., Mulet, A., Clemente, G. & Garcia-Perez, J.V., 2004. Use of ultrasonics
for the composition assessment of olive mill wastewater (alpechin). Food Research
International, 37: 595-601.

Berger, K. G., 1994. Measurement of rancidity. IN: Allen, J. C. & Hamilton R. J.
(Eds), Rancidity in Foods. Blackie Academic and Professional, Glasgow, pp 68—83.

Berlin, E., Kliman, P.G. & Pallansch, M.J., 1996. Surface areas and densities of

freeze dried foods. Journal of Agricultural and Food Chemistry, 14: 15-17.

Bernardo-Gil, M. G., Grenha, J., Santos, J. & Cardoso, P., 2002. Supercritical fluid
extraction and characterisation of oil from hazelnut. European Journal of Lipid
Science and Technology, 104: 402-409.

Bhattacharjee, P., Singal, R.S. & Tiwari, S.R., 2007. Supercritical carbon dioxide

extraction of cottonseed oil. Journal of Food Engineering, 79: 892-898.

Bizimana, V., Breene, W.M. & Csallany, A.S., 1993. Avocado oil extraction with
appropriate technology for developing countries. Journal of the American Oil
Chemists’ Society, 70: 821-822.

Boscovic, M.A., 1979. Fate of lycopene in dehydrated tomato product. Carotenoid
isomerization in food systems. Journal of Food Science, 44: 84-88.
Boskou D. & Morton, I.D., 1976. Effect of plant sterols on the rate of deterioration of

heated oils. Journal of the Science of Food and Agriculture, 27: 928-932.

156



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Botha, B.M. & McCrindle, R.I., 2003. Supercritical fluid extraction of avocado oil.
South African Avocado Growers’ Association Yearbook, 26: 11-13.

Box, G.E.P., & Anderson, S.L., 1955. Permutation theory in the derivation of robust
criteria and the study of departures from assumptions. Journal of the Royal
Statistical Society, 17: 1-34.

Bramley, P.M., Elmadfa, I., Kafatos, A., Kelly, F.J., Manios, Y., Roxborough, H.E.,
Schuch, W., Sheehy, P.J.A. & Wagner, K-H., 2000. Review: Vitamin E. Journal of
the Science of Food and Agriculture, 80: 913 — 938.

Bravi, M., Spinoglio, F., Verdone, N., Adami, M., Aliboni, A., D’Andrea, A., De
Santis, A. & Ferri, D., 2007. Improving the extraction of a-tocopherol-enriched oil
from grape seeds by supercritical CO,. Optimisation of the extraction conditions.
Journal of Food Engineering, 78: 488-493.

Brunetti, L., Daghetta, A., Fedeli, E., Kikic, |. & Zanderidghi, 1989. Deacidification of
olive oils by supercritical carbon dioxide. Journal of the American Oil Chemists’
Society, 66: 209-271.

Buckle, K. A. & Edwards, R.A., 1970. Chlorophyll degradation and lipid oxidation in

frozen unblanched peas. Journal of the American Chemists’ Society, 60: 307-312.

Buenrostro, M & Lopez-Munguia, C.A., 1986. Enzymatic extraction of avocado oil.
Biotechnology Letters, 8: 505-506.

Burton, G.W., 1989. Antioxidant action of carotenoids. Journal of Nutrition, 119:
109-111.

Cahyana, A., Shuto, H. & Kinoshita, Y., 1992. Pyropheophytin a as an antioxidative

substance from the marine algae, Arame (Eisenia bicyclis). Bioscience,
Biotechnology and Biochemistry, 56: 1522-1535.

157



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Carr, R.A., 1997. Oilseeds Processing. IN: Wan, P.J. & Wakelyn, P.J. (Eds),
Technology and Solvents for Extracting Oilseeds and Nonpetroleum Oils, AOCS

Press, Champaign, lllinois, pp 323-332.

Cater, C.M., Rhee, K.C., Hagenmaier, R.D. & Mattil, K.F., 1974. Aqueous
Extraction: An alternative oilseed milling process. Journal of the American Oil
Chemists’ Society, 51: 137-141.

Cercaci, L., Tassalcqua, G., Poerio, A., Rodriguez-Estrada, M.T. & Lercker, G.,
2007. Composition of total sterols (4-desmethyl-sterols) in extra virgin olive oils
obtained with different extraction technologies and their influence on the oil oxidative
stability. Food Chemistry, 102: 66-76.

Chen, B.H. & Chen, Y.Y., 1993. Stability of chlorophylls and carotenoids in sweet
potato leaves during microwave cooking. Journal of Agricultural and Food
Chemistry, 41: 1315-1320.

Chen, P., McCarthy, M.J., Kauten, R., Sarig, Y. & Han, S., 1993. Maturity
evaluation of avocados by NMR methods. Journal of Agricultural Engineering

Research, 55: 177-187.

Chopra, R.K., 1983. Effects of Temperature on the in vivo Assay of Nitrate
Reductase in some C3; and CsSpecies. Annals of Botany, 51: 617-620.

Chu, Y.H. 1991. A comparative study of analytical methods for evaluation of

soybean oil quality. Journal of the American Oil Chemist’s Society, 65: 379-384.

Chu, Y.-H. & Hsu, H.-F., 1999. Effects of antioxidants on peanut oil stability. Food
Chemistry, 66: 29-34.

Chuang, M. & Brunner, G., 2006. Concentration of minor components in crude palm
oil. The Journal of Supercritical Fluids, 37: 151-156.

158



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Chung, H., Cho, S., Toyoda, Y., Nakano, K & Maeda, M., 2006. Moment combined
partial least squares (MC-PLS) as an improved quantitative calibration method:
application to the analyses of petroleum and petrochemical products. The Analyst,
131: 684-691.

Cinar, I, 2004. Carotenoid pigment loss of freeze dried plant samples under
different storage conditions. Lebensmittel Wissenchaft und Technologie, 37: 363-
367.

Codex Alimentarius Commision, 1999. Joint FAO/WHO Food Standards

Programme, Codex Committee on Fats and Oils, Rome.

Colquhoun, D.M., Moores, D., Somerset, S. & Humphries, J.A., 1992. Comparison
of the effects of lipoproteins and apolipoproteins of a diet high in monounsaturated
fatty acids, enriched with avocado, and a high-carbohydrate diet. American Journal
of Clinical Nutrition, 56: 671-677.

Crapiste, H.G., Brevedan, M.L.V. & Carelli, A.A., 1999. Oxidation of sunflower oil
during storage. Journal of the American Oil Chemists’ Society, 76: 1437-1443.

Crozier, A., Kamiya, Y., Bishop, G. & Yokota, T., 2000. Biosynthesis of Hormones
and Elicitor Molecules IN: Buchanan, B.B., Gruissem, W. & Jones, R.L. (Eds),
Biochemistry & Molecular Biology of Plants.  American Society of Plant
Physiologists, Rockville, Maryland, pp 850-929.

Daun, J.K., 1982. The relationship between rapeseed chlorophyll, rapeseed oil
chlorophyll and percentage green seeds. Journal of the American Oil Chemists’
Society, 59: 15-18.

Delgado, A.E. & Rubiolo, A.C., 2005. Microstructural changes in strawberry after

freezing and thawing processes. Lebensmittel Wissenchaft und Technologie, 38:
135-142.

159



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Diosady, L.L., Rubin, L.J., Ting, N. & Trass, O, 1983. Rapid extraction of canola oil.
Journal of the American Oil Chemists' Society, 60: 1658-1661.

Dominguez, H., Nufiez, M.J. & Lema, J.M., 1994. Enzymatic pretreatment to
enhance oil extraction from fruits and oilseeds: A review. Food Chemistry, 49: 271-
286.

Duodu, K.G., Taylor, J.R.N., Belton, P.S. & Hamaker, B.R., 2003. Factors affecting
sorghum protein digestibility. Journal of Cereal Science, 38: 117-131.

Du Plessis, L.M., 1980. A study of seasonal variation in composition of South

African avocado oil. South African Food Review, 7: 114-117.

Dutta, P.C, 1997. Studies of phytosterol oxides Il. Content in some egetable oils
and in French fries prepared in these oils. Journal of the American Oil Chemists’
Society, 74: 659-666.

Endo, Y., Usuki, R. & Kaneda, T., 1984. Prooxidant activities of chlorophylls and
their decomposition products on the photoxidation of methyl linoleate, Journal of the
American Oil Chemists' Society, 61: 781-784.

Endo, Y., Usuki, R. & Kaneda, T., 1985% Antioxidant effects of chlorophyll and
pheophytin on the autoxidation of oils in the dark. [I. The mechanism of
antioxidative action of chlorophyll. Journal of the American Oil Chemists' Society,
62: 1375.

Endo, Y., Usuki, R. & Kaneda, T., 1985°. Antioxidant effects of chlorophyll and
pheophytin on the autoxidation of oils in the dark. 1l. The mechanism of
antioxidative action of chlorophyll. Journal of the American Oil Chemists' Society,
62: 1387-1390.

160



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Eyres, L., Sherpa, N. & Hendriks G., 2001. Avocado oil: A new edible oil from
Australasia. Lipid Technology, 13: 84-88.

Farines, M., Soulier, J., Rancurel, A., Montaudoin, M.G. & Leborgne, L., 1995.
Influence of avocado oil processing on the nature of some unsaponifiable

constituents. Journal of the American Oil Chemists' Society, 72: 473-476.

Farombi, E.O. & Britton, G., 1999. Antioxidant activity of palm oil carotenes in
organic solution: effects of structure and chemical reactivity. Food Chemistry, 64:
315-321.

Fattori, M., Bulley, N.R. & Meisen, A., 1987. Carbon dioxide extraction of canola
seed: Oil solubility and effect of seed treatment. Journal of the American Oil
Chemists’ Society, 65: 968-974.

Favati, F., King, J.W. & Mazzati, M., 1991. Supercritical carbon dioxide extraction of

evening primrose oil. Journal of the American Oil Chemists’ Society, 68: 442-427.

Fellows, P., 1990. Food Processing Technology Principles and Practice. Ellis
Horwood Limited pp 390-391.

Ferreira, E.C., Nogueira A.R.A., Souza' G.B., & Batista L.A.R., 2004. Effect of
drying method and length of storage on tannin and total phenol concentrations in
Pigeon pea seeds. Food Chemistry, 86: 17-23.

Foote, C.S., 1979. Quenching of singlet oxygen. IN: Singlet Oxygen, Wasserman,
H.H., Murray, R.W. (Eds), Academic Pres, New York, pp 139-171.

Frankel, E.N., Neff, W.E., Selke, E. and Weisleder, D., 1982. Photosensitized

oxidation of methyl linoleiate: secondary and volatile thermal decomposition
products. Lipids, 17: 11-18.

161



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Frega, N., Bocci, F., Giovannoni, G. & Lercker, G., 1993. High resolution GC of
unsaponifiable matter and sterol fraction in vegetable oils. Chromatographia, 36:
215-217.

Friederich, J.P. & List, G., 1982. Characterization of soybean oil extracted by
supercritical carbon dioxide and hexane. Journal of Agricultural and Food
Chemistry, 30: 192-193.

Freund, J.E. & Walpole, R.E., 1980. Mathematical Statistics, 4" ed. Prentice Hall
International Inc., Englewood Cliffs, New Jersey, pp 530-535.

Fujioka, S., Li, J., Choi, Y, Seto, H., Takatsuto, S., Noguchi, T., Watanabe, T.,
Kuriyama, H. Yokota, T., Chory, J. & Sakurai, A., 1997. The Arabidopsis
deetiolated2 Mutant is blocked early in Brassinosteroid biosynthesis. The Plant Cell,
9:1951-1962.

Fukuzawa, K., Inokami, Y., Tokumura, A, Terao, J. & Suzuki, A, 1998. Rate
constants for quenching singlet oxygen and activities for inhibiting lipid peroxidation

of carotenoids and a-tocopherol in liposomes. Lipids, 33: 751-756.

Fullbrook, P.D., 1983. The use of enzymes in the processing of oilseeds. Journal of
the American Oil Chemist’s Society, 60: 1658-1661.

Galliard, T., 1994. Rancidity in cereal products. IN: Allen, J. C. and Hamilton R. J.
(Eds), Rancidity in Foods. Blackie Academic and Professional, Glasgow, pp 141—
229.

Garcia, A., Lucas, A.D., Rincon, J., Alvarez, A., Gracia, L. & Garcia, M.A., 1996.

Supercritical carbon dioxide extraction of fatty and waxy material from rice bran.
Journal of the American Oil Chemists’ Society, 73: 1127-1131.

162



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Garret, R.H. & Grisham, C.M., 1995. Biochemistry. Saunders College Publishing,
London, pp 276-309.

Gomez, M.A., Lépez, C.P. & de la Ossa, E.M., 1996. Recovery of grape seed oil by
liquid and supercritical carbon dioxide extraction: a comparison with conventional

solvent extraction. The Chemical Engineering Journal, 61: 227-231.

Gomez, M.A. & de la Ossa, E.M., 2002. Quality of borage seed oil extracted by

liquid and supercritical carbon dioxide. Chemical Engineering Journal, 88: 103-109.

Gordon, M.H. & Magos, P., 1983. The effect of sterols on the oxidation of edible
oils. Food Chemistry, 10: 141-147.

Gottstein, T. & Grosch, W. 1990. Model study of different antioxidant properties of
a- and y- tocopherols in fats. Fat Science and Technology, 92: 139-144.

Gregory, J.F., 1996. Vitamins IN: Fennema, O.R. (Ed). Food Chemistry, 3" Ed.
Marcel Dekker, Inc., New York, pp 454-556.

Gregory, S. & Horsman, M., 1997. Who needs alternative solvents, and criteria for
their selection? IN: Want, P.J. & Wakelyn, P.J. (Eds). Technology and solvents for

extraction oilseeds and nonpetroleum oils, AOCS Press, Champaign, lllinois, pp 1-4.

Gross, J., Gabai, M. & Lifshitz, A., 1972. The carotenoids of the avocado pear

Persea americana, Nabal variety. Journal of Food Science, 37: 589.

Gross, J., Gabai, M. & Lifshitz, A., 1973. Carotenoids in pulp, peel and leaves of
Persea americana. Phytochemistry, 12: 2259-2263.

Gunstone F.D., 1996. Fatty Acid and Lipid Chemistry, 1% edition, Blackie Academic
& Professional, London. pp 1-23.

163



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Gunstone F.D, 2004. The Chemistry of oils and fats. Sources, composition,
properties and uses, Blackwell Publishing, Oxford, United Kingdom, pp 23-32.

Gupte, S.M., El_Bisi, H.M. & Frances, F.J., 1964. Kinetics of thermal degradation of
chlorophyll in spinach puree. Journal of Food Science, 29: 379-382.

Gylling H., Radhakrishnan R & Miettinen T.A., 1997. Reduction of serum
cholesterol in post-menopausal women with previous myocardial infarction and
cholesterol malabsorption induced by dietary sitostanol ester margarine.
Circulation, 96: 4226-4231.

Hamilton, R.J., 1994. The chemistry of rancidity in foods. IN: Allen, J. C. and
Hamilton R. J. (Eds), Rancidity in Foods. Blackie Academic and Professional,

Glasgow, pp 1-22.

Hamilton, R.J., Kalu, C., McNeill, G.P., Padley, F.B. & Pierce, J.H., 1998. Effects of
tocopherols, ascorbyl palmitate, and lecithin on autoxidation of fish oil. Journal of
the American Oil Chemists’ Society, 69: 237-242.

Hara, S., Okada, N., Hibino, H. & Totani, Y, 1992. Antioxidative behaviour of
phospholipids for polyunsaturated fatty acids of fish oil. Journal of the Japan Oil
Chemists’ Society, 41: 130-135.

Harris, P. & Tall, J., 1994. Rancidity in Fish. IN: Rancidity in Foods; Allen, J. C. and
Hamilton R. J. Eds;. Blackie Academic and Professional: Glasgow, UK, 1994, pp
256-272.

Henrotin, Y.E., Sanchez, C., Deberg, M.A., Piccardi, G.B.G., Msika, P & Reginster,
J.L., 2003. Avocado/Soybean unsaponifiables incease Aggrecan synthesis and
reduce catabolic and proinflammatory meditor production by human osteoarthritic
chondrocytes. The Journal of Rheumatology, 30: 1825-1834.

164



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Henry, L.K., Catignani, G.L. & Schwartz, S.J., 1998. The influence of carotenoids
and tocopherols on the stability of safflower seed oil during heat-catalyzed oxidation.
Journal of the American Oil Chemists' Society, 75: 1399-1402.

Hoshina, C., Tomita, K. & Shioi, Y., 1998. Antioxidant activity of chlorophylls: its
structure-activity relationship. Phytosynthesis Mechanisms Effects, 4: 3281-3284.

Hudson, B.J.F. and Gordon, M.H., 1994. Evaluation of oxidative rancidity. IN: Allen,
J. C. and Hamilton R. J. (Eds), Rancidity in Foods. Blackie Academic and
Professional, Glasgow, pp 54—67.

Huff, A., 1982. Peroxidase-catalysed oxidation of chlorophyll by hydrogen peroxide.
Phytochemistry, 21: 261-265.

Ibafiez, E., Benavides, A.M.H., Sefiorans, F.J. & Reglero, G., 2002. Concentration
of sterols and tocopherols from olive oil with supercritical carbon dioxide. Journal of
the American Oil Chemists' Society, 79: 1255-1260.

ISO/FDIS, 1999. Draft International Standard, Animal and Vegetable Oils and Fats,
ISO/DIS Genéve, Switzerland, method 1228.

Jansen, P.J., LUjohann, D., Abildayeva, K., Vanmierlo, T, Plésch, T., Plat, J., Von
Bergmann, Groen, A.K., Ramaekers, F.C.S, Kuipers, F. & Mulder, M., 2006. Dietary
plant sterols accumulate in the brain. Biochimica et Biophysica Acta, 1761: 445-
453.

Jikei, M., Saitoh, S., Yasuda, H., Itoh, H., Sone, M., Kakimoto, M. & Yoshida, H.,
2006. Electrochemical polymerization of pyrrole in supercritical

carbon dioxide-in-water emulsion. Polymer, 47: 1547-1554

Johnson, L.A., 1997. Theoretical, comparative, and historical analyses of alternative

technologies for oilseeds exraction. IN: Wan, P.J. and Wakelyn, P.J. (Eds),

165



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Technology and Solvents for Extracting Oilseeds and Nonpetroleum Oils, AOCS
Press, Champaign, lllinois, pp 6-7.

Judde, A., Villeneuve, P., Rossignol-Castera A. & Le Guillou, A., 2003. Antioxidant
effect of soy lecithins on vegetable oil stability and their synergism with tocopherols.
Journal of the American Oil Chemists' Society, 80: 1209-1215.

Kaiser, C., Keevil, S.D., Levin, J. & Wolstenholme, B.N., 1996. Towards improved
maturity standards for fuerte avocado fruit in the cool subtropical KwaZulu-Natal
Midlands. South African Avocado Growers’ Association Yearbook, 19: 108.

Kamal-Eldin, A & Appelgvist, L.A., 1996. The chemistry and antioxidant properties
of tocopherols and tocotrienols. Lipids, 31: 671-701.

Karni, L., Prusky, D., Kobiler, I., Bar-Shira, E. and Kobiler, D. 1989. Involvement of
epicatechin in the regulation of lipoxygenase activity during activation of quiescent
Colletotrichum gloeosporioides infections of ripening avocado fruits. Physiological
and Molecular Plant Pathology, 35: 367-374.

King, J.W., 1997. Ciritical fluids for oil extraction. IN: Wan, P.J. and Wakelyn, P.J.
(Eds), Technology and solvents for extracting oilseeds and nonpetroleum oils,
AOCS Press,Champaign, lllinois, pp 283-310

King, M.F., Boyd, L.C. & Sheldon, B.W., 1992° Effects of phospholipids on lipid
peroxidation of a salmon oil model system. Journal of the American Oil Chemists’
Society, 69: 237-242.

King, M.F., Boyd, L.C. & Sheldon, B.W., 1992°. Antioxidant properties of individual

phospholipids in a salmon oil model system. Journal of the American Oil Chemists’
Society, 69: 545-551.

166



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

S

King, J.C., Lam, W.K., & Sandall, O.C., 1968. Physical properties important for
freeze drying poultry meat. Food Technology, 22: 1302-1308.

Knight, J.R., 2002. History, Distribution and uses IN: Whiley, A.W., Schaffer, B. and
Wolstenholme, B. (Eds), Avocado: Botany, Production and Uses, CABI publishing,
Oxford, UK, pp 1-14.

Kotz, J.C. & Treichel, P., 1999. Chemistry & Chemical reactivity, 4" Ed., Saunders
College Publishing, Florida, pp 605-607.

Kiritsakis, A. & Dugan, L.R., 1985. Studies in photooxidation of olive oil. Journal of
the American Oil Chemists’ Society, 62: 892-896.

Kuk, M.S. & Hron, R.J., 1994. Supercritical carbon dioxide extraction of cottonseed

with co-solvents. Journal of the American Oil Chemists’ Society, 71: 1353-1356.

Kumar, R., Raclaru, M., Schifeler, T., Gruber, J., Sadre, R., Luhs, W., Zarhloul,
K.M., Friedt, W., Enders, D., Frentzen, M & Weier, D., 2005. Characterisation of
plant tocopherol cyclases and their overexpression in transgenic Brassica napus

seeds. Federation of European Biochemical Societies Letters, 579: 1357-1364.

Lajolo, F.M. & Lanfer-Marquez, U.M., 1982. Chlorophyll degradation in a spinach
system at low and intermediate water activities. Journal of Food Science, 47: 1995-
1998.

Lampi, A.M., Kataja, L., Kamal-Eldin, A. & Vieno, P., 1999. Antioxidant activities of
a- and y-tocopherols in the oxidation of rapeseed oil triacylglycerols Journal of the
American Oil Chemists’ Society, 76: 749-755.

Lanfer-Marquez, U.M., Barros, R.M.C. & Sinnecker, P., 2005. Antioxidant activity of

chlorophylls and their derivatives. Food Research International, 38: 885-891.

167



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Langmeier, M., Ginsburg, S. & Matile, P., 1993. Chlorophyll breakdown in
senescent leaves: demonstration of Mg-dechelatase activity. Physiologia Plantarum,
89: 347-353.

Lee, S.H. & Min, D.B., 1990. Effects, quenching mechanisms, and kinetics of
carotenoids in chlorophyll-sensitized photooxidation of soybean oil. Journal of
Agricultural and Food Chemistry, 38: 1630-1634.

Lee, S.K., Yound, R.E., Schiffman, P.M. & Coggins, C.W., 1983. Maturity studies of
19 avocado fruit based on picking dates and dry weight. Journal of the American
Society of Horticultural Science, 20: 390-394.

Lewis, C.E., Morris, R. & O'Brien, K., 1978. The oil content of avocado mesocarp.
Journal of the Science of Food and Agriculture, 29: 934-949.

Lilliefors, H. W., 1967. On the Kolmogorov-Smirnov test for normality with mean and

variance unknown. Journal of the American Statistical Association, 64: 399-402.

Lindman, H. R., 1974. Analysis of variance in complex experimental designs. W. H.

Freeman & Co., San Francisco.

List, G.R. & Friedrich, J.P., 1989. Oxidative stability of seed oils extracted with
supercritical carbon dioxide. Journal of the American Oil Chemists’ Society, 66: 98-
101.

Liu, X., Robinson, P.W., Madore, M.A., Witney, G.W. & Arpaia, M.L., 1999. “Hass”
Avocado Carbohydrate fluctuations. 1l. Fruit growth and ripening. Journal of the
American Horticultural Society, 124: 676-681.

Lopez-Ayerra, B., Murcia, M.A. & Garcia-Carmona, F., 1998. Lipid peroxidation and

chlorophyll levels in spinach during refrigerated storage and after industrial

processing. Food Chemistry, 61: 113-118.

168



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Love, H.T., 1944. Avocado Oil. Tropical Agriculture, 21: 7.

Low, K., Lee, C. & Kong, L., 1998. Decolorisation of crude palm oil by acid-
activated spent bleaching earth. Journal of Chemical Technology and
Biotechnology, 72: 67-73.

Lozano, Y. F., Dhuique Mayer, C., Bannon, C. & Gaydou, E.M., 1993.
Unsaponifiable matter, total sterol and tocopherol contents of avocado oil varieties.

Journal of the American Oil Chemists' Society, 70: 561.

Lu, Q., Arteaga, J., Zhang, Q., Huerta, S., Go, V & Heber, D., 2005. Inhibition of
prostate cancer cell growth by an avocado extract: role of lipid-soluble bioactive

substances. Journal of Nutritional Biochemistry, 16: 23-30.

Macias-Sanchez, M.D., Mantell, C., Rodriguez, M., Martinez de la Ossa, E., Lubian,
L.M. & Montero, O., 2005. Supercritical fluid extraction of carotenoids and
chlorophyll a from Nannochloropsis gaditana. Journal of food engineering, 66: 245-
251.

Maheu, E., Le Loet, X. and Loyau, G., 1995. Six month symptomatic efficcy of
avocado/soya unsapnifiables in osteoarthritis (OA) at the lower limb. Reviews of
Rheumatology, 60: 667-673.

Malaysian Palm Oil Board Test Methods, 2004. Kuntom, A. (Ed). Malaysian Palm
Oil Board, Kuala Lumpur, Malaysia, p2.6.

Manigold, H.K., 1983. Liquefied gases and supercritical fluids in oilseed extraction.
Journal of the American Oil Chemists' Society, 60: 226-228.

Martinez, G.A., Civello, P.M., Chaves, A.R., Aion, M.C., Characterization of

peroxidase-mediated chlorophyll bleaching in strawberry fruit. Phytochemistry 58,
379-387.

169



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Martinez, F., & Labuza, T.P., 1968. Rate of deterioration of freeze dried salmon as
a function of relative humidity. Journal of Food Science, 33: 241-247.

Mauseth, J.D., 1995. Botany; an introduction to plant biology. Saunders College
Publishing, Philadelphia, pp 49-84.

McClements, D.J. & Decker, E.A., 2000. Lipid oxidation in oil-in-water emulsions:
Impact of molecular environment on chemical reactions in heterogeneous food

systems. Journal of Food Science, 65: 1270-282.

McGlone, O.C., Canales, L.A. & Carter, J.V., 1986. Coconut extraction by a new

enzymatic process. Journal of Food Science, 51: 695-697.

Moreno, A.O., Dorantes, L, Galindez, J, & Guzman, R.I., 2003. Effect of different
extraction methods on fatty acids, volatile compounds, and physical and chemical
properties of avocado (Persea americana Mill.) oil. Journal of Agricultural and Food
Chemistry, 51: 2216-2221.

Murcia, M. A., Jiménez, A. M. & Martinez-Tomé, M., 2001. Evaluation of the
antioxidant properties of mediterranean and tropical fruits compared with common

food additives. Journal of Food Protection, 64: 2037—2046.

Nawar, W.W., 1985. Lipids. IN: Fennema, O.R. (Ed). Food Chemistry. Marcel
Dekker Inc., New York, pp 198.

Neeman, l., Lifshitz, A. & Kashman, Y., 1970. New antibacterial agent isolated from

the avocado pear. Applied Microbiology, 19: 470-473.

Norris, F.A., 1982. Extraction of Fats and Oils. IN: Bailey’s Industrial Oil and Fat
Products, Vol. 2, 4" ed. Ed: Swern, D., John Wiley & Sons, New York.pp 175-251.

170



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

O'Brien, 1998. Fats and Oils Formulating and Processing for Applications.
Technomic Publishing Company, Inc., Lancaster, Pensylvania, pp 1-42; 130-143.

Ohr, M., 2002. Nutraceuticals and functional foods. Food Technology 56: 109-115.

Orthoefer, F.T. & Dugan, L.R., 1973. The coupled oxidation of chlorophyll a with
linoleic acid catalysed by lipoxidase. Journal of the Science of Food and Agriculture,
24: 357-365.

Ortiz, M.A., Dorantes, A, L., Galindez, J.M. & Céardenas, S.E., 2004. Effect of a
novel oil extraction method on avocado (Persea americana Mill) pulp microstructure.
Plant Foods for Human Nutrition, 59: 11-14.

Oshima, T., Fujita, Y. & Koizumi, C., 1993. Oxidative stability of sardine and
mackerel lipids with reference to synergism between phospholipids and o-
tocopherol. Journal of the American Oil Chemists’ Society, 70: 269-276.

Otero, L., Martino, M., Zaritzky, N., Solas, M. & Sanz, P.D., 2000. Preservation of
microstructure in peach and mango during high-pressure-shift freezing. Journal of
Food Science, 65: 466-470.

Owusu-Ansah, Y.J., 1997. Enzyme-Assisted Extractions. IN: Wan, P.J. &
Wakelyn, P.J. (Eds), Technology and Solvents for Extracting Oilseeds and
Nonpetroleum Oils, AOCS Press, Champaign, lllinois, pp 323 — 332.

Ozdemir, F. & Topuz, A., 2004. Changes in dry matter, oil content and fatty aids
composition of avocado during harvesting time and post-harvesting ripening period.

Food Chemistry, 86: 79-83.

Palmer, M.V. & Ting, S.S.T., 1995. Applications for supercritical fluid technology in
food processing. Food Chemistry, 52: 345-352.

171



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Palozza, P. & Krinsky, N.I., 1992. [(-Carotene and a-Tocopherol are synergistic
antioxidants. Archives of Biochemistry and Biophysics, 297: 184-187.

Papas, A.M., 2006. Tocopherols and tocotrienols as byproducts of edible oil
processing. IN: Shahidi, F. (Ed). Nutraceutical and speciality lipids and their co-
products. CRC Press, New York, pp 469-482.

Park, Y.W., 1987. Effect of freezing, thawing, drying and cooking on the carotene

retention in carrot, broccoli and spinach. Journal of Food Science, 52: 1022-1025.

Pesis, E., Fuchs., Y. & Zauberman, G., 1978. Cellulase activity and fruit softening in
avocado. Plant Physiology, 61: 416-419.

Petrovic, M., Eljarrat, E., Lopez de Alda, M.J. & Barcel6, D., 2004. Endocrine
disrupting compounds and other emerging contaminants in the environment: A
survey on new monitoring strategies and occurrence data. Analytical and
Bioanalytical Chemistry, 378: 549-562.

Petrucci, R.H. & Harwood,W.S., 1997. General Chemistry: Principles and Modern
Applications, 7" Ed. Prentice Hall, New Jersey, pp 433.

Piironen, V., Toivo, J. & Lampi A.M., 2000. Natural sources of dietary plant sterols.

Journal of Food Composition and Analysis, 13: 619-624.

Platt-Aloia, K.A., 1980. Ultrastructure of mature and ripening avocado (Persea
americana Mill.). Fruit mesocarp; Scanning, transmission and freeze fracture
electron microscopy. PhD dissertation. University of California, Riverside, p.42.

Platt-Aloia, K.A., Oross, J.W. & Thomson, W.W., 1983. Ultrastructural study of the

development of oil cells in the mesocarp of avocado fruit. Botanical Gazette, 144:
49-55.

172



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Platt, K.A. & Thomson, W.W., 1992. Idioblast oil cells of avocado; Distribution,
isolation, ultrastructure, histochemistry and biochemistry. Journal of Plant Science,
153: 301-310.

Poiana, M., Giuffre, A.M. and Mincione, B., 1999. Avocado oil. Lipidic components
evolution during the ripening of the fruits of some cultivars grown in the south of

Italy. Rivista Italiana delle Sostanze Grasse, 74:113-116.

Pongracz, G., Weiser, H. and Mtzinger, D., 1995. Tocopherole — Antioxidantien der
Natur. Fat Science and Technology, 97: 90-104.

Prasanna, V., Prabha, T.N. & Tharanathan, R.N., 2007. Fruit Ripening Phenomena-

An Overview. Critical Reviews in Food Science and Nutrition, 47: 1-19

Prusky, D. Kobiler, I. Jacoby, B. Sims, J.J. & Midland, S.L., 1985. Inhibitors of
avocado lipoxygenase: their possible relationship with the latency of Colletotrichum

gloeosporioides. Physiological Plant Pathology, 27: 269-279.

Prusky, D., Plumbley, R.A. & Kobiler, I., 1991. The relationship between antifungal
diene levels and fungal inhibition during quiescent ilnfection of unripe avocado fruits
by Collectotrichum gloeosporioides. Plant Pathology, 40: 45-52.

Przybylski, R., 2006. Cereal grain oils. IN: Shahidi, F. (Ed). Nutraceutical and
Speciality lipids and their co-products, CRC Press, New York, pp 57-73.

Przybylski, R., Lee, Y.-C. & Kim I.-H., 1998. Oxidative stability of canola oils
extracted with supercritical carbon dioxide. Lebensmittel Wissenchaft und

Technologie, 35: 687-693.

Psomiadou, E & Tsimidou, E., 2002. Stability of virgin olive oil. 1. Autoxidation
studies. Journal of Agricultural and Food Chemistry, 50: 716-721.

173



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Rajalakshmi, D. & Narasimhan, S., 1995. Food Antioxidants: Sources and Methods
of Evaluation. IN: Madhavi, D.L., Deshpande, S.S. & Salunke, D.K. (Eds.), Food
Antioxidants, \ Marcel Dekker Inc., New York, pp 65-159.

Ranalli, A., & Martinelli, N., 1995. Integral centrifuges for olive oil extraction. The
gualitative characteristics of products. Journal of the American Oil Chemists’
Society, 73: 417-422.

Rancurel, A., 1985. Avocado: its oil and its unsaponifiable. Cosmetic use. Parfums,
cosmét. Ardmes, 61: 91-95.

Rancurel, A., 1993. Process for preparing the nonsaponifiable matter of avocado
enabling in one of its fractions termed H to be improved. United States Patent no.
5,262,163.

Ratovohery, J.V., Lozano, Y.F. & Gaydou, E.M., 1988. Fruit development effect on
fatty acid composition of perseas Americana fruit mesocarop. Journal of Agricultural
and Food Chemistry, 36: 287-293.

Reid, D., 1993. Basic Physical Phenomena in the freezing and thawing of plant and
animal tissues. IN: Mallet, C.P. (Ed), Frozen Food Technology. Blackie Academic
& Professional, London, pp 1-19.

Reymond, D. & Phaff, H.J., 1965. Purification and certain properties of avocado

polygalacturonase. Journal of Food Science, 30: 266.

Rodriguez-Saona, C., Millar, J.G. & Trumble, J.T., 1997. Growth inhibitory,
insecticidal, and feeding deterrent effects of (12Z, 15Z)-1-acetoxy-2-hydroxy-4-o0xo-
heneicoxa-12,15-diene, a compound from avocado fruit, to Spodoptera exigua.
Journal of Chemical Ecology, 23: 1819-1831.

174



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Rodriguez-Saona, C., Millar, J.G. & Trumble, J.T., 1998 Isolation, identification,
and biological activity of isopersin, a new compound from avocado idioblast oil cells.
Journal of Natural Products, 61: 1168-1170.

Rodriguez-Saona, C., Millar, J.G., Maynard, D.F. & Trumble, J.T., 1998°. Novel
antifeedant and insecticidal compounds from avocado idioblast cell oil. Journal of
Chemical Ecology, 24: 867-889.

Rossell, J.B., 1994. Measurement of rancidity. IN: Allen, J.C. and Hamilton R.J.
(Eds), Rancidity in Foods, Blackie Academic and Professional, Glasgow, pp 22-53.

Sanchez C.J., Osoria B.E., Montafio G.M. & Martinez C.M., 2004. Sterol and
erythrodiol + uvaol content of virgin olive oils from cultivars of Extremadura (Spain).
Food Chemistry, 87: 225-230.

Sanders, T.A.B., 1994. Nutritional aspects of rancidity. IN: Allen, J. C. and Hamilton
R. J. (Eds), Rancidity in Foods. Blackie Academic and Professional, Glasgow, pp 22
-53

Scott, F.M., Bystrom, G, & Bowler, E., 1963. Persea Americana, mesocarp cell

structure, light and electron microscope study. Botanical Gazette, 124: 423-428.

Schuler, P., 1990. Natural Antioxidants Exploited Commercially. IN: Hudson,
B.J.F. (Ed.) Food Antioxidants. Elsevier Science Publishers Ltd., New York, pp 99-
171.

Seymore, G.B. & Tucker, G.A., 1993. Avocado. IN: Seymore, G.B., Tayler, J. &

Tucker, G.A. (Eds), Biochemistry of fruit ripening, Chapman & Hall, London, pp 53-
82.

175



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Shahidi, F & Senanayake, S.P.J.N., 2006. Nutraceutical and specialty lipids. IN:
Shahidi, F. (Ed). Nutraceutical and speciality ipids and their co-products. CRC
Press, New York, pp 1-26.

Shapiro, S.S., Wilk, M.B., & Chen, H.J., 1968. A comparative study of various tests

of normality. Journal of the American Statistical Association, 63: 1343-1372.

Shioi, Y., Tatsumi, Y. & Shimokawa, K., 1991. Enzymatic degradation of chlorophyll
in Chenopodium album. Plant Cell Physiology, 32: 87-93.

Sinnecker, P., Braga, N., Macchione, E.L.A., Lanfer-Marquez, U.M., 2005.
Mechanism of soybean (Glycine max. L. Merrill) degreening related to maturity
stage and postharvest drying temperature. Postharvest Biology and Technology,
38: 269-279.

Sims, R.J., Fioriti, J.A. & Kanuk, M.J., 1972. Sterol additives as polymerization
inhibitors for frying oils. Journal of the American Oil Chemists’ Society, 49: 298-301.

Sippel, A.D., 2001. Origin and History of the Avocado. IN: De Villiers, E.A. (Ed.),
The Cultivation of Avocado, Institute for Tropical and Subtropical Crops, Nelspruit, p
3.

Smith, L.M. & Winter, F.H., 1970. Research on avocado processing at the
University of California, Davis. California Avocado Society Yearbook, 54: 79-84.
Smouse, T.H., 1995. Factors affecting oil quality and stability. IN: Warner, K. &
Eskin, N.A.M (Ed.). Methods to Assess Quality and Stability of Oils and Fat-
Containing Foods, AOCS Press, Champaing, Illinois, pp 17-36.

Snyder, J.M., Friederich, J.P. and Christianson, D.D., 1984. Effect of moisture and

particle size an the extractability of oils from seeds with supercritical CO,. Journal
of the American Oil Chemists’ Society, 66: 209-271.

176



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Somogyi L. P., Barrett D. M., Hui Y. H., 1996. Processing Fruits: Science and
Technology. Major Processed Products, vol. 2 ed., Technomic Publishing

Company, Inc., Lancaster, Pensylvania, pp 446-447.

Sonntag, N.O.V., 1979% Composition and characteristics of individual fats and oils.
IN: Swern, D (Ed). Bailey’s Industrial Oil and Fat Products, Volume 1, 4™ Ed. John
Wiley & Sons, New York, pp 289-456.

Sonntag, N.O.V., 1979°. Reactions of fats and fatty acids. IN: Swern, D (Ed).
Bailey’s Industrial Oil and Fat Products, Volume 1, 4™ Ed. John Wiley & Sons, New
York, pp 99-175.

Southwell, K.H., Harris, R.V. & Swetman, A.A., 1990. Extraction and refining of oil
obtained from dried avocado fruit using a small expeller. Tropical Science, 30: 121-
131.

Stahl, E., Schutz, E. and Mangold, H.K., 1980. Extraction of seed oils with liquid
and supercritical carbon dioxide. Journal of Agricultural and Food Chemistry, 28:
1153.

Stahl W. & Sies, H., 1996. Biological Activity of Carotenoids and Their
Bioavailability in the Human Organism. IN: (Ed.) Kumpulainen, J.T. & Salonen, J.T.
Natural Antioxidants and Food Quality in Atherosclerosis and Cancer Prevention.
Cambridge, The Royal Society of Chemistry, pp 96-101.

Sun, M. & Temeli, F., 2006. Supercritical carbon dioxide extraction of carotenoids
from carrot using canola oil as a continuous co-solvent. Journal of Supercritical
Fluids, 37: 397-408.

Suzuki, Y. & Shioi, Y., 2003. Identification of chlorophylls and carotenoids in major

teas by high performance liquid chromatography with photodiode array detection.
Journal of Agricultural and food Chemistry, 51: 5307-5314.

177



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Taiz, L. & Zeiger, E., 2006. Plant Physiology, 4" Ed. Sinauer Associates, Inc.,
Sunderland, Massachusetts, p. 318.

Tawfik, M.S. & Huyghebaert, A., 1997. Interaction of packaging materials and
vegetable oils: oil stability. Food Chemistry, 64: 451-459.

Tsuchiya, T., Ohta, H., Okawa, K., lwamatsu, A., Shimada, H., Masuda, T. &
Takamiya, K., 1999. Cloning of chlorophyllase, the key enzyme in chlorophyll
degradation: Finding of a lipase motif and the induction by methyl jasmonate. Plant
Biology, 96: 15362-15367.

Turkay, S., Burford, M.D. & Sangum, M.K., 1996. Deacidification of black cumin
seed oil by selective supercritical carbon dioxide extraction. Journal of the American
Oil Chemists’s Society, 73: 1265-1270.

USDA-NCC Carotenoid Database for us Foods, 2002.
(http://www.nal.usda.gov/fnic/foodcomp/Data/Carot/filel.dat)

Van der Merwe, G.H., 2003. Quality parameters for the prediction of the mono- and

polyunsaturated oil shelf-life. Thesis, University of Pretoria, South Africa, pp 59-198.

Van der Merwe, C.F. & Coetzee, J., 1992. Quetol 651 for general use: a revised
formulation. Communications of the Electron Microscopy Society of South Africa, 22:
31-32.

Van Niekerk, P.J., 1973. The direct determination of free tocopherols in plant oils by
liquid-solid phase chromatography. Analytical Biochemistry, 55: 533-537.

Van Niekerk, P.J., 1975. Die bepaling van tokoferole and tokotrienole in

plantaardige olies deur middel van vloeistof-chromatografie, M.Sc verhandeling,

University of South Africa, Pretoria.

178



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Vekiari, S.A., Papadopoulou, P.P., Lionakis, S. and Krystallis, A., 2004. Variation in
the composition of Cretan avocado cultivars during ripening. Journal of the Science
of Food and Agriculture, 84; 485-492.

Vicentini, F., Iten, F. & Matile, P., 1995. Development of an assay for Mg-
dechelatase of oilseed rape cotyledons, using chlorophyllin as the substrate.
Physiologia Plantarum, 94: 57-63.

Von Elbe & Schwartz, 1996. Colourants. IN: O.R. Fennema (Ed). Food Chemistry,
3" Ed. Marcel Dekker, Inc., New York, pp 659-680.

Ward, J.A., 1976. Processing high oil content seeds in continuous screw presses.
Journal of the American Oil Chemists’ Society, 53: 261-264.

Ward, K., Scarth, R., Daun, J.K., Thorsteinson, C.T., 1994. Effects of processing
and storage on chlorophyll derivatives in commercially extracted canola oil. Journal
of the American Oil Chemists’ Society, 71: 1327-1331.

Warner, K, & Frankel, E.N., 1987. Effect of B-carotene on light stability of soybean
oil. Journal of the American Oil Chemists’ Society, 64: 213-218.

Weemaes, C.A., Ooms, V., Van Loey, A.M. and Hendricks, M.E., 1999. Kinetics of
chlorophyll degradation and color loss in heated broccoli juice. Journal of
Agricultural of Food Chemistry, 47: 2404-24009.

Wendroth, S. & Seitz, H.U., 1990. Characterization and localization of progesterone
5a-reductse from cell cultures of foxglove (Digitalis lanala EHRH). Biochemistry

Journals, 266: 41-46.

Werman, M. J. & Neeman, |., 1986. Effectiveness of antioxidants in refined,
bleached Avocado Oil. Journal of the American Oil Chemists’ Society, 63: 352-355.

179



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

Werman, M. J. & Neeman |[., 1987. Avocado Oil production and chemical
characteristics. Journal of the American Oil Chemists' Society, 64: 229-230.

White, J.W., 1995. Conjugated diene, anisidine value and carbonyl value analyses.
IN: Warner, K. & Eskin, M. (Ed.). Methods to assess quality and stability of oils and
fat-containing foods. AOCS Press, lllinois, pp 159 — 177.

White, P.J. & Armstrong, L.S., 1986. Effect on selected oat sterols on the
deterioration of heated soybean oil. Journal of the American Oil Chemists' Society,
63: 525-529.

Woodall, A.A., Britton, G. & Jackson, M.J., 1997. Carotenoids and protection of
phospholipids in solution or in liposomes against oxidation by peroxyl radicals:
Relationship between carotenoids structure and protective ability. Biochimica et
Biophysica Acta, 1336: 575-586.

Yilmaz, E., 2001. Kinetic studies with crude tomato lipoxygenase. Turkish Journal
of Agriculture and Forestry, 25: 291-296.

Zambiazi, R.C. & Przybylski, 1998. Effect of endogenous minor components on the
oxidative stability of vegetable oils. Lipid Technology, 10: 58-62.

Zaidul, 1.S.M., Norulaini, N.A.N., Omar, A.K.M. & Smith, R.L., 2007. Supercritical
carbon dioxide (SC-CO,) extraction of palm kernel oil from palm kernel. Journal of
Food Engineering, 79: 1007-1014.

Zauberman, G. & Shiffmann-Nadel, M., 1972. Respiration of whole fruit. and seed

of avocado at various stages of development. Journal of the American Society of
Horticultural Science, 97: 313-315.

180



A

UNIVERSITEIT YAN PRETORIA
UNIVERSITY OF PRETORIA
W YUNIBESITHI YA PRETORIA

Zhang, X., Nguyen D., Paice, M.G., Tsang, A. & Renaud, S., 2007. Degradation of
wood extractives in thermo-mechanical pulp by soybean lipoxygenase. Enzyme and
Microbial Technology, 40: 866-873.

181



UNIVERSITY OF PRETORIA
YUNIBESITHI YA PRETORIA

&
=

W UNIVERSITEIT VAN PRETORIA

Qe

6. PUBLICATIONS AND POSTERS

Publication:

Mostert, M.E., Botha, B.M., Du Plessis, L.M. & Duodu, K.G., 2007. Effect of fruit
ripeness and method of fruit drying on the extractability of avocado oil with hexane
and supercritical carbon dioxide. Journal of the Science of Food and Agriculture,
87, 2880-2885. DOI: 10.1002/jsfa.3051

Poster:

Mostert, M.E., Botha, B.M., Du Plessis, L.M. & Duodu, K.G., 2007. Oxidative
stability of avocado oil extracted with supercritical carbon dioxide: Effect of fruit pre-
treatment, progressive extraction and micro-components. CHEMRAWN XII
Conference on The Role of Chemistry in Sustainable Agriculture and Human

Wellbeing in Africa, Stellenbosch University, South Africa.

Oral papers:

Mostert, M.E., Botha, B.M., Du Plessis, L.M. & Duodu, K.G., 2005. The Supercritical
Carbon Dioxide Extraction and Oxidative Stability of Avocado Oil. South African
Association for Food Science & Technology (SAAFoST) 18™ Biennial Conference,
Stellenbosch, South Africa.

Mostert, M.E., Botha, B.M., Du Plessis, L.M. & Duodu, K.G., 2007. Effect Of Fruit
Pre-Treatment And Progressive Extraction On Oxidative Stability Of Avocado Oil
Extracted With Supercritical Carbon Dioxide. South African Association for Food
Science & Technology (SAAF0ST) 19" Biennial Conference, Durban, South Africa.

Mostert, M.E., Botha, B.M., Du Plessis, L.M. & Duodu, K.G., 2007. Characterization
of micro-components of avocado oil extracted with supercritical carbon dioxide and
their effect on its oxidative stability. European Federation of Lipid Science, 5"

Congress, Gothenburg, Sweden.

182



183



	Front
	Chapter 1
	Chapter 2
	Chapters 3-4
	BACK
	REFERENCES
	PUBLICATIONS AND POSTERS




