DAFTAR PUSTAKA

Aaqil, M., Peng, C., Kamal, A., Nawaz, T., Zhang, F., & Gong, J. (2023). Tea
Harvesting and Processing Techniques and Its Effect on Phytochemical Profile
and Final Quality of Black Tea: A Review. MDPI, 12, 1-28.
https://doi.org/https://doi.org/10.3390/foods 12244467

Ashihara, H. (2015). Occurrence, biosynthesis and metabolism of theanine (y-
glutamyl-L-ethylamide) in plants: a comprehensive review. Natural Product
Communications, 10(5), 803—-810.

Badan Pusat Statistik, B.-S. 1. (2024). Statistik Teh Indonesia (Vol. 17).

Bilardi, P. A. (2023). Implementasi HACCP (Hazard Analysis and Critical Control
Point) pada Proses Produksi Teh Sencha di PT. Bali Cahaya Amerta Denpasar.
FTP- UB e-Library. https://ftp-e-
library.ub.ac.id/koleksi_detail.php?backurl=koleksi kategori.php@kodekat%
3D002.01&kode koleksi=310012300014

Collings, E. R., Alamar, M. C., Redfern, S., Cools, K., & Terry, L. A. (2019).
Spatial changes in leaf biochemical pro fi le of two tea cultivars following cold

storage under two di ff erent vapour pressure de fi cit ( VPD ) conditions.
277(July 2018), 179-185.

Cronquist, A. (1981). An Integrated System of Classification of Flowering Plants.
Columbia University Press.

Effendi, D. S., Syakir, M., Yusron, M., & Hartati, R. S. (2017). Budidaya dan
Pascapanen Teh. IAARD Press.

Fitzpatrick, J. (2013). Powder properties in food production systems. Woodhead
Publishing, 285-308.
https://doi.org/https://doi.org/10.1533/9780857098672.2.285.

Ishiguro, Y., Yamashita, H., & Ikka, T. (2026). Advances in tea breeding in Japan :
from traditional methods to genomic approaches. Japan Agricultural Research
Quarterly (JARQ), 53(1), 1-11. https://doi.org/10.1270/jsbbs.25050

Kohata, K., Yamashita, Y., Yamauchi, Y., & Horie, H. (1999). Investigations of
Qualities and Properties of Commercially Available Green Teas on the Basis
of Chlorophyll and its Derivatives Contents and Hideki HORIE National of



Vegetables , Ornamental Plants and Tea. J-Stage, 1999(87), 13-19.
https://doi.org/https://doi.org/10.5979/cha.1999.13

Liu, Z., Ran, Q., Li, Q., Yang, T., Dai, Y., Zhang, T., Fang, S., Pan, K., & Long, L.
(2023). Interaction between major catechins and umami amino acids in green
tea based on electronic tongue technology. Food Science, 88(6), 2339-2352.
https://doi.org/10.1111/1750-3841.16543

Matsuda, T., Matsugatani, Y., & Hara, M. (2016). 4 New Shading Method for
Improving Free Amino Acid Content and Yield of * Yabukita ° Kabuse-cha. 9—
15.

Ni, R., Yan, H., Tian, H., Zhan, P., & Zhang, Y. (2022). Characterization of key
odorants in fried red and green huajiao (Zanthoxylum bungeanum maxim. and
Zanthoxylum schinifolium sieb. et Zucc.) oils. Food Chemistry, 377.
https://doi.org/https://doi.org/10.1016/j.foodchem.2021.131984.

Qin, W., Yamada, R., Takuya, A., & Ogawa, Y. (2022). Changes in Morphological
and Functional Characteristics of Tea Leaves During Japanese Green Tea

(Sencha) Manufacturing Process. Food and Bioprocess Technology, 15, 82—
91. https://doi.org/10.1007/s11947-021-02735-7

Rodiana, D. (2015). Teh: Proses, Karakteristik & Komponen Fungsionalnya (Vol.
10, Issue 8).



