
REFERENCES 
 

 
Anan, D. (n.d.). Longan. Aksorn-Siam public, Bangkok, Thialand. (In Thai) 
BBC News. (20 March 2009). In: World’s oldest champagne ppened. [online]. Available:  
 http://news.bbc.co.uk/2/hi/uk_news/7954876.stm. [2009. Dec 21]. 
Blog Cellarer. (no date). In: How to make homemade wine. [online]. Available:   
 http://blog.cellarer.com/a-guide-to-making-your-own-wine.[2009. Dec 240]. 
Calleja, MA., et.al. (2012). The antioxidant effect of -caryophyllene protects rat liver from  
 carbon tetrachloride-induced fibrosis by inhibiting hepatic stellate cell activation. Br. J.  
 Nutr. 2012,1:1-8.  
Camara, J.S., Alves, M.A. and Marques, J.C. (2006). Changes in volatile composition of  
 Medeira wines during their oxidative ageing. Analytica Chim. Acta. 563, 188-197. 
Carrillo, J.D., Garrido-Lopez, A. and Teresa, F. M. (2006). Determination of volatile oak  
 compounds in wine by headspace solid-phase microextraction and gas  
 chromatography-mass spectrometry. J. Chromatography.1102. 25-36. 
Chatonnet, P. (1998). Volatile and Odiferous Compounds in Barrel-Aged Wines:  Impact of  
 Cooperage Techniques and Aging Conditions. Chemistry of Wine Flavor. American  
 Chemical Society, Washington D.C. 245. 
Garde, T. and Ancin, C. (2006). Effect of Oak Barrel Type on the Volatile Composition of Wine :  
 Storage Time Optimization. LWT-Food Sci and Tech, 39(3), 199-205. 
Hugh, J.(1989). Vintage: The story of wine. Simon and Schuster, USA. 
Jancis, R.(2006). The Oxford Companion to Wine. Oxford University Press, UK. 
Jaromír L. et.al (2009). Major factors influencing antioxidant contents and antioxidant  
 activity in grapes and wines. Int. J. of Wine Res.1, 101–121. 
Lim, T.K. (2013). Edible Medicinal And Non-Medicinal Plants : Lepisanthes fruticosa.  
 Springer, Part of Springer Science+Business Media, NY, USA. 
MacNeil, K.(2001). The Wine Bible. Workman Publisher, NY. 
National Research Council (1992) Neem: A Tree for Solving Global Problems. National  
 Academy of Sciences, Washington, DC 20418, USA. 



 66 

New Scientist. (no date). In: How to make cheap wine taste like a fine vintage. [online].  
 Available:http://www.newscientist.com/article/mg20026873.500-how-to-make-cheap-wine- 
 taste-like-a-fine-vintage.html [2009. Dec 17]. 
Plant Metabolic Network(a). (no date). In: mevalonate pathway I. [online]. Available:  
 http://pmn.plantcyc.org/PLANT/NEW-IMAGE?type=PATHWAY&object=PWY- 
 922[2012. Nov 24]. 
Plant Metabolic Network(b). (no date) In: trans, trans-farnesyl diphosphate biosynthesis.  
 [online]. Available:  http://pmn.plantcyc.org/PLANT/NEW- 
 IMAGE?type=PATHWAY&object=PWY-5123 [2012. Nov 24]. 
Plant Metabolic Network(c). (no date). In: -caryophyllene biosynthesis. [online]. Available:  
 http://pmn.plantcyc.org/PLANT/NEW-IMAGE?type=PATHWAY&object=PWY-6275  
 [2012. Nov 24]. 
Pradit K. (2002). Wine: Science and Art. Kasetsart University Public. Bangkok. (In Thai) 
Ribereau-Gayon P. et.al. (2000). The Chemistry of Wine and Stabilization and Treatments.  
 John Wiley & Son Ltd. England. 
Rodrigo F. M., et.al (2003). Three Highly Oxygenated Caryophyllene Sesquiterpenes from  

 Pestalotiopsis sp.,a Fungus Isolated from Bark of Pinus taeda. Z. Naturforsch. 58c, 319- 
 324. 
Roloff, A., et.al. (2009). Moringa oleifera. WILEY-VCH Verlag GmbH & Co., German. 
Ross, J.(1992). Rethinking American vs French oak. Wines & Vines, 11. 
Sanchez-Moreno, C. Larrauri, J. A. and Saura-Calixto, F. 1999. Free radical scavenging  
 capacity and inhibition of lipid oxidation of wines, grapre juices and related  
 polyphenolic constituents. Food Res. Int. 32: 407-412. 
Stevenson, T.(2005). The Sotheby's Wine Encyclopedia. Dorling Kindersley, UK. 
Teresa, F. M., et.al. (2007). Influence of Oak Woods of Different Geographical Origins on  
 Quality of  Wines Aged in Barriques and Using Oak Chips. J. Food Chem. 103,46-54. 
Tinney, M.C.(2006). Sales of Screw-Capped Wine Grow 51 Percent Over 2005. Wine business  
 Monthly. 6, 21-23. 
Vergan wine guide. (2009). In: Vergan wine guide. [online]. Available:   
 http://vegans.frommars.org/wine/moreinfo.php #producers. [2009. Dec 20]. 

http://www.winebusiness.com/wbm/?go=getArticle&dataId=43364


 67 

Wang, H. Cao, G. and Prior, R. L. 1996. Total antioxidant capacity of fruits. J. Agric. Food  
 Chem. 44: 701-705. 
Wattanothai payup botanical garden. In : Makiang Wa-Som Wa-nam. [Online]  
 http://www.wattano.ac.th/wattano/Web_saunpluak/My%20Hip/230.html [6 Apr 2013]. (In  
 Thai) 
Wikipedia. (no date). In: Ethyl acetate. [online]. Available:  
 http://en.wikipedia.org/wiki/Wine_fault#Ethyl_acetate [2012. Nov 24]. 
Wine spectator(a). (no date). In: White Wines, New Barrels: The taste of new oak gains favor  
 worldwide. [online]. Available: http://winespectator.com. [2009. Dec 22]. 
Wine spectator(b).  (no date). In: French Barrelmaker Turns to Russian Oak. [online]. Available:   
 http://winespectator.com. [2009. Dec 22]. 
Wine spectator(c). (no date). In: Canadian Oak Barrels Get the Nod From Winemakers.  
 [online]. Available: http://winespectator.com. [2009. Dec 22]. 
Wine spectator(d). (no date). In: Oak Flavorings [online]. Available:  http://winespectator.com.  
 [2009. Dec 22]. 
Wine spectator(e). (no date). In: Bordeaux Chateaus Fined for Use of Wood Chips. [online].  
 Available: http://winespectator.com. [2009. Dec 22]. 
 


