





VI. REFERENCES

A.0.A.C. (1973): Official methods of analysis of the Association

A.O.AC

A.OAC.

AOAC.

of Official Agricultural Chemists. 11" Ed.,
Washington, D.C. 20044.

(1975): Association of Official Analytical Chemusts,
official methods of analysis, 12" Ed. Published by the
A.0.A.C., Washington, D.C.

(1986): USDA Bur. Chem. Bull, 13(IV): 448.

Lewkowitsch, “Chemical technology and Analysis of
Oils, Fats and Waxes” 6" ed. 1, 325 (1921).
(1990): Official methods of analysis of Association of
Official Analytical Chemists, 15" Ed. Published by
the A.O.A.C., 2200 Wilson Boulevard Arlington
Virginia. 2201 U.S.A.

Abd El Aziz, N.M. (1989): Chemical and biological evaluation

of some new oily seeds. Ph.D. Thesis, Fac. of Agric.,

cairo Univ.

Abul Magid, H.A. and Adram, M. (1994): Effect of salinity on

Jojoba a case study in the United Arab Emarates
International Conference on Jojoba and its uses held in
Catamara, Argentina, sep. 1994.

Alexander, A. Taisa, Z.; Jaime, W. and Emmanuel, K. (1996):

References

Extraction of oleic acid from soybean oil and Jojoba

oil-phase diagrams. J. Amer. Oil Chem. Sco. 73(2):
239,

91



Ara, F.; Ali, I.; Ramzan, M. and Riaz, R.A. (1978): Effect of
frying and heating on the quality of some edible oils.
J. of Agricultural Research, Pakistan 16(1): 101-109.

Arich, K.; Sarina, G. and Arjeh, G. (1986): Oxidation Stability of
Jojoba wax. J. Amer. Oil Chem. Soc., 63(2): 246-248.

Armbrech, B.H.; Hodges, F.A.; Smith, H.R. and Nelson, A.A.
(1963): Mycotoxins. I- Studies on aflatoxin derived
from contaminated peanut meal and certain strains of
Asperigllus flavus. J. Offic. Agr. Chemists. 46: 805-
817.

Arndt, G.F.; (1987): Cosmetics and Toiletries. 102: 68-69.

Asap, T. and Augustin, M.A. (1986): Effect of TBHQ on quality
characteristics of RBD olein during frying. J. Amer.
Oil Chem. Soc. 63(9): 1169-1172.

Augustin, M. and Berry, S.K. (1983): Efficency of the
antioxidants BHA and BHT in palm olein during
heating and frying. J. Amer. Oil Chem. Soc. 60(8):
1520-1523.

Baudry, A. and Dehabbey, A. (1985): Recent advances in the
chemistry and properties of Jojoba oil Cosmet, Sci.
Technol. 4: 47,

Buck, W.B.; Osweiter, G.D. and Van Gelder, A.G. (1976):
Clinical and diagnostic veterinary toxicology, 2™ Ed.,
Kendoll/Hunt. Publishing Co., Icwo, P. 5211.

Chatterjec, D. (1989): An effective formulation for mould and
aflatoxin free storage of corn. Letters in Applied
Microbiology, 9(1): 25-28.

References
92



Christensen, C.M. and Kaufman, H.H. (1969): Grain storage, the
role of fungi in quality loss. Minneapolis: Univ. of
Minnesota. Press. 153 pp. (c.f. Seed Pathology 1: 282:
297, 1977).

Clark, J.A. and Yermanos, D.M. (1980): Jojoba-variability in oil
content and composition in a collection of 1156 native
plants. J. Amer. Oil Chem. Soc. 57(6): 176-178.

Coks, L.V. and Red, C.V. (1966): Laboratory handbook for oil
and fat analysis. Academic Press, London and New
York.

Daugherty, P.M; Isineath, H.H. and Westler, T.A. (1953):

Industrial raw materials of plant origin. II- vegetable
waxes, gums, and resins. Ga. Inst. Technol., Eng. Exp.
Stn. Bull. No. 17.

Diener, U.L. and Davis, N.D. (1965): Toxin producing ability of
Aspergillus flavus grown on peanuts and on artificial
medium. Phytopathology 55: 497.

Diener, U.L. and Davis, N.D. (1966): Aflatoxin production by
isolates of Aspergillus flavus. Phytopathology 56(12):
1390-1393.

Diener, U.L. and Davis, N.D. (1986): Biology of Aspergillus
flavus and A. parasiticus aflatoxin in maize.
Aproceedings of Workshop. Mixico April 7-11 page
33-44.

Diener, U.L.; Davis, N.D.; Salmon, W.D. and Prickett, C.O.
(1963): Toxin producing Aspergillus isolated from
domestic peanuts. Science 142: 1491-1492.

References
93



Difico Laboratories in Corporated (1984): Difico manual of
dehydrated culture media and reagents  for
microbiological and clinical laboratory procedure, 10™
Ed., dificolaboratories, Inc. Detroit Michigan, U.S.A.

Duncan, C.C.; Yermanos, M.D; Kumamoto, J. and Levesque,
S.C. (1974): J. Amer. Oil. Chem. Soc. 51: 534-536.

Dunstone, R.L.; Benzioni, A.; Tonnet, M.L.; Milthorpe, P. and
Shani, A. (1985): Effect of temperature on the
synthesis of Jojoba (Simmondsia chinensis) wax. Aust.
J. Plant Physiol. 12(4): 355-362.

Dupolessis, L.M.; vantwisk, P.; Van Niekere, P.J. and Sbeyn, M.
(1981): Evaluation of peanut and cottonseed oils for
deep frying. J. Amer. Oil. Chem. Soc., 58: 575-578.

Egyptian Standards (1994): Palm olein-ES: 1706-1994. Egyptian
organization for standardization and quality control.

El-Khateeb, S.Z. and El-Zeany, B.A. (1983): Changes of
cottonseed oil during deep fat frying of food. (Cairo
Univ., Egypt) dept. of Analytical Chemistry Rivista
Italiana delle Sostanze Grasse (Italy) ISSN 0035-6808
(Feb. 1983) 60(2): 73-76.

El-Shamy, A.M.; Shehata, A.H.; Sanad, O.A. and El Halawany,
A.M. (2001): Chemical and biological evaluation of
Jojoba oil. Pharmacognosy Dept., Fac. of Pharmacy,
Cairo Univ. Vol. 39(2)

El-Sharkawy, A A.; Ibrahim, S.S. and Ismail, M.M. (1979): The
effect of frying some foods on some properties of

cottonseed oil. Agricultural research Review, 873
67-72.

References

94



Estefan, R.M. (1983): In Jojoba oil as a possible. Lubricant, 74"
Annual Meeting of A.O.C.S., Chicago.

FAO/WHO (1983): Codex standard for edible fats and oils. Vol.
XI first edition Food and Agriculture Organization of

the United Nations World Health Organization.

Farag, R.S.; Hallabo, S.A.S.; Hewedi, F.M. and Basony, A.E.
(1986): Chemical evaluation of rapeseed. Fette Seifen
Anstrichmittel 88(10): 391-397.

Farkas, V. (1979): Microbial Rev., 43: 117.

Feenstra, W.H. and Hoffman, G.C. (1975): Animal and
vegetable oils. (c.f. Chem. Abs., 83, 77257).

Firestone, D.; Summers, J.L.; Reina, R.J. and Adams, W.S.
(1985): Detection of adulterated and misbranded olive
oil products. J. A.O.C.S. 62(1): 1558-1562.

Forti, M. and Levy, Y. (1977): Initial response of Jojoba to
various environmental and cultivation conditions. Res.
And Dev. Authority, Ben. Gurion Univ. of the Negev.,
Beer Sheva, Israel. pp. 24.

Graille, J.; Pina, M. and Pioch, D. (1986): J. Am. Oil Chem. Soc.
63: 111-116.

Green, R.M. and Foster, F.O. (1933): Bot, Gaz, a 4: 826-828.

Greene, T.G.; Hilditch, T.P. and Stainsby, W.J. (1936): J. Chem.
Soc. 2: 1750.

Haase, E.F. and Mc Ginnies, W.G. (1972): Paper presented at the
first International Conference on Jojoba and its uses,
Offices of Arid Lands Studies, Univ. of Arizona,
Tucson, Arizona, June, 1972.

References
95



Hamilton, R.J. and Tan Boon Keng (1976): In proceedings of the
second International Conference on Jojoba and its
uses, Ensenada, Mexico, P.P. 170-186.

Indian Phytopathology (1991): National Botanical Research
Institute Lucknow 22600, India. Review of plant
Pathology 71(9): 254-255

Itabashi, Y. and Takagi, T. (1984): Proceedings of the Seventh
International Conference on Jojoba and its Uses. J.
Chromatog. 299-351.

Kampf, A.; Grinberg, S. and Galun, A. (1986): Oxidative
stability of Jojoba wax. J. Am. Oil. Chem. Soc. 63:
246.

Knoepfler, N.B. and Vix, HL.E. (1958): Review of chemistry
and research potential of simmondsia chinensis
(Jojoba) oil. J. Agric. and Food Chem. 6(2): 118-121.

Knoepfler, N.B.; Mc Courtney, E.J.; Molaison, L.J. and Spadaro,
JJ. (1959): A comparison of six solvents for the
extraction of Jojoba seed. J. Amer. Oil Chem. Soc. 36:
644-648.

Kono, Y.K.T., Katsura, H. and Ohta, S. (1980): Proceedings of
the IV" international Conference on Jojoba (M.
Puebla, Ed.). Hermosillo-Mixico PP. 239-256.

Koskin, G. and Ugur, A. (1991): Fungal isolation identification
and quantification and mycotoxin detection in poultry
feeds and raw feed materials. Pendik Hayvan

Hstaliklari Merkez. Arastirma Enstituse Dergisi 22(1-
2): 138-147.

References

96



Landis, P.S. and Craver, RH. (1984): Proceedings of the
Seventh International Conference on Jojoba and its
Uses.

Lohani, S.; Hooue, M.M.; BeGum, M.F. and Jourder, G.K.
(1995): Bangladesh J. of Scientific and Industrial
Research 30(4): 113-118. Dept. of Microbiology,
Univ. of Dhaka, Dhaka, Bangladesh. Review of Plant
pathology (1997) 76(7):

Malolepszy, B. (1981): Effect of heating time on quality changes
in fats for production of frozen fried Cchips.
Chlonictwo 16(5): 20-22. (c.f. FSTA, 16(7), J 1139,
1984).

Mendez, E.; sanhueza, J.; Speisky, H. and Valenzuela, A.
(1997): Comparison of rancimat evaluation methods to
esses oxidative stability of fish oil. J. A.O.C.S. 74(3):
331-332.

Min, D.B. and Schweizer, D.Q. (1983): Lipid oxidation in potato
chips. J. A.O.C.S. 60(9): 1662-1665.

Miwa, T.K. (1971): Jojoba oil wax esters and derived fatty acids
and alcohols: gas chromatographic analysis. J. Amer.
Oil Chem. Soc. 48: 259-264.

Miwa, T.K. (1973): Chemical espects of Jojoba oil a unique wax
from desert shrub Simmondsia California. Cosmet.
Perfum 88(1): 39-41. (Chem. Abst. 78, 138117e,
1973).

References
97



Miwa, T.K. (1978): Reactions that deteriorate Jojoba oil quality.
Proceedings Seventh International Conference on
Jojoba and its Uses.

Miwa, TK. and Rotthfus, J.A. (1980): Extreme-pressure
labricant tests on Jojoba and sperm oils. J. Jojoba
Happenings June (1): 35.

Mohammed, F.E. and Amer, M.M. (1965): Oils, fats waxes and
surfactants. Anglo-Egyptian Bookshop, Cairo Egypt.

Nawar, W.W. (1982): Lipids in Fennema, O.R. (1972): Food
Chemistry” 2" ed., Dekker Pub., N.Y.

Neergard, P. (1977): Seed pathology. The Macmillan press Ltd.
London and Basingestok Associated Companies in
New Yourk, Dublin, Melburne, Johannesburg and
Madran 739-754 pp.

Official and Tentative Methods of Analysis (1975); 3™ Ed.
edited by R.O. Walker, American Oil Chemists’
society, Chempaign, IL.

Okiy, D.A. and Oke, O.L. (1981): Chemical changes in palm oil
at the early stages of heating. J. Nigerian Inst. For
Palm Oil Research. 6(21): 101-113 (c.f. FSTA, 18(2),
N5, 1986).

Oxoid (1982): The Oxoid Manual of culture media, ingredients
and other laboratory services. Tunergraphic Ltd.,
England.

Oxoid (1990): The Oxoid Manual of culture media, ingredients
and other laboratory services. Oxoid Limited,
Wasroad, Basingstoke, Hamphsire, England.

References
98



Pathak, S.G. (1973): Jojoba and its uses. International
Conference (c.f. E.F. Hasse and W.C. Mc Ginnies,
Eds. Univ. of Arizona pp. 21)

Pathak, S.G.; De Phillips, R.F.; Heplar, L.L. and Alburn, H.E.
(1976): Proceedings of the second International
Conference on Jojoba and its uses. Ensenada, Mexico.
1976. In press.

Price, R.L. (1980): In proceedings of the Fourth International
Conference on Jojoba and its uses edited by M.
Puebla, Hermosillo, Mexico, pp. 236-238.

Satour, M.M.: Abdou, Y.A.; El-Sherif, EM. and ElHamid,
A.S.A. (1993): Egyptian J. of Agricultural Research
71(1): 75-89. Plant Pathology Research Institute,
Agricultural Research Centre Giza, Egypt. Review of
Plant Pathology (1997), 76(7):

Sims, R.J.; Fioriti, J.A. and Hanuk, M.J. (1972): Sterol additives
as polymerization inhibitors for frying oils. J. Amer.
Qil Chem. Soc., 49: 298-301.

Sleigh, J.D. and Timburg, M.C. (1981): Notes on medical
bacteriology. Churchill Livingstons London, P. 43.
(c.f. El-Baroty G., S.A.M. (1988), Ph.D. Thesis, Fac.
of Agric., Cairo Univ.).

Sobhy, HM. and Mohamed, E.A. (1997): Some biological and

pharmacological studies on Jojoba oil. Bull. Fac.
Pharm. Cairo Univ. 34(3): 239-243.

References

99



Sobhy, H.M.; Raid, E.M. and Zaki, ER. (1998): Study on the
effect of Jojoba oil as antibacterial agent and growth
promoting factor. Egypt. J. Comp. Path. Clinic. Path.
11(2): 221-224.

Spadaro, J.J.; Eaves, P.H. and Gastrock (1960): Characteristics
of solvent extracted Jojoba oil. The Chemistry and
technology of Jojoba oil. J. Am. Oil Chem. Soc. 37: 121.

Spencer, G.F.; Plathner, R.D. and Miwa, TK. (1977): Jojoba oil
analysis by high liquid chromatography and gas
chromatography. Mass Spectrometry. J. Am. Oil.
Chem. Soc. 54: 187-189.

Tonnet, M.L.; Dunstone, R.L. and Shani, A. (1984): A rapid
micromethod for the quantitative analysis of Jojoba

wax and its components. J. Am. Oil. Chem. Soc.
61(6): 1061-1064.

Verschuren, P.M. (1989): Food Chem. Toxicol. 27(1): 35-41.
Vogel, A.L. (1975): A textbook of practical organial chemistry,

3" Ed., P. 967-971, London English Languge Book
Society and Longman Group Ltd. (1975).

Weiss, E.A. (1983): Qil seed crops. London, Uki Longman
Group Ltd. X+ 660 pp.

Wisniak, J. (1977): Jojoba oil and derivaties. Prog. Chem. Fats
and Other Lipids 15: 167. (c.f. Chem. Abst., 87,
137600n, 1977).

Wisniak, J. and Liberman, D. (1975): Some physical properties
of simmindsia oil. J. Amer. Oil. Chem. Soc. 52: 259-
261.

References

100



Wisniak, J. and Touvia, K. (1987): The chemistry and
technology of Jojoba oil. J. Am. Oil Chem. Soc.
Champaign, [Ilinois, Chapter IV, PP. 251-267

Wong, L.M.; Timms, E.; Rand, E. and Goh, ML.E. (1988):
Colorimetric determination of total tochopherols in
palm oil. J. Am. Oil. Chem. Soc., 65(2): 318-321.

Yermanos, D.M.; Francois, L.E. and Tammadon, T. (1967):

Effects of soil salinity on the development of Jojoba
Econ. Bot. 21: 69-80.

Zanial, A.A.; Darah, H.Y.; Ibrahim, C.O. and Noraini, 1. (1994):
Jojoba Leaf extracts. Potential as antimicrobial and
antinematode agents. First National Scientific Seminar
on Jojoba [Simmondsia Chinensis (link) Schneider] A
Further Commercial Crop in Malysia.

Zowbaba, F. (1980): Additives and edible oils. Influence on
quality. Rev. Fr. Crops. Gras, 26(11): 435-440.

References

101



