
 

71 
 

DAFTAR PUSTAKA 

Affandi, D.R., S. Handajani, and R. Utami. 2010. “Kajian Kandungan Protein, 

Senyawa Antinutrisi, Aktivitas Antioksidan, Dan Sifat Sensoris Tempe Koro 

Babi (Vicia Faba L.) Dengan Variasi Pengecilan Ukuran.” Jurnal Teknologi 

Hasil Pertanian 3 (2): 77–86. 

Agustina, Rizki Karunianti, Fillah Fithra Dieny, Ninik Rustanti, Gemala Anjani, 

and Diana Nur Afifah. 2018. “Antioxidant Activity and Soluble Protein 

Content of Tempeh Gembus Hydrolysate.” Hiroshima Journal of Medical 

Sciences 67 (Special issue): 1–7. 

Alegbeleye, Oluwadara Oluwaseun. 2018. “How Functional Is Moringa Oleifera? 

A Review of Its Nutritive, Medicinal, and Socioeconomic Potential.” Food 

and Nutrition Bulletin. SAGE Publications Inc.  

Aminah, S, T Ramdhan, and M Yanis. 2015. “Kandungan Nutrisi Dan Sifat 

Fungsional Tanaman Kelor (Moringa Oleifera).” Buletin Pertanian 

Perkotaan. Vol. 5. 

Amri, Ezekiel, and Florence Mamboya. 2012. “Papain, a Plant Enzyme of 

Biological Importance: A Review.” American Journal of Biochemistry and 

Biotechnology 8 (2): 99–104. https://doi.org/10.3844/ajbbsp.2012.99.104. 

Andriani, Martina, and Edhi Nurhartadi. 2014. “Studies on Physicochemical and 

Sensory Characteristics of Overripe Tempeh Flour as Food Seasoning.” 

Academic Research International 5 (5).  

Anjiwani, P., I.N.K. Widjaja, and N.K. Warditiani. 2014. “Analisis Kuantitatif 

Asam Lemak Tak Jenuh Pada Virgin Coconut Oil (VCO) Yang Dibuat 

Dengan Penambahan Sari Getah Pepaya (Carica Papaya L.) (Carica Papaya 

L.).” Jurnal Farmasi Udayana 3 (2): 32–35. 

Anggraini, Aridita, and Yunianta. 2015. “Pengaruh Suhu Dan Lama Hidrolisis 

Enzim Papain Terhadap Sifat Kimia, Fisik Dan Organoleptik Sari Edamame.” 

Jurnal Pangan Dan Agroindustri 3 (3): 1015–25. 

Arjita, I Putu Dedy. 2009. “Analisis Protein Jaringan Otak Sapi Dengan Metode 

Isolasi, Purifikasi Dan Visualisasi.” Ganec Swara 3 (2): 55–58. 

Arnata, I Wayan, Dwi Setyaningsih, and Nur Richana. 2015. “Produksi Bioetanol 

dari Hidrolisat Asam Tepung Ubi Kayu dengan Kultur Campuran 

Trichoderma Viride dan Saccharomyces Cerevisiae (Ethanol Production from 

Acid Hydrolysate Cassava Flour with Mixed Culture Trichoderma Viride and 

Saccharomyces Cerevisiae).” Jurnal Agritech 35 (04): 396.  



 

72 
 

Aryani, Titin, Fitria Siswi Utami, and Isnin M Aulia Ulfah. 2016. “Pengaruh Lama 

Penyimpanan terhadap Kerusakan Asam Lemak Omega-3 pada Air Susu Ibu 

(ASI).” KESMAS. Vol. 10. 

Astawan, Made, Yunita Siti Mardhiyyah, and Christofora Hanny Wijaya. 2018. 

“Potential of Bioactive Components in Tempe for the Treatment of Obesity.” 

Jurnal Gizi Dan Pangan 13 (2): 79–86.  

Babu, P.D., Bhakyaraj, R. dan Vidhyalakshmi, R. 2009. “A Low Cost Nutritious 

Food “Tempeh”-A Review.” World Journal of Dairy & Food Sciences 4 (1): 

22-27. 

 

Badan Pusat Statistik. 2018. Rata-Rata Konsumsi per Kapita Seminggu Beberapa 

Macam Bahan Makanan Penting, 2007-2018. Available from: 

https://www.bps.go.id/statictable /2014/09/08/950/rata-rata-konsumsi-per-

kapita-seminggu-beberapa-macam-bahan-makanan -penting-2007-2018.html. 

Accessed 2019 July 17. 

 

Badan Standardisasi Nasional. 2009. Tempe Kedelai. Badan Standardisasi 

Nasional.       

Badan Standarisasi Nasional. 2009. Tepung Terigu. Badan Stardisasi Nasional.SNI 

3751:2009 

Bahri, Syaiful, Moh. Mirzan, and Moh. Hasan. 2013. “Karakterisasi Enzim Amilase 

Dari Kecambah Biji Jagung Ketan Zea Mays Ceratina L.).” Natural Science: 

Journal of Science and Technology 1 (1).  

Banik, Swarnali, Shrutidhara Biswas, and Srabani Karmakar. 2018. “Extraction, 

Purification, and Activity of Protease from the Leaves of Moringa Oleifera.”  

Barragan, L.A.P., J.J.B. Figueora, L.V. Rodriguez-Duran, C.N.A. Gonzalez, and C. 

Hennigs. 2016. “Chapter 7: Fermentative Production Methods.” In 

Biotransformation of Agricultural Waste and by Product, 189–215. 

Bernadeta, Puji Ardiningsih, and Imelda H. Silalahi. 2012. “Penentuan Kondisi 

Optimum Hidrolisat Protein Dari Limbah Ikan Ekor Kuning (Caesio Cuning) 

Berdasarkan Karakteristik Organoleptik.” Jurnal Kimia Khatulistiwa 1 (1): 

26–30. 

Binjai, Pratimai. 2014. Xylanolytic Enzymes. Oxford: Academic Press. 

Boisrobert, Christine, Aleksandra Stjepanovic, Sangsuk Oh, dan Huub Lelieveld. 

2010. Ensuring Global Food Safety. Ensuring Global Food Safety.  



 

73 
 

Budiman, Albar, Sigit Setyawan, and Ir Abdullah. 2009. “Pengaruh Konsentrasi 

Substrat, Lama Inkubasi Dan PH Dalam Proses Isolasi Enzim Xylanase 

Dengan Menggunakan Media Jerami Padi.” Jurnal Teknik Kimia, 1–12. 

Bujang, A. dan Taib, N.A. 2014. “Changes on Amino Acids Content in Soybean, 

Garbanzo Bean and Groundnut during Pre-treatments and Tempe Making.” 

Sains Malaysiana 43(4): 551–557. 

Burgess, Richard R, and Murray P. Deutscher. 2009. Guide to Protein Purification. 

2th edition. Academic Press. 

Carla, Ana, Furlan Bavia, Carlos Eduardo Da Silva, Márcia Pires Ferreira, Rodrigo 

Santos Leite, José Marcos, Gontijo Mandarino, and Mercedes Concórdia 

Carrão-Panizzi. n.d. “Chemical Composition of Tempeh from Soybean 

Cultivars Specially Developed for Human Consumption.”  

Carrera, Constanza Soledad, Cora Marcela Reynoso, Gustavo Javier Funes, María 

José Martínez, Julio Dardanelli, and Silvia Liliana Resnik. 2011. “Amino Acid 

Composition of Soybean Seeds as Affected by Climatic Variables.” Pesquisa 

Agropecuaria Brasileira 46 (12): 1579–87.  

Chen, Han Qing, Xiao Ming Chen, Yin Li, Jing Wang, Zheng Yu Jin, Xue Ming 

Xu, Jian Wei Zhao, Tian Xiang Chen, and Zheng Jun Xie. 2009. “Purification 

and Characterisation of Exo- and Endo-Inulinase from Aspergillus Ficuum 

JNSP5-06.” Food Chemistry 115 (4): 1206–12.  

Cupp-Enyard, Carrie, and Sigma Aldrich. 2008. “Sigma’s Non-Specific Protease 

Activity Assay - Casein as a Substrate.” Journal of Visualized Experiments, 

no. 19 (September).  

Damanik, R.N.S., Pratiwi, D.Y.W., Widyastuti, N., Rustanti, N., Anjani, N., dan 

Afifah, D.N. 2018. Nutritional Composition Changes During Tempeh Gembus 

Processing. IOP Conf. Ser.: Earth Environ. Sci. 116 012026.  

Dinesh Babu, P, R Bhakyaraj, and R Vidhyalakshmi. 2009. “A Low Cost Nutritious 

Food ‘Tempeh’-A Review.” World Journal of Dairy & Food Sciences. Vol. 4. 

Dima, Lusi L.R.H, Fatimawali, and Widya Astuty Lolo. 2016. “Uji Aktivitas 

Antibakteri Daun Kelor (Moringa Oleifera L.) Terhadap Bakteri Escherichia 

Coli Dan Staphylococcus Aureus.” Pharmacon 5 (2): 282–89. 

Djunaidi, Stefani, Maria Dewi Puspitasari Tirtaningtyas Gunawan-Puteri, 

Christofora Hanny Wijaya, and Elisabeth Kartika Prabawati. 2017. 

“Physicochemical & Microbial Characterization of Overripe Tempeh.” 

INSIST. 



 

74 
 

Duong-Ly, Krisna C., and Sandra B. Gabelli. 2014. “Salting out of Proteins Using 

Ammonium Sulfate Precipitation.” In Methods in Enzymology, 541:85–94. 

Academic Press Inc.  

Efriwati, Antonius suwanti, Gayuh Rahayu, and Lilis Nuraida. 2013. “Population 

Dynamics of Yeasts and Lactic Acid Bacteria (LAB) During Tempeh 

Production.” HAYATI Journal of Biosciences.  

Elsabee, Maher Z., and Entsar S. Abdou. 2013. “Chitosan Based Edible Films and 

Coatings: A Review.” Materials Science and Engineering C.  

Essien, B.A., J.B. Essien, and C.J. Eluagu. 2016. “Contributions of Moringa 

Oleifera in Intercropping Systems of Food Security in the Derived Savanna 

Zone of Southeastern Nigeria.” Nigeria Agricultural Journal 4 (2). 

Fahroji, and Hendri. 2016. “Kinerja Beberapa Tipe Moisture Meter Dalam 

Penentuan Kadar Air Padi.” Jurnal Lahan Suboptimal 5 (1): 62–70. 

Fathimah, Azmy Nahdhiyati, and Agustina Krisna Wardani. 2014. “Ekstraksi Dan 

Karakterisasi Enzim Protease Dari Daun Kelor (Moringa Oleifera Lamk.).” 

Jurnal Teknologi Pertanian 15 (3): 191–200. 

Gianto, Made Suhandana, and R. Marwita Sari Putri. 2017. “Komposisi Kandungan 

Asam Amino Pada Teripang Emas (Stichoupus Horens) Di Perairan Pulau 

Bintan, Kepulauan Riau.” Jurnal FishtecH 6 (2): 186–92.  

Gopalakrishnan, Lakshmipriya, Kruthi Doriya, and Devarai Santhosh Kumar. 

2016. “Moringa Oleifera: A Review on Nutritive Importance and Its Medicinal 

Application.” Food Science and Human Wellness 5 (2): 49–56.  

Goudoever, Johannes B. Van, Hester Vlaardingerbroek, Chris H. Van Den Akker, 

Femke De Groof, and Sophie R.D. Van Der Schoor. 2014. “Amino Acids and 

Proteins.” World Review of Nutrition and Dietetics 110: 49–63.  

Grandison, Alistair S., and James G. Brennan. 2011. Food Processing Handbook: 

2nd Edition. Food Processing Handbook: 2nd Edition.  

Gunawan-Puteri, Maria Dewi Puspitasari Tirtaningtya, Tia Raissha Hassanein, 

Elisabeth Kartika Prabawati, Christofora Hanny Wijaya, and Anthony N. 

Mutukumira. 2015. “Sensory Characteristics of Seasoning Powders from 

Overripe Tempeh, a Solid State Fermented Soybean.” Procedia Chemistry.  

Hasniar, Muh. Rais, and Ratnawaty Fadilah. 2019. “Analysis of Nutrition Content 

and Organoleptic Test in Tempe.” Jurnal Pendidikan Teknologi Pertanian 5: 

189–200. 



 

75 
 

Hassanein, Tia Raisha, Elisabeth Kartika Prabawati, Maria Dewi Puspitasari, and 

Tirtaningtyas Gunawan-Puteri. 2015. “Analysis of Chemical and Microbial 

Changes During Storage of Overripe Tempeh Powder as Seasoning Material.” 

International Journal of Science and Engineering.  

Ikawati, Zullies. 2019. Farmakologi Molekuler: Target Aksi Obat Dan Mekanisme 

Molekulernya. Yogyakartaa: Gadjah Mada University Press. 

Karunianti Agustina, Rizki, Fillah Fithra D., Ninik Rustanti, Gemala Anjani, and 

Diana Nur AFIFAH. n.d. “Antioxidant Activity and Soluble Protein Content 

of Tempeh Gembus Hydrolysate.” 

Kazmi, Zehra, Iffat Fatima, Shaghufta Perveen, and Saima Shakil Malik. 2017. 

“Monosodium Glutamate: Review on Clinical Reports.” International Journal 

of Food Properties, February, 1–9.  

Knechtges, David R. 2002. “Chinese Food Science and Culinary History: A New 

Study.” Journal of the American Oriental Society. American Oriental Society.  

Krisnadi, A Dudi. 2015. Kelor Super Nutrisi. Pusat Informasi dan Pengembangan Tanaman 

Kelor Indonesia. Blora. 

Kurihara K. 2015. Umami the Fifth Basic Taste: History of Studies on Receptor 

Mechanisms and Role as a Food Flavor. BioMed research international. 

Kurtanty, D., N.P. Upa, and D.M Faqih. 2018. Monosodium Glutamat How to 

Understand It Properly. 4th editio. Primer Koperasi Ikatan Dokter Indonesia. 

Kustyawati, Maria Erna, Filli Pratama, Daniel Saputra, and Agus Wijaya. 2014. 

“The Modification of Color, Texture, and Aroma of Tempe Processed with 

Supercritical Carbon Dioxide.” Jurnal Teknologi Dan Industri Pangan 25 (2): 

168–75.  

Labrou, Nikolaos E. 2014. “Protein Purification: An Overview.” Methods in 

Molecular Biology 1129: 3–10.  

Laskar, Aparna, and Aniruddha Chatterjee. 2009. “Protease –Revisiting the Types 

and Potential.” Online Journal of Biotechnology Research 1 (1): 55–61. 

Leviana, Wilandika, and Vita Paramita. 2017. “Pengaruh Suhu Terhadap Kadar Air 

Dan Aktivitas Air Dalam Bahan Pada Kunyit (Curcuma Longa) Dengan Alat 

Pengering Electrical Oven.” Metana 13 (2): 37.  

Lijesh, K.P., and R. Malhotra. 2016. “Reduction of Turbidity of Water Using 

Moringa Oleifera.” International Journal of Applied Engineering Research 11 

(2): 1414–23. 



 

76 
 

Liu, K. 2012. Soybeans: Chemistry, Technology, And Utilization. Springer. UK.      

Liu, Keshun. 2009. “Some Factors Affecting Sieving Performance and Efficiency.” 

Powder Technology 193: 208–13.  

Macalood, Jeana S, Helen J Vicente, Renato D Boniao, Jessie G Gorospe, and Elnor 

C Roa. 2013. “Chemical Analysis of Carica Papaya L. Crude Latex.” 

American Journal of Plant Sciences.  

Male, Kasmir, Siti Nuryanti, and Sitti Rahmawati. 2014. “Ekstrak Enzim Protease 

Dari Daun Palado (Agave Angustifolia) Dan Pemanfaatannya Dalam Proses 

Pembuatan Virgin Coconut Oil.” Jurnal Akademika Kimia 3 (3): 111–20. 

Marriott, Norman G., M. W. (Mark Wesley) Schilling, and Robert B. Gravani. n.d. 

Principles of Food Sanitation. 

Masfufatun. 2011. “Isolasi Dan Karakteristik Enzim Selulase.” Surabaya: 

Universitas Wijaya Kusuma. 

Masri, Mashuri. 2013. “Jurnal Biology Science & Education 2014 Surati.” Jurnal 

Biology Science & Education 2 (2): 80–92. 

Masurekar, Tejashree S, Vilasrao Kadam, and Varsha Jadhav. 2015. “Roles of 

Moringa Oleifera in Medicine-A Reciew.”  

Millward, D. Joe. 2012. “Knowledge Gained from Studies of Leucine Consumption 

in Animals and Humans.” The Journal of Nutrition 142 (12): 2212S-2219S. 

Mohan, Resmi, Venkatasubramanian Sivakumar, Thirumalaisamy Rangasamy, and 

Chellappa Muralidharan. 2016. “Optimisation of Bromelain Enzyme 

Extraction from Pineapple (Ananas Comosus) and Application in Process 

Industry.” American Journal of Biochemistry and Biotechnology 12 (3): 188–

95.  

Mukhoyaroh, Hanifah. 2015. “Pengaruh Jenis Kedelai, Waktu Dan Suhu 

Pemeraman Terhadap Kandungan Protein Tempe Kedelai.” Florea: Jurnal 

Biologi dan Pembelajarannya 2 (2): 47–51.  

Mulyana, Wahono Hadi Susanto, and Indria Purwantiningrum. 2014. “The Effect 

of the Ratio of Over Fermented Tempeh Flour to Tapioca and Level of Water 

Addition on the Characteristics of Over Ferm.” Jurnal Pangan Dan 

Agroindustri 2 (4): 113–20. 

Mutiara, Titi, Teti Estiasih, Endang W Sri, and Harijono. 2013. “Effect Lactagogue 

Moringa Leaves (Moringa Oleifera Lam) Powder in Rats White Female 

Wistar.” J. Basic. Appl. Sci. Res 3 (4): 430–34.  



 

77 
 

Muzdalifah, D., Z. A. Athaillah, W. Nugrahani, and A. F. Devi. 2017. “Colour and 

PH Changes of Tempe during Extended Fermentation.” In AIP Conference 

Proceedings.  

Naidu, K Shanti. n.d. “Characterization and Purification of Protease Enzyme.” 

Journal of Applied Pharmaceutical Science. Vol. 2011. 

Ngili, Yohanes. 2013. Protein Dan Enzim. Yogyakarta: Rekayasa Sains. 

Noviyanti, Tri, Puji Ardiningsih, and Winda Rahmalia. 2012. “Pengaruh 

Temperatur Terhadap Aktivitas Enzim Protease Dari Daun Sansakng 

(Pycnarrhena Cauliflora Diels).” Jurnal Kimia Khatulistiwa 1 (1): 31–34. 

Nurdini, A L, L Nuraida, Suwanto, and Suliantari. 2015. “Microbial Growth 

Dynamics during Tempe Fermentation in Two Different Home Industries.” 

International Food Research Journal. Vol. 22. 

Nurhayati, Tati, Ella Salamah, and Taufik Hidayat. 2007. “Karakteristik Hidrolisat 

Protein Ikan Selar (Caranx Leptolepis) Yang Diproses Secara Enzimatis.” 

Buletin Teknologi Hasil Perikanan 10 (1): 23-34.  

Okfrianti, Yenni, Kamsiah, and Yessy Fitryani. 2011. “Pengaruh Penambahan 

Enzim Protease Tanaman Terhadap Sifat Fisik Dan Organoleptik Daging 

Sapi.” Jurnal Sain Peternakan Indonesia 6 (2): 125–36.  

Patel, Pinal, Nivedita Patel, Dhara Patel, Sharav Desai, and Dhananjay Meshram. 

2014. “Phytochemical Analysis and Antifungal Activity of Moringa Oleifera.” 

International Journal of Pharmacy and Pharmaceutical Sciences 6 (5): 144–

47. 

Pathare, Pankaj B., Umezuruike Linus Opara, and Fahad Al Julanda Al-Said. 2013. 

“Colour Measurement and Analysis in Fresh and Processed Foods: A 

Review.” Food and Bioprocess Technology.  

Paul, B., Nasreen, M., Sarker, A., dan Islam, M.R. 2013. “Isolation, Purification 

and Modification of Papain Enzyme to Ascertain Industrially Valuable 

Nature.” International Journal of Bio-Technology and Research (IJBTR) 3(5): 

11-22 

Pontual, Emmanuel V, Belany EA Carvalho, Ranilson S Bezerra, Luana CBB 

Coelho, Thiago H Napoleão, and Patrícia MG Paiva. 2012. “Caseinolytic and 

Milk-Clotting Activities from Moringa Oleifera Flowers.” Food Chemistry 

135: 1848–54.  



 

78 
 

Pramitha, Dewi Ayu Ika, and Debby Juliadi. 2019. “Pengaruh Suhu Terhadap 

Bilangan Peroksida Dan Asam Lemak Bebas pada VCO (Virgin Coconut Oil) 

Hasil Fermentasi.” Cakra Kimia 7 (2): 149–54. 

Purich, Daniel L. 2010. Enzyme Kinetics: Catalysis & Control. Enzyme Kinetics: 

Catalysis & Control. Elsevier Inc.  

Purwaningsih, Indah. 2017. “Potensi Enzim Bromelin Sari Buah Nanas (Ananas 

Comosus L.) Dalam Meningkatkan Kadar Protein Pada Tahu.” Jurnal 

Teknologi Laboratorium 6 (1): 2–9. 

Purwanto, Maria Goretti M. 2014. “Perbandingan Analisa Kadar Protein Terlarut 

Dengan Berbagai Metode Spektroskopi UV-Visible.” Jurnal Ilmiah Sains Dan 

Teknologi 7 (2): 64–71. 

Radita, R., Suwanto, A., Kurosawa, N., Wahyudi, A. T. and Rusmana, I. 2017. 

“Metagenome Analysis of Tempeh Production: Where Did the Bacterial 

Community in Tempeh Come From?” Malaysian Journal of Microbiology 

13(4): 280-288 

Rahayu, Novia Aristi, Muhammad Nur Cahyanto, Retno Indrati, Departemen 

Teknologi, Hasil Pertanian, Fakultas Teknologi Pertanian, Universitas Gadjah 

Mada, and Jl Flora No. 2019. “Pola Perubahan Protein Koro Benguk (Mucuna 

Pruriens) Selama Fermentasi Tempe Menggunakan Inokulum Raprima.” 

Jurnal Akademi Kimia 39 (2): 128–35. 

Randa, Agustian, Yelmira Zalfiatri, and Yusmarini. 2017. “Pemanfaatan NaHCO3 

Dalam Pembuatan Tempe Berbahan Baku Biji Nangka Dan Biji Saga” JOM 

FAPERTA 4 (2) : 1-14. 

Razis, A.F.A, D.M Ibrahim, and S.B Kntayya. 2014. “Health Benefits of Moringa 

Oleifera.” Asian Pacific Journal of Cancer Prevention 15 (20): 8571–76. 

Robinson, Peter K. 2015. “Enzymes: Principles and Biotechnological 

Applications.” Essays Biochem 59: 1–41.  

Sahay, Surbhi, Upasana Yadav, and Sheetal Srinivasamurthy. 2017. “Potential of 

Moringa Oleifera as a Functional Food Ingredient: A Review.” International 

Journal of Food Science and Nutrition 2 (5): 31–37. 

Salirawati, Das, Amanatie, and Eddy Sulistyowati. 2017. “Karakterisasi Beberapa 

Ion Logam Terhadap Aktivitas Enzim Tripsin.” Jurnal Penelitian Saintek 21 

(2): 107–20.  

Sanjiwani, P., I.N.K. Widjaja, and N.K. Warditiani. 2014. “Analisis Kuantitatif 

Asam Lemak Tak Jenuh Pada Virgin Coconut Oil (VCO) Yang Dibuat 



 

79 
 

Dengan Penambahan Sari Getah Pepaya (Carica Papaya L.) (Carica Papaya 

L.).” Jurnal Farmasi Udayana 3 (2): 32–35. 

Selvia, Reny I., Wuryanti, and Sriatun. 2013. “Isolasi Dan Karakterisasi Kitinase 

Dari Isolat Jamur Akuatik Kitinolitik Berasal Dari Kupu-Kupu 

(Lepidoptera).” Jurnal Kimia Sains Dan Aplikasi 16 (3): 97–101. 

Sharmila, S., L.J. Rebecca, and M. Saduzzaman. 2012. “Immobilization of Plant 

Protease Using Calcium Alginate Beads.” Journal of Chemical and 

Pharmaceutical Research. 10 (4): 4484–88. 

Shi, Yanan, Adhita Sri Prabakusuma, Qiong Zhao, Xuefeng Wang, and Aixiang 

Huang. 2019. “Proteomic Analysis of Moringa Oleifera Lam. Leaf Extract 

Provides Insights into Milk-Clotting Proteases.” LWT 109 (July): 289–95.  

Sobri, Akhmad, Herpandi Herpandi, and Susi Lestari. 2018. “Uji Pengaruh Suhu 

Pengeringan Pada Karakteristik Kimia Dan Sensori Kaldu Bubuk Kepala Ikan 

Gabus (Channa Striata).” Jurnal FishtecH 6 (2): 97–106.  

Sudaryatiningsih, Cicik, and Supyani. 2010. “Analisis Kandungan Asam Linoleat 

Dan Linolenat Tahu Kedelai Dengan Rhizopus Oryzae Dan Rhizopus 

Oligosporus Sebagai Koagulan.” Nusantara Bioscience2 1: 110–16. 

Suprayitno, Eddy, and Titik Dwi Sulistiyati. 2017. Metabolisme Protein. Malang: 

Universitas Brawijaya Press. 

Susanti, R, and Fidia Fibriana. 2017. Teknologi Enzim. Edited by Aditya Ari C. 1st 

ed. Yogyakarta: Andi Offset. 

Tahir, Arifa, Maria Anwar, Hira Mubeen, and Shahid Raza. 2018. “Evaluation of 

Physicochemical and Nutritional Contents in Soybean Fermented Food 

Tempeh by Rhizopus Oligosporus.” Journal of Advances in Biology & 

Biotechnology 17 (1): 1–9.  

Timberlake, Karen C. 2018. Chemistry: An Introduction to General, Organic and 

Biological Chemistry. 13th ed. UK: Pearson Education, Ltd.  

Triwibowo, R., M.A.M Andriani, and S. Ariviani. 2016. “Perubahan Biokimiawi 

Stakiosa Dan Asam Lemak Esensial Pada Tempe Kedelai (Glycine Max.) 

Selama Proses Fermentasi.” Biokteknologi 13 (1): 34–41. 

United States Department of Agriculture. 2018. Tempeh. United States Department 

of Agriculture. Basic Report: 16114. 



 

80 
 

Utami, Pramita, Susi Lestari, and Shanti Dwita Lestari. 2016. “Pengaruh Metode 

Pemasakan Terhadap Komposisi Kimia Dan Asam Amino Ikan Seluang 

(Rasbora Argyrotaenia).” Jurnal FishtecH 5 (1): 73–84.  

Utami, Rahayu, Christofora Hanny Wijaya, and Hanifah Nuryani Lioe. 2016. 

“Taste of Water-Soluble Extracts Obtained from Over-Fermented Tempe.” 

International Journal of Food Properties 19 (9): 2063–73.  

Utari, Diah M., Rimbawan, Hadi Riyadi, Muhilal, and Purwantyastuti. 2011. 

“Potency of Amino Acid in Tempeh for Improving Lipid Profile and Diabetes 

Mellitus.” Kesmas: National Public Health Journal. Jurnal Kesegata 

Masyarakat Nasional 5 (4): 166-170.  

Wahyuni, Lela Sri, Tina Dewi Rosahdi, and Asep Supriadin. 2015. “Isolasi Dan 

Karakterisasi Amilase Dari Biji Durian (Durio Sp.).” Al-Kimiya 2 (1): 18–23.  

Welde, Yidnekachew, and Abebe Worku. 2018. “Identification and Extraction of 

Papain Enzyme from Papaya Leaf in Adigrat Towen, Northern Ethiopia.” ~ 

127 ~ Journal of Medicinal Plants Studies 6 (3): 127–30. 

Widowati, Imas, Siti Efiyati, and Sari Wahyuningtyas. 2014. “Uji Aktivitas 

Antibakteri Ekstrak Daun Kelor (Moringa Oleifera) Terhadap Bakteri 

Pembusuk Ikan Segar (Pseudomonas Aeruginosa).” PELITA 9 (6): 146–57.  

Wijayasekara, Kaushalya, and Jagath Wansapala. 2017. “Uses, Effects and 

Properties of Monosodium Glutamate (MSG) on Food & Nutrition.” 

International Journal of Food Science and Nutrition 2 (3): 132–43. 

Witono, Yuli, Simon Bambang Widjanarko, Mujianto Mujianto, and Dessy Tri 

Rachmawati. 2015. “Amino Acids Identification of Over Fermented Tempeh, 

The Hydrolysate and The Seasoning Product Hydrolysed by Calotropin from 

Crown Flower (Calotropis Gigantea).” International Journal on Advanced 

Science, Engineering and Information Technology.  

Yamamoto, Shigeru, Hien Vuthithu, Andrea Wakita, Saiko Shikanai, Tamami 

Iwamoto, and Noriko Wakikawa. 2013. “Epidemiological Studies of 

Monosodium Glutamate and Health.” J Nutr Food Sci, 10.  

Yusriah, and Nengah Dwianita Kuswytasari. 2013. “Pengaruh PH Dan Suhu 

Terhadap Aktivitas Protease Penicilium Sp.” Jurnal Sains Dan Seni Pomits 2 

(1): 48–50. 

Zai, Hiroaki, Motoyasu Kusano, Hiroko Hosaka, Yasuyuki Shimoyama, Atsuto 

Nagoshi, Masaki Maeda, Osamu Kawamura, and Masatomo Mori. 2009. 

“Monosodium L-Glutamate Added to A High-Energy, High-Protein Liquid 



 

81 
 

Diet Promotes Gastric Emptying.” The American Journal of Clinical Nutrition 

89 (1): 431–35.  

Zusfahair, Ningsih, D.R., dan Habibah, F.N. 2014. “Karakterisasi Papain dari Daun 

Pepaya (Carica Papaya L.).” Molekul 9(1) 44-55. 

 


	1. cover watermark fix_1.pdf (p.1-2)
	2. pengesahan - daftar isi fix watermark_1.pdf (p.3-14)
	3. isi watermark fix_1.pdf (p.15-84)
	4. dapus watermark fix_1.pdf (p.85-95)
	5. lampiran watermark fix_1.pdf (p.96-135)

