DAFTAR PUSTAKA

Adawiah, Sukandar, D., dan Muawanah, A. 2015. Aktivitas antioksidan dan
kandungan komponen bioaktif sari buah namnam. Jurnal Kimia VALENSI
1(2): 130-136.

Adeel, T., Tariq, A., Auranzaib, dan Akber, M. 2015. Flavors from citrus peels and
their functions in food. RRJFPDT 3(4): 5-17.

Alfiah, F.ILN., Salsabila, D., dan Rakhmadi, F.A. 2020. Design and characterization
of resistance sensor to optimize the manufacturing of infuse water lemon

and sprite water lymon detection system. Proc. Internat. Conf. Sci. Engin 3:
9-11.

Amerine, M. A., Pangborn, R. M., dan Roessler, E. B. 2013. “Principles of Sensory
Evaluation of Food” 1% ed. Elsevier, United States of America.

Anggista, G. 2018. Pengaruh pH dan jumlah pelarut terhadap kadar gingerol dan
shogaol yang terkandung dalam ekstrak jahe menggunakan teknologi
ekstraksi berpengaduk. DTKI, Universitas Diponegoro.

Arisanti, D., dan Mutsyahidan, A.M.M. 2018. Karakteristik sifat fisikokimia teh
herbal “sekam” (serai kombinasi kayu manis) sebagai minuman
fungsional. JTech 6(2): 62-66.

Armstrong, L.E., dan Johnson, E.C. 2018. Water intake, water balance, and the
elusive daily water requirement. Nutrients 10(12).

Asendy, D.A., Widarta, . W.R., Nocianitri, K.A. 2018. Pengaruh waktu maserasi
terhadap aktivitas antioksidan ekstrak kulit buah jeruk lemon (Citrus limon
Linn). Jurnal Ilmu dan Teknologi Pangan 7(3): 102-109.

Association of Official Analytical Chemist (AOAC). 2005. “Official methods of
analysis of the association of official analytical chemist international”. 18
ed. AOAC Inc., Arlington.

Atta, E.M., Mohamed, N.H., dan Abdelgawad, A.A.M. 2017. Antioxidants: An
overview on the natural and synthetic types. Eur Chem Bull 6(8): 365-375.

Azizah, N., Purnamaningsih, S.L., dan Fajriani, S. 2019. Land characteristics
impact productivity and quality of ginger (Zingiber officinale Rosc) in Java,
Indonesia. AGRIVITA Journal of Agricultural Science 41(3): 439-449.

Badan Standarisasi Nasional (BSN). 2006. Air minum dalam kemasan. Badan
Standarisasi Nasional, Jakarta.

Balakrishnan, A., Priya, V., dan Raguram, G. 2015. Preliminary phytochemical
analysis and antioxidant activities of lemongrass and lavender. J. Pharm.
Sci. & Res 7(7): 448-450.

Banjarnahor, S.D.S., dan Artanti, N. 2014. Antioxidant properties of flavonoids.
Med J Indones 23(4): 239-244.

89



Betaliana, E.A. 2019 Formulasi & uji mutu fisik lotio kummerfeldi dengan
penambahan perasan lemon (Citrus limon L) dan kombinasi pulvis gummi
arabicum. A.Md.Far., Universitas Setia Budi Surakarta.

BPS. 2017. Statistik Tanaman Biofarmaka Indonesia. Badan Pusat Statistik,
Jakarta.

Chambial, S., Dwivedi, S., Shukla, K.K., John, P.J., dan Sharma, P. 2013. Vitamin
C in disease prevention and cure: An overview. Indian J Clin Biochem
28(4): 314-328.

Charles, D.J. 2013. Lemongrass. Chpt. 35 in “Antioxidant Properties of Spices,
Herbs and Other Sources,” pp. 377-383. Springer Science+Business Media,
New York.

Dev, C., dan Nidhi, S.R.R.S. 2016. Basketful benefit of citrus limon. Int. Res. J.
Pharm 7(6): 1-4.

Elliot, A.J. 2015. Color and psychological functioning: a review of theoretical and
empirical work. Front. Psychol 6(368): 1-8.

Ernovitania, Y., dan Sumarmi, S. 2017. Hubungan antara pengeluaran untuk minum
dan pola konsumsi air dengan status hidrasi pada siswi SMP unggulan Bina
Insani Surabaya. [JPH 276-285.

Farooq, S. dan Sehgal, A. 2019. Synergistic antioxidant interactions between green
tea and Ocimum gratissimum. APJTB 9(8): 333-338.

Fatin N.R. dan Azrina, A. 2017. Comparison of vitamin C content in citrus fruits
by titration and high performance liquid chromatography (HPLC) methods.
IFRJ 24(2): 726-733.

Febrina, D., dan Nawangsari, D. 2018. Uji aktivitas antioksidan sediaan sirup daun
sereh (Cymbopogon citratus). Viva Medika 2: 140-144.

Fejzi¢, A. dan Cavar, S. 2014. Phenolic compounds and antioxidant activity of
some citruses. Bulletin of the Chemists and Technologists of Bosnia and
Herzegovina 42: 1-4.

Garcia, E.J., Oldoni, T.L.C., de Alencar, S.M., Reis, A., Loguercio, A.D., dan
Grande, R.H.M. 2012. Antioxidant activity by DPPH assay of potential
solutions to be applied on bleached teeth. Braz Dent J 23(1): 22-27.

Gattuso, G., Barreca, D., Gargiulli, C., Leuzzi, U., dan Caristi, C. 2007. Flavonoid
composition of citrus juices. Molecules 12(8): 1641-1673.

Ghasemzadeh, A., Jaafar H.Z.E., dan Rahmat, A. 2010. Antioxidant activities, total
phenolics and flavonoids content in two varieties of malaysia young ginger
(Zingiber officinale Roscoe). Molecules 15(6): 4324-4333.

Godwin, A., Daniel, G.A., Shadrack, D., Elom, S.A., Afua, N.K. A-B., Godsway,
B., Joseph, K.G., Sackitey, N.O., Isaak, K.B., dan Wisdom, A. 2014.
Determination of elemental, phenolic, antioxidant and flavonoid properties
of Lemon grass (Cymbopogon citratus Stapf). IFRJ 21(5): 1971-1979.

90


https://www.ncbi.nlm.nih.gov/pubmed/?term=Chambial%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24426232
https://www.ncbi.nlm.nih.gov/pubmed/?term=Dwivedi%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24426232
https://www.ncbi.nlm.nih.gov/pubmed/?term=Dwivedi%20S%5BAuthor%5D&cauthor=true&cauthor_uid=24426232
https://www.ncbi.nlm.nih.gov/pubmed/?term=Shukla%20KK%5BAuthor%5D&cauthor=true&cauthor_uid=24426232
https://www.ncbi.nlm.nih.gov/pubmed/?term=Shukla%20KK%5BAuthor%5D&cauthor=true&cauthor_uid=24426232
https://www.ncbi.nlm.nih.gov/pubmed/?term=John%20PJ%5BAuthor%5D&cauthor=true&cauthor_uid=24426232
https://www.ncbi.nlm.nih.gov/pubmed/?term=John%20PJ%5BAuthor%5D&cauthor=true&cauthor_uid=24426232
https://www.ncbi.nlm.nih.gov/pubmed/?term=Sharma%20P%5BAuthor%5D&cauthor=true&cauthor_uid=24426232

Guimaraes, R., Barros, L., Barreira, J.C.M., Sousa, M.J., Carvalho, A.M., dan
Ferreira, .C.F.R. 2010. Targeting excessive free radicals with peels and

juices of citrus fruits: Grapefruit, lemon, lime and orange. Food and
Chemical Toxicology 48(1): 99—106. doi:10.1016/j.fct.2009.09.022.

Gunathilake, K.D.P.P. dan Rupasinghe, H.P.V. 2014. Optimization of water based-
extraction methods for the preparation of bioactive-rich ginger extract using

response surface methodology. European Journal of Medicinal Plants 4(8):
893-906.

Haitami, Ulfa, A., dan Muntaha, A. 2017. Kadar vitamin C jeruk sunkist peras dan
infused water. Medical Laboratory Technology Journal 3(1): 98—102.

Hakim, L. 2015. “Rempah & Herba”. Diandra Pustaka Indonesia, Yogyakarta.
Hamza, A. 2017. “Vitamin C”. InTech, Croatia.

Haniadka, R., Saldanha, E., Sunita, V., Palatty, P.L., Fayad, R., dan Baliga, M.S.
2013. A review of the gastroprotective effects of ginger (Zingiber officinale
Roscoe). Food & Function 4(6): 845-855.

Harifah, I., Mustofa, A., dan Suhartatik, N. 2017. Aktivitas antioksidan infused
water dengan variasi jenis jeruk (nipis, lemon, dan baby) dan buah tambahan
(stroberi, anggur hitam, dan kiwi). Jurnal Teknologi dan Industri Pangan
1(1): 54-58.

Hartatie, E.S., Prihartini, 1., Widodo, W., dan Wahyudi, A. 2019. Bioactive
compounds of lemongrass (Cymbopogon citratus) essential oil from
different parts of the plant and distillation methods as natural antioxidant in
broiler meat. IOP Conf. Series 532: 1-6.

Hasanuzzaman, M., Nahar, K., dan Fujita, M. 2013. “Extreme Temperature
Responses, Oxidative Stress and Antioxidant Defense in Plants”. United
Kingdom, IntechOpen.

Humas dan DSP. 2020. Transformasi Rempah Nusantara di Era Industri 4.0. Badan
POM. Available from:
https://www.pom.go.id/new/view/more/pers/525/Transformasi-Rempah-
Nusantara-Di-Era-Industri-4-0---.html. Diakses pada 26 Juni 2020.

Ibrahim, A.M., Yunianta, dan Sriherfyna, F.H. 2015. Pengaruh suhu dan lama
waktu ekstraksi terhadap sifat kimia dan fisik pada pembuatan minuman sari
jahe merah (Zingiber officinale var. Rubrum) dengan kombinasi

penambahan madu sebagai pemanis. Jurnal Pangan dan Agroindustri
3(2):530-541.

Igwemmar, N.C., Kolawole, S.A., dan Imran, [.A. 2013. Effect of heating on
vitamin C content of some selected vegetables. International Journal Of
Scientific & Technology Research 2: 209-212.

lijima, Y., dan Joh, A. 2014. Pigment composition responsible for the pale yellow
color of ginger (Zingiber officinale) rhizomes. Food Science and
Technology Research 20(5): 971-978.

91


https://www.pom.go.id/new/view/more/pers/525/Transformasi-Rempah-Nusantara-Di-Era-Industri-4-0---.html
https://www.pom.go.id/new/view/more/pers/525/Transformasi-Rempah-Nusantara-Di-Era-Industri-4-0---.html

Jadid, N., Hidayati, D., Hartanti, S.R., Arraniry, B.A., Rachman, R.Y., dan
Wikanta, W. 2017. Antioxidant activities of different solvent extracts of

piper retrofractum vahl. using DPPH assay. AIP Conference Proceedings
doi: 10.1063/1.4985410.

Kartika, P.N., dan Nisa, F.C. 2015. Studi pembuatan osmodehidrat buah nanas
(Ananas comosus L. Merr): kajian konsentrasi gula dalam larutan osmosis
dan lama perendaman. Jurnal Pangan dan Argoindustri 3(4): 1345-1355.

Kartikawati, E., Yudi, Y.H.C., dan Agustina, A. 2017. Pengaruh waktu dan suhu
penyimpanan terhadap kadar vitamin C infused water buah lemon (Citrus
lemon (L.) Burm.f). Jurnal Sabdariffarma 5: 33-39.

Kementerian Pertanian Republik Indonesia. 2015. Luas Panen Jahe Menurut
Provinsi, Tahun 2015-2019. Kementerian Pertanian Republik Indonesia,
Jakarta.

Khoo, H.E., Azlan, A., Tang, S.T., dan Lim, S.M. 2017. Anthocyanidins and
anthocyanins: colored pigments as food, pharmaceutical ingredients, and
the potential health benefits. Food Nutr Res 61(1): 1-21.

Klimek-Szczykutowicz, M., Szopa, A., dan Ekiert, H. 2020. Citrus limon (Lemon)
phenomenon-A review of the chemistry, pharmacological properties,
applications in the modern pharmaceutical, food, and cosmetics industries,
and biotechnological studies. Plants (Basel) 9(1): 119.

Kusmardiyani, S., Alfianti, F., dan Fidrianny, 1. 2016. Antioxidant profile and
phytochemical content of three kinds of lemon grass grown in West Java-
Indonesia. Asian J Pharm Clin Res 9: 381-385.

Laurenco, S.C., Moldao-Martins, M., dan Alves, V.D. 2019. Antioxidants of
natural plant origins: From sources to food industry applications. Molecules
24(22): 4132.

Lawless, H.T., dan Heymann, H. 2010. “Sensory Evaluation of Food: Principles
and Practices” 2™ ed. Springer Science+Business Media, LLC, New York.

Liska, D., Mah, E., Brisbois, T., Barrios, P.L., Baker, L.B., dan Spriet L.L. 2019.
Narrative review of hydration and selected health outcomes in the general
population. Nutrients 11(1).

Lobo, V., Patil, A., Phatak, A., dan Chandra, N. 2010. Free radicals, antioxidants
and functional foods: impact on human health. Pharmacognosy Review
4(8): 118-126.

Loizzo, M.R., Sicari, V., Tundis, R., Leporini, M., Falco, T., dan Calabro, V. 2019.
The influence of ultrafiltration of Citrus limon L. Burm. cv femminello
comune juice on its chemical composition and antioxidant and
hypoglycemic properties. Antioxidants 8(23): 1-10.

Lukiati, B., Sulisetijono, Nugrahaningsih, dan Masita, R. 2020. Determination of
total phenol and flavonoid levels and antioxidant activity of methanolic and

92


https://www.ncbi.nlm.nih.gov/pubmed/?term=Klimek-Szczykutowicz%20M%5BAuthor%5D&cauthor=true&cauthor_uid=31963590
https://www.ncbi.nlm.nih.gov/pubmed/?term=Szopa%20A%5BAuthor%5D&cauthor=true&cauthor_uid=31963590
https://www.ncbi.nlm.nih.gov/pubmed/?term=Szopa%20A%5BAuthor%5D&cauthor=true&cauthor_uid=31963590
https://www.ncbi.nlm.nih.gov/pubmed/?term=Ekiert%20H%5BAuthor%5D&cauthor=true&cauthor_uid=31963590

ethanolic extract Zingiber officinale Rosc var. Rubrum rhizome. AIP Conf.
Proc. 2231: 1-6.

Mao, Q., Xu, X., Cao, S., Gan, R., Corke, H., Beta, T., dan Li, H. 2019. Bioactive
compounds and bioactivities of ginger (Zingiber officinale Roscoe). Foods
8(6): 185.

Masnar, A. dan Pinandoyo, D.B. 2020. Analisis proksimat, kandungan coliform,
dan uji hedonis minuman fungsional siap saji berbahan dasar campuran
jahe, sereh, secang, pala, cengkeh, dan kapulaga. JKMM 3(1): 136-146.

Miarsih, R.A. 2017. Uji aktivitas antioksidan dan antihemolisis ekstrak rimpang
jahe merah (Zingiber officinale var. Rubrum). S.Pd., Universitas Pendidikan
Indonesia.

Minatel, 1.O., Borges, C.V., Ferreira, M.I., Gomez, H.A., Chen, C.O., dan Lima,
G.P.P. 2017. “Phenolic Compounds: Functional Properties, Impact of
Processing and Bioavailability”. United Kingdom, IntechOpen.

Muzaifa, M., Lubis, Y.M., dan Arifullah, M. 2019. Kajian pembuatan infused water
dari buah kurma (Phoenix dactylifera) dengan penambahan jeruk nipis

(Citrus aurantiifolia). Jurnal Teknologi dan Industri Pertanian Indonesia
11(2): 84-89.

Nadiah, N.I., dan Uthumporn, U. 2015. Determination of phenolic and antioxidant
properties in tea and spent tea under various extraction method and
determination of catechins, caffeine and gallic acid by HPLC. International
Journal on Advanced Science Engineering and Information Technology
5(3).

Nambiar, V. dan Matela, H. 2012. Potential functions of lemon grass (Cymbopogon
citratus) in health and disease. [IPBA 3(5):1035-1043.

Nielsen, S. S. 20102 Vitamin C determination by indophenol method. Chpt. 7 in
“Food  Analysis Laboratory Manual”. pp. 55-60. Springer
Sciencet+Business Media, LLC, New York.

Nielsen, S. S. 2010°. “Food Analysis” 4" ed. Springer Science+Business Media,
LLC, New York.

Oboh, G., Adefegha S.A., Ademosun A.O., dan Unu, D. 2010. Effects of hot water
treatment on the phenolic phytochemicals and antioxidant activities of
lemon grass (Cymbopogon Citratus). EJEAFChe 9 (3): 503-513.

ODS. 2020. “Vitamin C”. Office of Dietary Supplements, United States.

Oktariani, Febliza, A., Septriyanti, 1., dan Anisah, N. 2020. Edukasi pemanfaatan
rempah sebagai bahan dasar pembuatan infused water untuk detoksifikasi
tubuh. Jurnal Penelitian dan Pengabdian Kepada Masyarakat UNSIQ 7(3):
242-246.

93



Oladeji, O.S., Adelowo, F.E., Ayodele, D.T., dan Odelade, K.A. 2020.
Phytochemistry and pharmacological activities of cymbopogon citratus: a
review. Scientific african 6:10.

Oryza. 2011. “Red Ginger Extract”. Oryza Oil & Fat Chemical Co., Ltd., Japan.

Pang, S.F., Yusoff, M.M., dan Gimbun, J. 2014. Assessment of phenolic
compounds stability and retention during spray drying of orthosiphon
stamineus extracts. Food Hydrocolloids 37: 159-165.

Pathare, P.B. dan Opara, U.L. 2013. Colour measurement and analysis in fresh
and processed foods: a review. Food Bioprocess Technol 6: 36-60.

Pebiningrum, A. dan Kusnadi, J. 2018. Pengaruh varietas jahe (Zingiber officinale)
dan penambahan madu terhadap aktivitas antioksidan minuman fermentasi
kombucha jahe. JFLS 1(2): 33-42.

Pehlivan, F. E. 2017. “Vitamin C: An Antioxidant Agent”. IntechOpen, United
Kingdom.

Peraturan  Menteri  Kesehatan  Republik  Indonesia.  2010.  Nomor
492/MENKES/PER/IV/2010. Persyaratan Kualitas Air Minum. Menteri
Kesehatan Republik Indonesia, Jakarta.

Putri, E.B.P., Putri, F.K., dan Sulaiha, S. 2020. Perbandingan kadar flavonoid dan
vitamin ¢ pada infused water goji berry (Lycium barbarum) dan air nabeez
kurma (Phoenix dactylifera L.) MTPH Journal 4(1): 32-37.

Rekha, C., Poornima, G., Manasa, M., Abhipsa, V., Devi, J.P., Kumar, H.T.V., dan
Kekuda, T.R.P. 2012. Ascorbic acid, total phenol content and antioxidant

activity of fresh juices of four ripe and unripe citrus fruits. Chem Sci Trans.
1(2): 303-310.

Rialita, T., Nurhadi, B., dan Puteri, R.D. 2018. Characteristics of microcapsule of
red ginger (Zingiber officinale var. Rubrum) essential oil produced from
different arabic gum ratios on antimicrobial activity toward Escherichia coli

and Staphylococcus aureus. International Journal of Food Properties 21(1):
2500-2508. doi:10.1080/10942912.2018.1528455.

Rinanda, T., Isnanda, R.P., dan Zulfitri. 2018. Chemical analysis of red ginger
(Zingiber officinale Roscoe var rubrum) essential oil and its anti-biofilm

activity against Candida albicans. Natural Product Communications
13(12): 1587-1756.

Saptiwi, B., Sunarjo, L., dan Rahmawati, H. 2018. Perasan jahe merah (Zingiber
Officinale var. Rubrum) terhadap daya hambat bakteri Aggregatibacter
Actinomycetemcomitans. Jurnal Riset Kesehatan 7(2): 61-65.

Sariati, Tamrin, dan Muhammad, S.S. 2019. Aktivitas Antioksidan dan
Karakteristik Organoleptik Minuman Fungsional Berbahan Dasar Kulit
Buah Manggis (Garcinea mangostana Linn.) dan Jahe Merah (Zingiber
officinale Var. Rubrum). J. Sains dan Teknologi Pangan 4(5): 2438-2449.

94



Sasmito, B.B., Sulistiyati, T.D., Debianza, D. 2020. Pengaruh suhu dan waktu
penyeduhan teh hijau Sonneratia alba terhadap aktivitas antioksidannya.
Journal of Fisheries and Marine Research 4(1): 109-115.

Sembiring, B.B. 2014. Minuman fungsional antioksidan berbasis tanaman obat.
Prosiding Seminar Nasional Pertanian Organik. Bogor, 18-19 Juni 2014.

Sembiring, E.N., Elya, B., dan Sauriasari, R. 2018. Phytochemical screening, total
flavonoid and total phenolic content and antioxidant activity of different
parts of Caesalpinia bonduc (L.) Roxb. Pharmacogn J. 10(1): 123-127.

Septiadi, M. 2011. Analisis tingkat kesukaan dan kepuasan konsumen produk jahe
merah “herbalist” (studi pada pabrik herbal Haji Mena Lampung Selatan).
S.P., Universitas Lampung.

Shah, G., Shri, R., Panchal, V., Sharma, N., Singh, B., dan Mann, A.S. 2011.
Scientific basis for the therapeutic use of Cymbopogon citratus, stapf
(Lemon grass). J. Adv. Pharm Technol Res 2(1): 3-8.

Sharifi-Rad, M., Varoni, E.M., Salehi, B., Sharifi-Rad, J., Matthews, K.R.,
Ayatollahi, S.A., Kobarfard, F., Ibrahim, S.A., Mnayer, D., Zakaria, Z.A.,
Sharifi-Rad, M., Yousaf, Z., Iriti, M., Basile, A., dan Rigano, D. 2017.
Plants of the genus zingiber as a source of bioactive phytochemicals: from
tradition to pharmacy. Molecules 22: 1-20.

Sharma, R. 2016. “Improve your health with lemon and indian hog plum”. The
Book Factory, New Delhi.

Shofiati, A., Andriani, M.A.M., dan Anam, C. 2014. Kajian kapasitas antioksidan
dan penerimaan sensoris teh celup kulit buah naga (pitaya fruit) dengan
penambahan kulit jeruk lemon dan stevia. Jurnal Teknosains Pangan 3(2):
5-13.

Sidauruk, I. 2018. Stabilitas vitamin C dan aktivitas antioksidan pada infused water
buah lemon menggunakan kemasan plastik dan kaca. Skripsi. Universitas
Katolik Soegijapranata.

Soares, M.O., Alves, R.C., Pires, P. C., Oliveira, M.B.P.P., dan Vinha, A.F. 2013.
Angolan cymbopogon citratus used for therapeutic benefits: nutritional
composition and influence of solvents in phytochemicals content and

antioxidant activity of leaf extracts. Food and Chemical Toxicology 60:
413-418.

Somparn, N., Saenthaweeuk, S., Naowaboot, J., Thaeomor, A., dan
Kukongviriyapan, V. 2018. Effect of lemongrass water extract
supplementation on atherogenic index and antioxidant status in rats. Acta
Pharm 68: 185-197.

Soraya, N. 2014. “Infused water”. Penebar Swadaya, Jakarta.

Sugiarti, L., Suwandi, A., dan Syawaalz, A. 2011. Gingerol pada rimpang jahe
merah (Zingiber officinale, Roscoe) dengan metode perkolasi termodifikasi
basa. Jurnal Sains Natural Universitas Nusa Bangsa 1(2): 156-165.

95



Supu, R.D., Diantini, A., dan Levita, J. 2018. Red ginger (Zingiber officinale var.
rubrum): its chemical constituents, pharmacological activities and safety.
Fitofarmaka Jurnal Ilmiah Farmasi 8(1): 25-31.

Surati, S., dan Qomariah, N. 2017. Tingkat keamanan minuman infused water
dengan diversifikasi penyimpanan yang berbeda. Jurnal Riset Kesehatan
6(1): 13-19.

Talon, M., Caruso, M., dan Gmitte, F.G. 2020. “The Genus Citrus” 1% ed.
Elsevier Inc., United Kingdom.

Theola, N.J. 2018. Stabilitas vitamin C dan aktivitas antioksidan pada pembuatan
infused water buah stroberi menggunakan kemasan kaca dan plastik pada
perendaman 0-12 jam. Skripsi. Universitas Katolik Soegijapranata.

Thiagarajah, K., Ong, M.K., Teh, L.K., dan Lye, H.S. 2019. Plants infused water
as preferred healthy drinks. In “Bottled and Packaged Water,” ed.
Alexandru Mihai Grumezescu, A.M., and Holban, A.M. pp. 367-402.
Woodhead Publishing, Cambridge.

Thu, N.M., dan Son, H.L. 2019. Effect of storage temperature and preservatives on
the stability and quality of Polyscias fruticosa (L.) harms herbal health
drinks. JPRI 26(2): 1-7.

Trisnawati, 1., Hersoelistyorini, W., dan Nurhidajah. 2019. Tingkat kekeruhan,
kadar vitamin C dan aktivitas antioksidan infused water lemon dengan
variasi suhu dan lama perendaman. Jurnal Pangan dan Gizi 9(1): 27-38.

Tristantini, D., Ismawati, A., Pradana, B.P., dan Jonathan, J.G. 2016. Pengujian
aktivitas antioksidan menggunakan metode dpph pada daun tanjung
(Mimusops elengi L). Prosiding Seminar Nasional Teknik Kimia
“Kejuangan”. Yogyakarta, 17 Maret 2016. Fakultas Teknik Universitas
Indonesia.

Tritanti, A dan Pranita, I. 2019. The making of red ginger (zingiber officinale rovb.
var. rubra) natural essential oil. J. Phys.: Conf. Ser. 1273: 1-8.

Tungmunnithum, D., Thongboonyou, A., Pholboon, A., dan Yangsabai, A. 2018.
Flavonoids and other phenolic compounds from medicinal plants for
pharmaceutical and medical aspects: An overview. Medicines (Basel) 5(3):
93.

United States Department of Agriculture. 20192 Ginger. United States Department
of Agriculture, USA.

United States Department of Agriculture. 2019°. Lemongrass. United States
Department of Agriculture, USA.

United States Department of Agriculture. 2019¢. Lemon grass (citronella), raw
nutrients. United States Department of Agriculture, USA.

United States Department of Agriculture. 20199, Lemon. United States Department
of Agriculture, USA.

96


https://www.ncbi.nlm.nih.gov/pubmed/?term=Tungmunnithum%20D%5BAuthor%5D&cauthor=true&cauthor_uid=30149600
https://www.ncbi.nlm.nih.gov/pubmed/?term=Thongboonyou%20A%5BAuthor%5D&cauthor=true&cauthor_uid=30149600
https://www.ncbi.nlm.nih.gov/pubmed/?term=Thongboonyou%20A%5BAuthor%5D&cauthor=true&cauthor_uid=30149600
https://www.ncbi.nlm.nih.gov/pubmed/?term=Pholboon%20A%5BAuthor%5D&cauthor=true&cauthor_uid=30149600
https://www.ncbi.nlm.nih.gov/pubmed/?term=Pholboon%20A%5BAuthor%5D&cauthor=true&cauthor_uid=30149600
https://www.ncbi.nlm.nih.gov/pubmed/?term=Yangsabai%20A%5BAuthor%5D&cauthor=true&cauthor_uid=30149600

United States Department of Agriculture. 2019°. Lemon nutrients. United States
Department of Agriculture, USA.

Wahab, N.N.A., Rosman, N.A., Venkiteswaran, A., dan Bakar, N.A. 2019. The
effect of temperature and exposure time on the pH of beverages: a pilot
study. Proceeding Book Of 9" Dental Students’ Scientific Symposium 1:
12-13.

Wahyuningsih, N., Suhartatik, N., dan Mustofa, A. 2018. Aktivitas antioksidan
herbs infused water dengan variasi lama perendaman dan varietas jahe
(Zingiber officinale) emprit, gajah, dan merah. Prosiding Seminar Nasional.
Jawa Tengah, 25 Agustus 2018. Fakultas Pertanian Universitas Veteran
Bangun Nusantara.

Wassalwa, M. 2016. Pengaruh waktu infusa dan suhu air yang berbeda terhadap
aktivitas antioksidan dan vitamin C pada infused water kulit pisang. Jurnal
Ilmiah Mahasiswa Pendidikan Biologi 1: 107-108.

Xi, W., Lu, J., Qun, J., dan Jiao, B. 2017. Characterization of phenolic profile and
antioxidant capacity of different fruit part from lemon (Citrus limon Burm.)
cultivars. J Food Sci Technol 54(5): 1108-1118.

Yalgingiray, O., dan Ertan, A.R. 2015. The impact of storage conditions on the
phenolic content and antioxidant activity of pomegranate liquors produced
by maceration method from hicz pomegranate. GIDA-J Food 40(4): 209-
216.

Yenrina, R., Sayuti, K., dan Aggraini, T. 2016. Effect of natural colorants on
color and antioxidant activity of “kolang kaling” (sugar palm fruit) jam.
Pak. J. Nutr., 15(12): 1061-1066.

Yesil, Y. dan Akalin, E. 2015. Comparative morphological and anatomical
characteristics of the species known as lemongrass (limonotu): Melissa
officinalis L., Cymbopogon citratus (DC) Stapf. and Aloysia citriodora
Palau. J. Fac. Pharm. Istanbul 45(1): 29-37.

Yumol, J.L., dan Ward, W.E. 2018. The polyphenolic compound hesperidin and
bone protection. Chpt. 32 in “Polyphenols: Mechanisms of Action in
Human Health and Disease,” ed. Watson, R.R., Preedy, V.R., dan Zibadi,
S., pp. 431-440. Academic Press, United States.

Zaccari, F., dan Galietta, G. 2015. a-Carotene and B-carotene content in raw and
cooked pulp of three mature stage winter squash “type butternut”. Foods
4(3): 477-486.

Zuraida, Sulistiyani, Sajuthi, D., dan Suparto, I.H. 2017. Fenol, flavonoid, dan
aktivitas antioksidan pada ekstrak kulit batang pulai (Alstonia scholaris
R.Br). Jurnal Penelitian Hasil Hutan 35(3): 211-219.

97



