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Réhault-Godbert, S., Guyot, N., Nys, Y. 2019. The Golden Egg: Nutritional Value, 

Bioactivities, and Emerging Benefits for Human Health. Nutrients, 

11(3):684-710. doi:10.3390/nu11030684 

 

Roy, B. dan Dunna, V. 2013. Rice (Oryza sativa L.). Chpt. 4 in Breeding, 

Biotechnology and Seed Production of Field Crops. pp. 71-100. New India 

Publishing Agency, India. 

 

Salehi, F. 2019. Improvement of gluten‐free bread and cake properties using natural 

hydrocolloids: A review. Food Science & Nutrition, 0(0):1-12. 

doi:10.1002/fsn3.1245  

 

Sandhu, K., Mukesh, M. 2010. Studies on noodle quality of potato and ice starches 

and their blends in relation to their physicochemical, pasting and el textural 

properties. LWTeFood Sci. Technol., 43(8):289-1293. 

 

Shevkani K, Singh N, Singh S, Ahlawat A, Singh M. 2011. Relationship between 

physicochemical and rheological properties of starches from Indian wheat 

lines. Int J Food Sci Technol, 46:2584–2590. 

 

Shobha, D., Vijayalakshmi, D., Puttaramnaik, Asha, K. 2015. Effect of maize based 

composite flour noodles on functional, sensory, nutritional and storage 

quality. J. Food Sci. Technol., 52:8032–8040. 

 

Smewing, J. 2016. Navigating Noodle Texture: Taking the Rheological Route. 

Cereal Foods World, 61(3):92–95. doi:10.1094/cfw-61-3-0092. 

 

Smitha, S., Rajiv, J., Begum, K., & Indrani, D. (2008). Effect of hydrocolloids on 

rheological, microstructural and quality characteristics of parotta–an 

unleavened indian flat bread. Journal of Texture Studies, 39(3), 267–283. 

Doi:10.1111/j.1745-4603.2008.00142.x. 

 

Sobota, A., dan Zarzycki, P. 2013. Effect of pasta cooking time on the content and 

fractional composition of dietary fiber. Journal of Food Quality, 36(2):127–

132. 



 

 116 

 

Sosa, M., Califano, A., dan Lorenzo, G. 2018. Influence of quinoa and zein content 

on the structural, rheological, and textural properties of gluten-free pasta. 

European Food Research and Technology, 245:343-353. 

doi:10.1007/s00217-018-3166-5 

 

Sun, K., Liao, A., Zhang, F., Thakur, K., Zhang, J., Huang, J., Wei, Z. 2019. 

Microstructural, Textural, Sensory Properties and Quality of Wheat–Yam 

Composite Flour Noodles. Foods, 8(10):519. DOI:10.3390/foods8100519. 

 

Suwannaporn, P., dan Wiwattanawanich, K. 2011. Effects of water requirement and 

substitution level on wheat-rice noodles with hydrocolloids. Starch - Stärke, 

63(8), 493–502. doi:10.1002/star.201100005. 

 

Suwannaporn, P., Wiwattanawanich, K., dam Tester, R. F. 2013. Effect of water 

requirement and alkali on wheat-rice noodle quality. Starch - Stärke, 66(5-

6):475–483. doi:10.1002/star.201300124. 

. 

Tan, H.-L., Tan, T.-C., & Easa, A. M. 2018. The use of selected hydrocolloids to 

enhance cooking quality and hardness of zero-salt noodles. International 

Journal of Food Science & Technology, 53(7):1603–1610. 

doi:10.1111/ijfs.13742. 

 

Tan, H.-L., Tan, T.-C., & Easa, A. M. 2020. The use of selected hydrocolloids and 

salt substitutes on structural integrity, texture, sensory properties, and shelf 

life of fresh no salt wheat noodles. Food Hydrocolloids, 108:105996. 

doi:10.1016/j.foodhyd.2020.105996. 

 

Tasia, C. 2020. Karakterisasi Fisik dan Sensori Mi Singkong Kering dengan 

Variasi Jenis Protein serta Rasio Tepung Singkong dan Tapioka. (Laporan 

Skripsi, Universitas Pelita Harapan, Karawaci). 

 

Tijani, A., Oke, E., Bakare, H., dan Tayo, T. 2017. Quality evaluation of instant 

noodles produced from composite breadfruit flour. Researcher, 9(1): 21-26. 

doi:10.7537/marsrsj090117.03. 

 

Tong, L., Gao, X., Lin, L., Liu, Y., Zhong, K., Liu, L., Zhou, X., Wang, L., Zhou, 

S. Effects of semidry flour milling on the quality attributes of rice flour and 

rice noodles in China. Journal of Cereal Science, 62:45-49. 

DOI:10.1016/j.jcs.2014.12.007. 

 

Wang, S., Li, C., Copeland, L., Niu, Q., & Wang, S. 2015. Starch Retrogradation: 

A Comprehensive Review. Comprehensive Reviews in Food Science and 

Food Safety, 14(5): 568–585. doi:10.1111/1541-4337.12143. 

 



 

 117 

Wei, X., Zhu, K., Guo, X. 2017. The impact of protein cross-linking induced by 

alkali on the quality of buckwheat noodles. Food Chem., 221:1178–1185. 

 

Weng, Z., Wang, B., Weng, Y. 2019. Preparation of white salted noodles using rice 

flour as the principal ingredient and the effects of transglutaminase on 

noodle qualities. Food Bioscience, 33:100501. 

DOI:10.1016/j.fbio.2019.100501 

  

Widatmoko R., Estiasih T. 2015. Karakteristik fisikokimia dan organoleptik mie 

kering berbasis tepung ubi jalar ungu pada berbagai tingkat penambahan 

gluten. J. Pangan Agroindustri, 3(4): 1386-1392. 

 

Wilderjans, E., Luyts, A., Goesaert, H., Brijs, K., dan Delcour, J. A. 2010. A model 

approach to starch and protein functionality in a pound cake system. Food 

Chemistry, 120(1):44–51. doi:10.1016/j.foodchem.2009.09.067 

Wieser, H. 2007. Chemistry of gluten proteins. Food Microbiology, 24(2):115–119. 

doi:10.1016/j.fm.2006.07.004. 

 

Wójtowicz, A., Zidoune, M., Benatallah, L., Mitrus, M., Sujak, A. 2018. 

Optimization of Rice-Field Bean Gluten-Free Pasta Improved by the 

Addition of Hydrothermally Treated Rice Flour. Italian Journal of Food 

Science, 30(2):226-248. 

 

World Instant Noodles Association. 2019. Global Demand for Instant Noodles. 

Diakses dari https://instantnoodles.org/en/noodles/market.html. Diakses 

pada Januari 15, 2021. 

 

Wu, T., Wang, L., Li, Y., Qian, H., Liu, L., Tong, L., Zhou, X., Wang, L., Zhouu, 

S. 2019. Effect of milling methods on the properties of rice flour and gluten-

free ricebread. LWT-Food Science and Technology, 108:137–144. DOI: 

10.1016/j.lwt.2019.03.050. 

 

Xuan, Y., Yi, Y., Liang, H., Wei, S., Chen, N., Jiang, L., … Li, T. 2020. Amylose 

content and RVA profile characteristics of noodle rice under different 

conditions. Agronomy Journal, 2020:1-13. doi:10.1002/agj2.20079 

 

Yang, Q., dan Ng, M. L. 2017. Paired Comparison/Directional Difference Test/2-

Alternative Forced Choice (2-AFC) Test, Simple Difference Test/Same-

Different Test. Chpt. 5 in Discrimination Testing in Sensory Science, pp. 

109–134. Elvesier, UK. 

 

Ye, X., dan Sui, Z. 2016. Physicochemical properties and starch digestibility of 

Chinese noodles in relation to optimal cooking time. International Journal 

of Biological Macromolecules, 84:428–433. 

DOI:10.1016/j.ijbiomac.2015.12.054 

 



 

 118 

Yu, K., Zhou, H., Zhu, K., Guo, X., dan Peng, W. 2020. Water Cooking Stability 

of Dried Noodles Enriched with Different Particle Size and Concentration 

Green Tea Powders. Foods, 9(3):298. doi:10.3390/foods9030298. 

 

Zhang, S., Lu, Q., Yang, H., dan Meng, D. 2011. Effects of Protein Content, 

Glutenin-to-Gliadin Ratio, Amylose Content, and Starch Damage on 

Textural Properties of Chinese Fresh White Noodles. Cereal Chemistry 

Journal, 88(3):296–301. doi:10.1094/cchem-05-10-0072 
 


	DAFTAR PUSTAKA

