BIBILIOGRAPHY

Agustin, F. Pembuatan Jelly Drink Averrhoa blimbi L. 2014. Kajian proporsi
Belimbing Wuluh: Air dan Konsentrasi Karagenan. Jurnal Pangan dan
Agroindustri 2(3): 1-9.

Amilusolichah. 2018. Kajian Kualitas Selai Lembaran Buah Naga Merah
(Hylocereus polyrhizus) dengan Jenis dan Konsentrasi Gelling Agent (Agar,
ATC, Karagenan). Thesis. Universitas Muhammadiyah Malang, Malang.

Ancos, B., C. Sanchez-Moreno and G. A. Gonzalez-Aguilar. 2017. “Pineapple
Composition and Nutrition.” in Handbook of Pineapple Technology:
Production, Postharvest Science, Processing and Nutrition. John Wiley and
Sons, Oxford.

Anggraini, S. R. 2016. Pengaruh Penambahan Labu Kuning dan Karagenan
Terhadap Hasil Jadi Fruit Leather Nanas. e-journal BOGA 5 (1) 89-98.

Anggreana, R., I. Fitiana, and D. Larasati. 2019. The Effect of Differences in the
Propotion of Adding Konjac on Physical, Chemical and Organoleptic of
Black Grape (Vitis vinifera L. var Aphonso Lavalle). Jurnal Teknologi
Pangan dan Hasil Penelitan 14 (2): 16-29.

Azizah, N. H. 2012. Pembuatan Permen Jelly dari Karagenan dan Konjak dengan
Aplikasi Prebiotik Xilo-Oligosakarida. Thesis. “Institut Pertanian Bogor,
Bogor.

Badan Standardisasi Nasional (BSN). 2008. SNI 3746:2008 Selai Buah. Jakarta:
Badan Standarisasi Nasional.

Badan Pusat Statistika (BPS). Statistik Tanaman Buah-buahan dan Sayuran
Tahunan Indonesia 2017, 2018. Available form:
https://www.bps.go.id/publication/2018/10/05/081665ec9eb65fdce8a6947
3/statistik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia2017.htm
I. Accessed 2020 June 20.

Banerjee, S. and S. Bhattacharya. 2011. Multi-component Gels: Compressive
Textural Attributes, Opacity and Syneresis of Gellan, Agar, and Their
Mixtures. Journal of Food Engineering 102: 287-292.

Bezzera, V.S., APP.F. Olinto, K.A. de B. Rodrigues, T.A.L. de Lima. 2016.
‘Production and Sensory Evaluation of Jam Produced with Pitomba Pulp

64



(Talisia Esculenta Radlk)’ XXV Food Science and Technology Brazilian
Congress (CBCTA): Food the Three that Sustains Life, Brazil.

Behera, S. S. and R. C. Ray. 2016. Konjac Glucomannan, a Promising
Polysaccharide of Amorphophallus Konjac K. Koch in Health Care.
International Journal of Biological Macromolecules Konjac Glucomannan
92: 942-956.

Brenner, T., Z. Wang, P. Achayuthakan, T. Nakajima, K. Nishinari. 2013.
Rheology and Synergy of k-Carrageenan/Locust Bean Gum/Konjac
Glucomannan Gels. Carbohydrate Polymers 98: 754-760.

Brown, A. 2015. “Understanding Food Principles and Preparation. Fifth Edition.”
Cengage Learning, Stamford.

Chandra, M. V. and B. A. Shamasundar. 2014. Texture Profile Analysis and
Functional Properties of Gelatin from the Skin of Three Species of Fresh
Water Fish. International Journal of Food Properties 18: 572-584.

d’Eeckenbrugge, G. C. and F. Leal. 2018. “Morphology, Anatomy and Taxonomy.”
in The Pineapple Second Edition: Botany, Production and Uses. CABI
publishing, Oxford.

Departemen Pertanian. 2010. “Multifungsi Glukomannan dari Umbi lles-lles.”
Departemen Pertanian, Jakarta.

Ekafitri, R., R. Kumalasari, and D. Desnilasari. 2016. Pengaruh Jenis dan
Konsentrasi Hidrokoloid terhadap Mutu Minuman Jeli Mix Pepaya (Carica
papaya) dan Nanas (Ananas comosus). Jurnal Penglitian Pascapanen
Pertanian 13(3): 115-124.

Embuscado, M. E. and Huber, K. C. 2010, “Edible Films and Coatings for Food
Applications.” Springer Science and Business Media, New York.

Erkmen, O. and T. F. Bozoglu. 2016. “Food Microbiology: Principles into
Practice.” John Wiley and Sons, West Sussex.

Fairchild, M. D. 2013. “Color Appearance Models”. John Wiley and Sons, West
Sussex.

Garcia-Garcia, A. B., L. A. Ochia-Martinez, T. E. Para-Crniceros, O. M. Rutiaga-
Quinones, W. Rosas-Flores, and S. M. Gonzalez-Herrera. 2019. Changes in
the Microstructural, Textural, Thermal and Sensory Properties of Apple
Leathers Containing Added Agavins and Inulin. Food Chemistry 301: 1-7.

65



Giyarto, G., S. Suwasono, P. O. Surya. 2019. Karakteristik Permen Jelly Jantung
Buah Nanas dengan Variasi Konsentrasi Karagenan dan Suhu Pemanasan.
Jurnal Agroteknologi 13(2): 118-130.

Gracia, M. 2020. Utilization of Pectin from Red Dragon Fruit Peel in the Making
of Red Dragon Fruit Sheeted Jam. Thesis. Universitas Pelita Harapan,
Tangerang.

Huang, H. Y., and K. W. Lin. 2004. Influence of pH and Added Gums on the
Properties of Konjac Flour Gels. International Journal of Food Science and
Technology 39: 1009-1016.

Ikhwal, A. P., Z. Lubis, and S. Ginting. 2014. Pengaruh Konsentrasi Pektin dan
Lama Penyimpanan Terhadap Mutu Selai Nanas Lembaran. Jurnal Rekayasa
Pangan dan Pertanian 2(4): 61-70.

Ismail, G.H., N. Yusuf, and L. Mile. 2015. Formulasi Selai Lembaran dari
Campuran Rumput Laut dan Buah Nanas. Jurnal llmiah Perikanan dan
Kelautan 3(4): 142-148.

Isnaini, L, Y. 2012. Pengaruh Penambahan Gelling Agent pada Pembuahan Jelly
Drink Nanas (Ananas Comosus). Balai Pengkajian Teknologi Pertanian Jawa
Timur, Malang.

Kaya, A. O., A. Suryani, J. Santoso, and M. S. Rusli. 2015. The Effect of Gelling
Agent Concentration on the Characteristics of Gel Produced from the Mixture
of Semi-refined Carrageenan and. Glukomannan. International Journal of
Sciences: Basic and Applied Research 20(1): 313-324.

Kamarul Zaman, A. A., R. Shamsudin, and N. Mohd Adzahan. 2016. Effect of
Blending Ratio on Quality of Fresh Pineapple (Ananas comosus L.) and
Mango (Mangifera-indica L.) Juice Blends. International Food Research
Journal 23:.101-106.

Karim, M. M. 2013. Pengaruh Penggunaan Campuran Karaginan dan Konjak
terhadap Karakteristik Permen Jelly Temulawak (Curcuma xanthorrhiza
Roxb). Jurnal Teknologi Hasil Pertanian 2(2): 66-74.

Kosseva, M. R. and C. Webb. 2013. “Food Industry Wastes: Assessment and
Recuperation of Commodities.” Academic Press, New York.

Kuan, C. S., T. C. Lee, M. H Tsai, H. W. Tsai and C. H. Tang. 2018. A New

Pineapple Cultivar Ananas comosus (L.) Merr. (‘Tainung No.22’).
HortScience 53: 578-681.

66



Latifa, R. N. and C. Agniya. 2011. Pembuatan Selai Lembaran Terong Belanda.
Skripsi. UPN “Veteran”, Jawa Timur.

Lawless, H.T., Heymann, H., 2010. Sensory evaluation of food: principles and
practices. Springer, New York.

Limanto, F. P. 2014. Pengaruh Konsentrasi Hidroksipropil Metilselulosa (HPMC)
Terhadap Karakteristik dan Organoleptik Selai Lembaran Nanas. Skripsi S-
1. Universitas Katolik Widya Mandala Surabaya, Surabaya.

Lobo, M. G. and M. Siddiq. 2017. “Overview of Pineapple Production, Postharvest
Physiology, Processing and - Nutrition.” in Handbook of Pineapple
Technology: Production, Postharvest Science, Processing and Nutrition.
John Wiley and Sons, Oxford.

Lysenko, G., V. Squires and W. H. Verheye. 2010. “Interactions: Food, Agriculture
and Environment.” Eolss Publishers, United Kingdom.

Maric, M., A. N. Grassino, Z. Zhu, F. J. Barba, M. Brncic, S. R. Brncic. 2018. An
Overview of Traditional and Innovative Approaches for Pectin Extraction
from Plant Food Wastes and By-products: Ultrasound-, Microwave-, and
Enzyme-assisted Extraction. Trends of Food Science Technology 76: 28-37.

Muchtadi, T., Sugiyono, dan F. Ayustaningwarno. 2010. “llmu Pengetahuan Bahan
Pangan.” Penerbit Alfabeta, Bandung.

Muchtadi, T., and Sugiyono. 2014. “Prinsip Proses dan Teknologi Pangan.”
Penerbit Alfabeta, Bandung.

Mohamed, S., M. Hounhouigan, A.R. Linnemann, and.M. V. Boekel. 2014. Effect
of Processing on the Quality of Pineapple Juice. Food Reviews International
30: 112-133.

Nadir, M., F. Latifah and P. Meylinda. 2019. Rendemen Karakteristik Pektin dari
Kulit Nenas dan Kulit Buah Naga dengan Microwave Assisted Extraction
(MAE). Prosiding Seminar Nasional Peneletian dan Pengabdian Kepada
Masyarakat. 124 - 128.

Napio, R., A.G. Tumuhimbise. J.G. Agea. 2016. Nutritional composition and
sensory evaluation of jam and juice processed from shea fruit pulp from
Uganda. Fifth RUFORUM Biennial Regional Conference: 941-952.

NPCS Boards of Consultants and Engineers. 2012. “Handbook on Fruits,

Vegetables and Food Processing with Canning and Preservation.” Asia
Pacific Business Press, Delhi.

67



Nussinovitch, A. 2012. “Hydrocolloid Applications: Gum Technology in the

Food and Other Industries.” Springer Science and Business Media, New
York.

Parnanto, N. H. R., E. Nurhartadi, and L. N. Rohmah. 2016. Karakteristik Kimia
dan Sensori Permen Jelly Sari Pepaya (Carica papaya. L) dengan
Konsentrasi Karagenan-Konjak sebagai Gelling Agents. Jurnal Teknosains
Pangan 5(1): 19 -27.

Pathare, P. B., U. L. Opara and F. A. Al-Said. 2013. Color Measurement and
Analysis in Fresh and Processed Foods: A Review. Food Bioprocess
Technology 6: 36-60.

Pegg, A. M. 2012. “The Application of Natural Hydrocolloids to Food and
Beverages.” In Natural Food Additives, Ingredients and Flavourings.
Woodhead Publishing Limited, Cambridge.

Pokatong, W. D. R. dan L. D. Essen. 2019. Karakterisasi Fisiokimia dan Sensori
Selai Lembaran Diolah dari Buah Apel dan Stroberi.. Prosiding Seminar
Nasional Sains, Rekayasa & Teknologi (SNSRT UPH): B08-1.

Pratiwil, U., N. Harun, E. Rossi. 2016. Pemanfaatan Karagenan dalam Pembuatan
Selai Lembaran Labu Kuning (Cucurbiya moschata). Jurnal Online
Mahasiswa Faperta 3(2): 1-8

Purwakusuma, J, G. 2018. The Physicochemical and Sensory Characteristics of
Soursop Jam Leather with Gelatin Addition. Thesis, Unika Soegijapranata
Semarang, Semarang.

Putri, I. R., Basito, E. Widowati.. 2013. Pengaruh Konsentrasi Agar-agar dan
Karagenan terhadap Karakteristik Fisik, Kimia, dan Sensori Selai Lembaran
Pisang (Musa paradisiaca L.) Varietas Raja Bulu. Jurnal Teknosains Pangan
2(3): 112-120.

Raocaj, O. F., E. B. Dimic, and V. B., Vuiasinovic. 2011. Optimization of the
Texture of Fat-based Spread containing Hull-less pumpkin (Cucurbita pepo
L.) Seed Press-cake. Acta Periodica Technologica 42: 131-143.

Ramadhan, W. 2011. Pemanfaatan Agar-Agar Tepung Sebagai Texturizer pada
Formulasi Selai Jambu Biji Merah (Psidium Guajava L.) Lembaran dan
Pendugaan Umur Simpannya. Skripsi S-1, Institut Pertanian Bogor, Bogor.

Ramadhan, W dan W. Trilaksani. 2017. Formulasi Hidrokolid-Agar, Sukrosa, dan

Acidulant pada Pengembangan Produk Selai Lembaran. Jurnal Pengolahan
Hasil Perikanan Indonesia. 20(1): 95-108.

68



Rianto, R., R. Efendi, Y. Zalfiatr. 2017. Pengaruh Penambahan Pektin terhadap
Mutu Selai Jagung Manis (Zeamays. L.) Jurnal Online Mahasiswa Fakultas
Pertanian Universitas Riau 4(1): 1-7.

Rosyida, F dan Sulandari, L. 2017. Pengaruh jumlah gula dan asam sitrat terhadap
sifat organoleptik, kadar air dan jumlah mikroba manisan kering siwalan
(Borassus flabellifer). E-Journal Boga 3(1): 297- 307.

Savary, G., C. Moreau, N. Cayot. 2010. Impact of the Composition of
Polysaccharide Composite Gels on Small Molecules Diffusion: A
Rheological and NMR Study. Food Research International 43: 364-368.

Septiani, I. N., Basito, E. Widowati. 2013. Pengaruh Konsentrasi Agar-Agar dan
Karagenan Terhadap Karakteristik Fisik, Kimia, dan Sensori Selai Lembaran
Jambu Biji Merah (Psidium guajava L.). Jurnal Teknologi Hasil Pertanian
6(1): 27-35.

Schuck, P., R. Jeantet and A. Dolivet. 2012. “Analytical Methods for Food and
Dairy Powders.” John Wiley and Sons, \West Sussex.

Simamora, D. and E. Rossi. 20107. Penambahan Pektin dalam Pembuatan Selai
Lembaran Buah Pedada (Soneratia caseolaris). Jurnal Online Mahasiswa
Fakultas Pertanian Universitas Riau 4(2):1-14.

Singha, K., P. Pandit and S. Shrivastava. 2020. “Anatomical Structure of Pineapple
Leaf Fiber” in Pineapple Leaf Fibers: Processing, Properties and
Applications. Springer Nature Singapore, Singapore.

Sucheta, N. N. Misra and S. K. yadav. 2020. “Extraction of Pectin from Black
Carrot Pomace using Intermittent Microwave, Ultrasound and Conventional
Heating: Kinetics, Characterization and Process Economics.” in Food
Hydrocolloids. Elsevier, Mohali.

Sugiarto, A., and F. C. Nisa. 2015. Pembuatan Minuman Jeli Murbei (Morus Alba
L.) dengan Pemanfaatan Tepung Porang (A. Muelleri Blume) sebagai
Pensubstitusi Karagenan. Jurnal Pangan dan Agroindustri 3(2): 443-452.

Sunyoto, R. K., T. I. P. Suseno, and A. R. Utomo. 2017. Effects of Agar Bar
Concentration on Physicochemical and Organoleptic Characteristics of Black
Mulberry (Morus nigra L.) Jam Sheet. Journal of Food Technology and
Nutrition 16(1): 1-7.

Syarumsyah, H., W. Murdianto and N. Pramanti. 2010. Pengaruh Penambahan
Karboksimetil Selulosa (CMC) dan Tingkat kematangan Buah Nanas

69



(Ananas Comosus (L) Merr) Terhadap Mutu Selai Nanas. Jurnal teknologi
Pertanian 6(1): 34-40.

Tarirat, O., and Charoenrein, S. 2011. Physicochemical Properties of Konjac
Glucomannan Extracted from Konjac Flour by a Simple Centrifugation
Process. LWT — Food Science and Technology 44(10): 2059-2063.

Tasnim, F., M. A. Hossain, M. K. Hossain, D. Lopa, and K. M. F. Haque. 2010.
Quality Assessment of Industrially Processed Fruit Juices Available in Dhaka
City, Bangladesh. Malaysian Journal of Nutrition 16(3): 431-438.

Theron, M. M. and J. F. R. Lues. 2010. “Organic acids and Food Preservation.”
CRC Press, Boca Raton.

Varzakas, T. 2016. “Advances in Food Additives” in Handbook of Food
Processing. CRC Press, Boca Raton.

Williams, P.A. 2009. Molecular Interaction of Plant and Algal Polysaccharides.
Structural Chemistry 20: 299-308.

Zaman, M., J. Qureshi, H. Ejaz, R. Sarfraz, H. Khan, F. Sajid and M. S. Rehman.
2016. Oral Controlled Released Drug Delivery System and Characterization
of Oral tablets: A Review. Pakistan Journal of Pharmaceutical Research 2:
67-76.

70



