BIBLIOGRAPHY

Akoh, C.C. 1998. “Fat Replacers.” Institute of Food Technologists., Chicago

Ansari, A., Aghar, A., Shahids, M., Tanweer, S. 2014. “Use of Solar Drier
Papapya Lather as a Fat Replacer in Cakes.” Journal of Food Technology
Research, 57: 27-44.

AOAC. 2000. “Official Methods of Analysis of the Association of Official
Analytical Chemists.” AOAC Inc., Arlington.

AOAC. 2005. “Official Methods of Analysis of the Association of Official
Analytical Chemists.” AOAC Inc., Arlington.

Barnes, L. 2005. “The Petit Appetit Cookbook: Easy, Organic Recipes to Nurture
Your Baby and Toddler.” Penguin Group, Canada.

Bloom, C. 2007. “The essential baker: the comprehensive guide to baking with

chocolate, fruit, nuts, spices, and other ingredients” John Wiley & Sons,
Hoboken.

Brill, J.B. 2006. “Cholesterol Down: Ten Simple Steps to Lower Your Cholesterol
in Four Weeks, Without Prescription Drugs” Harmony Books, New York.

Brown, A.C., Walter, J.M., Beathard, K. 2014. “Lab Manual: Understanding
Food, Principles and Preparation” Cengage Learning, Standford.

Brown, J.E. 2008. “Nutrition Now” Wadsworth Publishing Co, USA.
Castelli, W.P. 2002. “Cholesterol Cures: More Than 325 Natural Ways to Lower
Cholesterol and Live Longer from Almonds and Chocolate to Garlic and

Wine” Rodale Inc., USA.

Cho, S.S., Dreher, M.L. 2001 “Handbook of Dietary Fiber” Marcel Dekker Inc,
New York.

Chow, C.K. 2008. “Fatty Acids in Foods and their Health Implications” Taylor

&Francis Group, Boca Raton.

Costigan, F. 2006. “More Great Good Dairy-Free Desserts Naturally: Sin-Sational
Sumptuous Treats” TN: Book Pub. Company, Summertown.

58



Dreher, M., and Davenport, A. 2013. Hass Avocado Composition and Potential
Health Effects. Food Science and Nutrition. 53(7): 738-750.

Florkowski, W.J., Shewfelt, R.L., Brueckner, B., and Prussia, S.E. 2009.
“Postharvest handling: a systems approach” 2nd ed. Elsevier Inc, Eastbourne.

Gisslen, W. 2004. “Professional Baking” John Wiley & Sons, Hoboken.

Haard, N.F.1999. “Fermented Cereals: A Global Perspective” Food and
Agriculture Organization of the United Nations, Rome.

Hutchings, J.B. 1999. “Food Colour and Appearance” Chapman & Hall, London.

Insel, P., Ross, D., and Turner, R.E. 2006 “Discovering Nutrition” Jones &
Bartlett Learning, Burlington.

Jha, S.N. 2010. “Nondestructive Evaluation of Food Quality” Springer, New
York.

Kemp, Sarah, Tracey, H., and Hort, J. 2009. “Sensory Evaluation: a Practical
Handbook” Wiley, Somerset.

Kuete, V. 2014. “Toxicological Survey of African Medicinal Plants” Elsever Inc.,
USA.

Lefebvre, G., Jiménez, E., Cabafas, B. 2015. “Environment, Energy and Climate
Change II: Energies from New Resources and the Climate Change” Springer,
Germany.

Libonati, J. 2011. “Good cholesterol bad cholesterol” AuthorHouse, Bloomington.

Lim, J.Y., Rosli, W.W.I. 2013. The ability of Zea mays Ear (Young Corn) Powder
in Enhancing Nutritional Composition and Changing Textural Properties and
Sensory Acceptability of Yeash Bread. International Food Research Journal.
20:799-804.

Madramootoo, C.A., Abramovich, V., Dukhovnyi, Baker, R.S., and Fyles,
I.H. 2011. “Water and Food Security in Central Asia” Springer, Dordrecht.

Marina, A.M., Nurhanan, A.M., Rosli, W., Nurulain, W.l. 2016. Physical
Properties and Microwstructure of Butter Cake Added with Persea
americana Puree. Sains Malaysiana. 45(7): 1105-1111.

Meister, K.A., and Doyle, M.E. 2009. “Obesity and Food Technology” American
Council on Science and Health, New York.

59



Muhtaseb, A.H.A., McMinn, W., Megahey, E., Neill, G., Magee, R., Rashid, U,
2013. Textural Characteristics of Microwave-Baked and Convective-Baked
Madeira Cake.4:209

Mushet, Cindy, and Caruso, M. 2008. “The Art and Soul of Baking” Andrews
McMeel Pub, Kansas City.

National Academy of Science. 2005 “Dietary Reference Intake for Energy,
Carbohydrate, Fiber, Fat, Fatty Acids, Cholesterol, Protein, and Amino
Acids”, Washington DC.

Naveh, E., Werman, M.J., Sabo, E., Neeman, |. 2002. Defatted Avocado Pulp
Reduces Body Weight and Total Hepatic Fat but Increases Plasma
Cholesterol in Male Rats Fed Diets with Cholesterol. The Journal of
Nutrition. 132: 2015-2018.

Othén, S.S.S.R. 2010. “Cereal grains: properties, processing, and nutritional
attributes” Taylor & Francis, Boca Raton.

Preedy, V.R., and Watson, R.R. 2010. “Olives and Olive Oil in Health and
Disease Prevention” Elsevier Inc., London.

Ray, P.K.2002. “Breeding Tropical and Subtropical Fruits” Narosa Publishing
House, India.

Samaan, R.A. 2017. “Dietary Fiber for the Prevention of Cardiovascular
Disease: Fiber’s Interaction between Gut Micoflora, Sugar Metabolism,
Weight Control and Cardiovascular Health” Elsevier Inc, London.

Schaffer, B.A., Nigel,-B.-2003 ““The Avocado: Botany, Production and Uses”
CAB International, London.

Selvakumaran, L., Shukri, R., Ramli, N.S., Dek, M.S.P., Ibadullah, W.Z.W. 2017.
Orange Sweet Potato (Ipomoea batatas) Puree Improven Physicochemical
Properties and Sensory Acceptance of Brownies. Journal of Saudi Society of
Agricultural Sciences.

Shachman, M. 2005. “The Soft Drinks Companion: A Technical Handbook for
the Beverage Industry” CRC Press, Boca Raton.

Srilakshmi, B. 2003. “Food Science” New Age International (P) Ltd., New Delhi.

Sulistiyom C.N. 2006. “Pengembangan Brownies Pangang Tepung Ubi Jalar di
PT. Fits Mandiri Bogor. IPB, Bogor.

60



Szafranski, M., Whittington, J.A., and Bessinger, C. 2005. Pureed Cannellini
Beans Can Be Substituted for Shortening in Brownies. Journal of the
American Dietetic Association 105(8): 1295-298.

USDA. 2016. Avocados, Raw, All Commercial Varieties. National Agricultural
Library, Washington DC.

USDA. 2017. Butter, Without Salt. National Agricultural Library, Washington
DC.

Vaclavik, V.A., and Christian, E.W. 2008 “Essentials of Food Science” Springer,
New York.

Wekwete, Benhilda, and Navder, K.P. 2007. Effects Of Avocado Fruit Puree And
Oatrim As Fat Replacers On The Physical, Textural And Sensory Properties
Of Oatmeal Cookies. Journal of Food Quality. 31(2): 131-41.

Whitley, A. 2009. “Bread Matters: The State of Modern Bread and a Definitive
Guide to Baking Your Own” Andrews McMeel, Kansas City.

Wongtiraporn, Wanida, Wattamongkonsil, L., Kiartivich, S., Mingvivat, N.,
Thanakhumtorn, S., Opartkiattikur, N., and  Thamlikitkul, V. 2006.
Utilization of Calculated Low Density Lipoprotein Cholesterol and Measured
Low Density Lipoprotein Cholesterol in Sirijaj Hospital. Journal of the
Medical Association of Thailand 89(5): 156-163.

61



