
 

 
 

21 

REFERENCES 

 

Amaliyah, N. (2017). Penyehatan Makanan dan Minuman - A. Deepublish. 

 

Direktorat Riset dan Pengabdian Masyarakat. (2018). Panduan Penilaian Kinerja 

Pengabdian kepada Masyarakat di Perguruan Tinggi Tahun 2018. 

Kementerian Riset, Teknologi, dan Pendidikan Tinggi. 

 

Economic Research Service USDA. (2021). Rice Yearbook. U.S. Department of 

Agriculture. 

 

Harmayani, E., Gardjito, M., & Santoso, U. (2017). Makanan Tradisional 

Indonesia Seri 1: Kelompok Makanan Fermentasi dan Makanan yang 

Populer di Masyarakat. Gadjah Mata University Press. 

 

Inada, S. (2012). Simply Onigiri: Fun and Creative Recipes for Japanese Rice 

Balls. Marshall Cavendish Cuisine. 

 

Indani, & Suhairi, L. (2018). Pengelolaan Usaha Boga Edisi II. Syiah Kuala 

University Press Darussalam. 

 

IBM. (2016). Exact Tests. https://www.ibm.com/docs/en/spss-

statistics/24.0.0?topic=option-exact-tests 

 

Larasaty, P., Meilaningsih, T., Riyadi, Pratiwi, A. I., & Kurniasih, A. (2020). 

Perilaku Masyarakat di Masa Pandemi COVID-19. Badan Pusat Statistik 

Republik Indonesia. 

 

Menteri Pendidikan dan Kebudayaan. (2020). Surat Edaran Nomor 3 Tahun 2020 

Tentang Pelaksanaan Pendidikan dalam Masa Darurat CoronaVirus 

(COVID-19). 

 

Muhid, A. (2019). Analisis Statistik. In Journal of Chemical Information and 

Modeling (Vol. 53, Issue 9). 

 

Nielsen. (2020). Race Against COVID-19: A Deep Dive on How Indonesian 

Consumers are Reacting to The Virus. The Nielsen Company. 

https://www.nielsen.com/id/en/insights/article/2020/race-against-covid-19-

deep-dive-on-how-indonesian-consumers-react-towards-the-virus/ 

 

Pusat Data dan Sistem Informasi Pertanian. (2021). Buletin Konsumsi Pangan. 

Kementerian Pertanian Republik Indonesia. 

 

Rahman, S. (2020). Pengembangan Industri Kuliner Berbasis Makanan 

Tradisional Khas Sulawesi. Deepublish. 

 



 

 
 

22 

Rahmawaty, U., & Maharani, Y. (2013). Pelestarian Budaya Indonesia Melalui 

Pembangunan Fasilitas Pusat Jajanan Tradisional Jawa Barat. Jurnal Tingkat 

Sarjana Bidang Senirupa Dan Desain, 1(8), 1. 

 

Sarioğlan, M. (2014). Fusion Cuisine Education and Its Relation with Molecular 

Gastronomy Education (Comparative Course Content Analysis). 

International Journal on New Trends in Education and Their Implications, 

5(3), 64. 

 

Supriyanto, S., & Larasati, W. (2021). Pengeluaran untuk Konsumsi Penduduk 

Indonesia, September 2020. Badan Pusat Statistik Republik Indonesia. 

 

Tazunegi, E. (2013). Onigiri: Traditional Japanese “Home Food.” Japan 

SPOTLIGHT by Japan Economic Foundation, 57–58. 

  


