DAFTAR PUSTAKA

Abidin, A. Z., Devi, C., dan Adeline. 2013. Development of Wet Noodles Based on
Cassava Flour. Journal Engineering Technology Science, 45(1): 97-111.

Agusman, Murdinah, dan Wahyuni, T. 2020. The Nutritional Quality and
Preference of Wheat Noodles Incorporated with Caulerpa sp. Seaweed.
International Food Research Journal, 27(3): 445-453.

Ahmad, A., Zainol, Z., Haiyee, Z. A., Nor, N. M., dan Nizam, N. N. 2018. Chemical
Composition and Sensory Properties of Caulerpa racemosa Seaweed
Yellow Noodle. International Journal of Engineering and Technology,
7(4): 6670-6672.

Ajila, C. M., dan Rao, U.J.S. 2013. Mango Peel Dietary Fibre: Composition and
Associated Bound Phenolics. Journal of Functional Foods 5(2013): 444-
450.

Al-Sayed, H. M. A., dan Ahmed, A. R. 2013. Utilization of Watermelon Rinds and
Sharlyn Melon Peels as A Natural Source of Dietary Fiber and Antioxidants
in Cake. Annals of Agriculture Science 58(1): 83-95.

Apridamayanti, P., Pratiwi, R., Purwestri, Y. A., Tunjung, W. A., dan Rumiyati.
2017. Antocyanin, Nutrient Contents, and Antioxidant Activity of Black
Rice Bran of Oryza sativa L. ‘Cempo Ireng’ from Sleman, Yogyakarta,
Indonesia. Indonesian Journal of Biotechnology, 22(1) 49-54.

Badan Penelitian dan Pengembangan Kesehatan Kementerian Kesehatan. 2018.
Hasil Utama Riskesdas 2018 dalam Hasil Utama Riskesdas Tentang
Prevalensi Diabetes Melitus di Indonesia.

Badan Pengawas Obat dan Makanan Republik Indonesia (BPOM RI). 2016.
Peraturan Kepala Badan Pengawas Obat dan Makanan Republik Indonesia
Nomor 13 Tahun 2016 tentang Pengawasan Klaim pada Label dan Iklan
Pangan Olahan. Jakarta.

Badan Standarisasi Nasional. 2012. SNI 3551:2012. Mi Instan. Jakarta
Badan Standarisasi Nasional. 20152. SNI 2987:2015. Mi Basah. Jakarta.
Badan Standarisasi Nasional. 2015°. SNI 8217:2015. Mi Kering. Jakarta.

Begum, R., Parvin, S., Madok, K.C., Rashid, O., dan Akter, B. 2020. Nutritionally
Enriched Noodle Preparation from Wheat Flour Fortified with Rice Bran.
Pakistan Journal of Nutrition, 19(4): 172-178.

Bhosale, S., dan Vijayalakshmi, D. 2015. Processing and Nutritional Composition
of Rice Bran. Current Research in Nutrition and Food Science, 3(1): 74-80.

Budihartini, N. K. S., Permana, I. D., dan Ina, P. T. 2018. Pengaruh Perbandingan
Terigu dan Bekatul Beras Merah Terhadap Karakteristik Mie Kering. Jurnal
IImu dan Teknologi Pangan, 7(4): 156-164.

45



Chandrika, U. G., dan Kjmara, P.A.A.S. 2015. Advances in Food and Nutrition
Research Volume 76, him. 125-157. Amsterdam: Elsevier Inc. Tersedia dari
ScienceDirect.

Chaniago, R. 2016. Substitusi Tepung Terigu dengan Tepung Ubi Banggai dalam
Pembuatan Mie. Jurnal Aplikasi Teknologi Pangan, 5(2): 34-37.

Chin, C.K., Huda, N., & Yang, T.A. 2012. Incorporation of Surimi Powder in Wet
Yellow Noodles and Its Effects on The Physicochemical and Sensory
Properties. International Food Research Journal, 19(2): 701-707.

Chiorchea-Paquim, A., Enache, T. A,, Gil, E. D. S., dan lliveira-Brett, A. 2020.
Natural Phenolic Antioxidants Electrochemistry: Towards A New Food
Science Methodology. Comprehensive Reviews in Food Science and Food
Safety, 19(4): 1680-1726.

Dhurhania, C. E., dan Novianto, A. 2018. Uji kandungan Fenolik Total dan
Pengaruhnya terhadap Aktivitas Antioksidan dari Berbagai Bentuk Sediaan
Sarang Semut (Myrmecodia pendens). Jurnal Farmasi dan lIimu
Kefarmasian Indonesia, 5(2): 62-68.

Fadzil, N.F., Abu Bakar, M.F., Yusop, M.H.M, dan Abu Bakr, F.I. 2020. Sensorial
and Physicochemical Characteristics of Herbal Noodle Enriched with
Centella asiatica. Food Research, 4(4):1030-1037.

Faizah, Kusnandar, F., dan Nurjanah, S. 2020. Senyawa Fenolik, Oryzanol, dan
Aktivitas Antioksidan Bekatul yang Difermentasi dengan Rhizopus oryzae.
Jurnal Teknologi dan Industri Pangan, 31(1): 86-94.

Ginting, E., dan Yulifianti, R. 2015. Characteristics of Noodle Prepared from
Orange-fleshed Sweet Potato and Domestic Wheat Flour. Procedia Food
Science, 3: 289-302.

Hasanah, M., Maharani, B., dan Munarsih, E. 2017. Daya Antioksidan Ekstrak dan
Fraksi Daun Kopi Robusta (Coffea robusta) terhadap Pereaksi DPPH (2,2-
difenil-1-pikrilhidrazil). Indonesian Journal of Pharmaceutical Science and
Technology, 4(2): 42-49.

Hasmawati, Mustarin, A., dan Fadilah, R. 2020. Analisis Kualitas Mie Basah
dengan Penambahan Daun Ubi Jalar Ungu (Ipomoea batatas). Jurnal
Pendidikan Teknologi Pertanian, 6(1): 97-110.

Hardiyanti, dan Nisah, K. 2019. Analisis Kadar Serat Pada Bakso Bekatul Dengan
Metode Gravimetri. AMINA, 1(3): 103-107.

Hidayat, T., Nurjanah, Jacob, A. M., dan Putera, B. A. 2020. Aktivitas Antioksidan
Caulerpa sp. Segar dan Rebus. Jurnal Pengolahan Hasil Perikanan
Indonesia. 23(3): 566-575.

Ho, L.H., dan Dahri, N. C. 2016. Watermelon Rinds Powder Wet Yellow Noodles.
CYTA - Journal of Food, 14(3): 465-472.

46



Hoque, M., dan Igbal, A. 2015. Drying of watermelon rind and development of
cakes from rind powder. International Journal of Novel Research in Life
Sciences, 2(1), 14-21.

Hu, Y., Wei, J. and Chen, Y. 2017. The Impact of Salt on The Quality of Fresh
Wheat Noodle. Acta Universitatis Cibiniensis Series E - Food Technology
21(2): 53-61.

Jirukkakul, N. 2021. Improvement of Physical Properties and Phenolic Compounds
of Egg Noodles by Banana Pulp and Peel Flour Fortification. Food
Research, 5(4): 14-20.

Jumsurizal, Ilhamdy, A. F., Anggi, dan Astika. 2021. Karakteristik Kimia Rumput
Laut Hijau (Caulerpa racemosa dan Caulerpa taxofilia) dari Laut Natuna,
Kepulauan Riau. Indonesia. Jurnal Akuatika Indonesia, 6(1): 19-24.

Kamaruddin, N. Mazarina, D., dan Laili, H. 2017. Pengaruh Penambahan Pegagan
(Centella asiatica L. urban) Terhadap Daya Terima dan Mutu Kerupuk.
Jurnal Aplikasi Teknologi Pangan, 6:3.

Kaur, A., Shevkani, K., Singh, N., Sharma, P., dan Kaur, S. 2015. Effect of Guar
Gum and Xanthan Gum on Pasting and Noodle-Making Properties of
Potato, Corn and Mung Bean Starches. Journal of Food Science and
Technology, 52(12), 8113-8121.

Kementerian Lingkungan Hidup dan Kehutanan Indonesia. 2014. The Fifth
National Report of Indonesia to The Convention on Biological Diversity.
Deputy minister of environmental degradation control and climate change
ministry of environment and forestry.

Kesuma, Sayuti, dan Yenrina, Rina. 2015. Antioksidan Alami dan Sintetik. Padang:
Andalas University Press.

Kim, J. E., Gordon S. L., Ferruzzi, M. G., dan Campbell, W. W. 2015. Effects of
Egg Consumption on Carotenoid Absorption from Co-consumed, Raw
Vegetable, The American Journal of Clinical Nutrition, 12(1): 75-83.

Kumar, S., dan Pandey, A. 2013. Chemistry and Biological Activities of
Flavonoids: An Overview. The Scientific World Journal, 2013: 1-16.

Lakshmipathy, R., & Sarada, N.C. (2013). Application of Watermelon Rind as
Sorbent for Removal of Nickel and Cobalt from Aqueous Solution.
International Journal of Mineral Processing, 122, 63-65.

Lestari, A.B.S., Fudholi, A., Nugroho, A.K., dan Setyowati, E. P. 2015. Pengaruh
Purifikasi n-Heksana pada Serbuk Simplisia terhadap Kadar Asiatikosida,
Penangkapan Radikal Bebas dan Kadar Fenol Total Ekstrak Etanolik Herba
Pegagan (Centella asiatica (L.) Urban). Jurnal Illmu Kefarmasian
Indonesia, 13(1): 10-16.

Li, Y. O., dan Komarek, A. R. 2017. Dietary Fibre Basics: Health, Nutrition,
Analysis, and Applications. Food Quality and Safety, 1(1): 47-59.

47



Listiyani, A., dan Zubaidah, E. 2015. Formulasi Opak Bekatul Padi. Jurnal Pangan
dan Agroindustri, 3(3): 950-956.

Lodu, W., dan Karwur, F. 2017. Pemisahan dan Identifikasi Isomer Tokotrienol
dari Tokotrienol Rich Fraction (TRF). Proceeding Biologi Education
Conference, 14(1): 532-535.

Ma, D.Y., Zhang, J., Lou, X.Y., Wang, X.N., Wang, C.Y., & Guo, T.C. (2014).
Color, Cooking Properties and Texture of Yellow Alkaline Noodles
Enriched with Millet and Corn Flour. International Food Research Journal,
21(3), 1187-1192.

Madalageri, D., Bharati, P.C., Orsat, V., Raghavan, V., dan Kage, U. 2015.
Antioxidant Activity in Pulp and Peel of Three Mango Varieties. Journal of
Horticulture Science, 10(2): 199-209

Manaois, R. V., Zapater, J. E. I. and Labargan, E. S. A. 2020. Nutritional Qualities,
Antioxidant Properties and Sensory Acceptability of Fresh Wheat Noodles
Formulated with Rice Bran. International Food Research Journal, 27(2):
308 - 315.

Mccan, T.H. and Day, L. 2013. Effect of Sodium Chloride on Gluten Network
Formation, Dough Microstructure and Rheology in Relation to Bread
Making. Journal of Cereal Science, 57:444-452.

Monica, L., Giriwono, P. E., dan Rimbawan. Pengembangan Mi Kering Berbahan
Dasar Tepung Ubi Jalar Ungu sebagai Pangan Fungsional Tinggi Serat.
Jurnal Mutu Pangan, 5(1): 17-24.

Nagappan, T., dan Vairappan, C. S. 2014. Nutritional and Bioactive Properties of
Three Edible Species of Green Algae, Genus Caulerpa (Caulerpaceae).
Journal Applied Phycology, 26(2): 1019-1027.

Nintami, A. L., dan Rustanti, N. 2012. Kadar Serat, Aktivitas Antioksidan, Amilosa
dan Uji Kesukaan Mi Basah dengan Subtitusi Tepung Ubi Jalar Ungu
(Ipomoea batatas var Ayamurasaki) Bagi Penderita Diabetes Melitus Tipe-
2. Journal of Nutrition College, 1(1): 382-387.

Nongrum, Y., Prasad, R., Gupta, A., dan Tiwari, M. 2020. Development and
Nutritional Characterization of Noodles Enriched with Centella asiatica
Powder. International Journal of Chemical, 8(2): 2183-2186.

Nur Azura, Z., Radiah, S., Wan Zunairah, W. 1., Shazini, R. N., Nur Hanani, Z. A.,
dan Ismail-Fitry, M. R. 2020. Physicochemical, Cooking Quality, and
Sensory Characterization of Yellow Alkaline Noodle: Impact of Mango
Peel Powder Level. Food Research, 4(1): 70-76.

Nurjanah, Jacoeb, A. M., Hidayat, T., dan Chrystiawan, R. 2018. Perubahan
Komponen Serat Rumput Laut Caulerpa sp. Akibat Proses Perebusan.
Jurnal llmu dan Teknologi Kelautan Tropis, 10(1): 35-48.

48



Nurjanah, Jacoeb, A. M., Asmara, D. A. and Hidayat, T. 2019. Phenol Component
of Fresh and Boiled Sea Grapes (Caulerpa sp.) from Tual, Maluku. Food
ScienTech Journal, 1(1): 31-39.

Onuh, J. O., Momoh, G., Egwujeh, S., dan Onuh, F. 2017. Evaluation of the
Nutritional, Phytochemical and Antioxidant Properties of the Peels of Some
Selected Mango Varieties. American Journal of Food Science and
Technology, 5(5): 176-181.

Oseni, O.A., dan Okoye, V.I. (2013). Studies of phytochemical and antioxidant
properties of the fruit of watermelon (Citrullus lanatus). (Thunb.). Journal
of Pharmaceutical and Biomedical Sciences, 27, 508-514.

Punia, S., Sandhu, K. S., dan Siroha, A. K. 2017. Difference in Protein Content of
Wheat (Triticum aestivum L.): Effect on Functional, Pasting, Color and
Antioxidant Properties. Journal of the Saudi Society of Agricultural
Sciences.

Razai, T. S., Putra, I. P., Idris, F., Febrianto, T., dan Firdaus, M. 2019. Identifikasi,
Keragaman, dan Sebaran Caulerpa sp. Sebagai Komoditas Potensial
Budidaya Pulau bunguran, Natura. SIMBIOSA, 8(2): 168-178.

Rosaini, H., Rasyid, R., dan Hagramida, V. 2015. Penetapan Kadar Protein secara
Kjeldahl Beberapa Makanan Olahan Kerang Remis (Corbiculla moltkiana
Prime.) dari Danau Singkarak. Jurnal Farmasi Higea, 7(2): 120-128.

Rosalina, L., Suyanto, A., dan Yusuf, A. 2018. Kadar Protein, Elastisitas, dan Mutu
Hedonik Mie Basah dengan Subtitusi Tepung Ganyong. Jurnal Pangan dan
Gizi, 8(1): 1-10

Saputri, I., dan Damayanthi, E. 2015. Penambahan Pegagan (Centella asiatica)
dengan Berbagai Konsentrasi dan Pengaruhnya Terhadap Sifat Fisiko-
Kimia Cookies Sagu. Jurnal Gizi dan Pangan, 10(2): 149-156.

Setiyoko, A., Nugraeni, dan Hartutik, S. Karakteristik Mie Basah dengan Subtitusi
Tepung Bengkuang Termodikasi Heat Moisture Treatment (HMT). 2018.
Jurnal Teknologi Pertanian Andalas, 22(2): 102-110.

Singh, J.P., Kaur, A., Shevkani, K., & Singh, N. (2015). Influence of Jambolan
(Syzygium cumini) and Xanthan Gum Incorporation on The
Physicochemical, Antioxidant and Sensory Properties of Gluten-Free
Eggless Rice Muffins. International Journal of Food Science &
Technology, 50, 1190-1197.

Sogi, D. S., Siddiq, M., Greiby, I., dan Dolan, K. D. 2013. Total phenolics,
antioxidant activity, and functional properties of ‘Tommy Atkins’ mango
peel and kernel as affected by drying methods. Food Chemistry, 141: 2649-
2655.

Sucianti, G. A., Ulfa, R., dan Setyawan, B. 2020. Pengaruh Substitusi Tepung
Bekatul Terhadap Sifat Fisik dan Kimia dari Mie Basah. Jurnal Teknologi
Pangan dan Ilmu Pertanian, 2(2): 10-20.

49



Tan, T-C., Phatthanawiboon, T., dan Easan, A. M. 2015. Quality, Textural, and
sensory properties of yellow alkaline noodles formulated with salted duck
egg white. Journal of Food Quality, 39: 342-350.

Tiffani, A., Ningsih, C., dan Kusuma, M. 2017. Inovasi Mie Basah Dengan
Penambahan Tepung Kacang Hijau Terhadap Daya Terima Konsumen.
Jurnal Gastronomi Wisata, 4(1): 1-8.

Toputubun, A. M. 2018. Komposisi Kimia Rumput Laut Caulerpa lentilifera dari
Peraitran Kei Maluku dengan Metode Pengeringan Berbeda. Jurnal
Pengolahan Hasil Perikanan Indonesia, 21(1): 13-23.

Tuncel, N. Y., Kaya, E. and Karaman, M. 2017. Rice Bran Substituted Turkish
Noodles (eriste): Textural, Sensorial, and Nutritional Properties. Cereal
Chemistry, 94(5): 903-908.

Wandee, Y., Uttapap, D., Puncha-arnon, S., Puttanlek, C., Rungsardthong, V., &
Wetprasit, N. (2014). Enrichment of Rice Noodles with Fibre-Rich
Fractions Derived from Cassava Pulp and Pomelo Peel. International
Journal of Food Science & Technology, 49, 2348-2355.

Yadav, S., dan Gupta, R. K. 2015. Formulation of Noodles Using Apple Pomace
and Evaluation of Its Phytochemicals and Antioxidant Activity. Journal of
Phamacognosy and Phytochemistry, 4(1): 99-106.

Yahya, M. A., dan Nurrosyidah, I.H. 2020. Aktivitas Antioksidan Ektrak Etanol
Herba Pegagan (Centella asiatica (L.) Urban) dengan Metde DPPH (2,2-
Difenil-1-Pikrilhidrazil). Journal of Halal Product and Research, 3(2): 106-
112.

Zhang, N., dan Ma., G. 2013. Noodles, Traditionally and Today. Journal of Ethnic
Foods, 3(3): 209-212.

50



	d9f86cb820aba9ed5a8a2e9f10fe33732a46925c1d27461b0c49a95df733e32f.pdf
	DAFTAR PUSTAKA


