DAFTAR PUSTAKA

Ahmad A., et al. (2010). Extraction and characterization of p-glucan from oat for
industrial utilization. Int J Biol Macromol. 2010;46:304-309.

E. Saarusree. (2013). Nutrients Of Oats. Asian Journal of Phytomedicine and
Clinical Research. vol 1, no. 5, pp. 207-210.1

Fomina, M., et al. (2018). New Generation Varieties of Spring Oats Selected for
Areas with the Climate as in Ural, Siberia and the Far East of Russia. Advances

in Engineering Research, volume 151, International Conference on Smart
Solutions for Agriculture (Agro-SMART 2018).

Joyce S.A., et al. (2019). The Cholesterol-Lowering Effect of Oats and Oat Beta
Glucan: Modes of Action and Potential Role of Bile Acids and the Microbiome.
Front. Nutr. 2019;6:171. doi: 10.3389/fnhut.2019.00171.

Kelly S., et al. (2007). Whole grain cereals for coronary heart disease. Cochrane
Database = of  Systematic  Reviews  Art.  No.:cD005051.  DOI:
10.1002/14651858.CD005051.pub2. 2

Krochmal-marczak, B., & Tobiasz-salach, R. (2020). The effect of adding oat
flour on the nutritional and sensory quality of wheat bread. 122(7), 2329—2339.
https://doi.org/10.1108/BFJ-07- 2019-0493.

Sang S., Chu Y. (2017). Whole grain oats, more than just a fiber: Role of unique
phytochemicals. doi: 10.1002/mnfr.201600715.

Syaifulloh, M. (2013). Pengaruh Gaya Hidup Sehat dan Interactive Marketing
Terhadap Niat Beli Quaker Oats. Jurusan Manajemen vol. 1 no. 4, Fakultas
Ekonomi, Universitas Negeri Surabaya.

Utami, N., et al. (2020). Oatmeal Cookies Sebagai Pengganti Makanan Selingan
Untuk Penderita Diet Rendah Kalori. HEJ (Home Economics Journal), 4(2),
44— 48.

Varma P., et al. (2016). Oats: A Multi-Functional Grain. J. Clin. Prev. Cardiol.
2016;5:9—17. doi: 10.4103/2250-3528.183984.
Yasa, B. (2016). Koleksi 120 resep masakan ayam. PT Gramedia Pustaka Utama.






