DAFTAR PUSTAKA

Abdel-Rahman, E.S.A., El-Fishawy, F.A., El-Geddawy, M.A., Kurz, T., dan El-
Rify, M.N. 2008. Isolation and physico-chemical characterization of mung
bean starches. International Journal of Food Engineering 4(1).

Afifah, N. dan Ratnawati, L. 2017. Quality assessment of dry noodles made from
blend of mocaf flour, rice flour, and corn flour. Iconprobios 101: 1-9.

Agustina, Faridah, D. N., dan Jenie, B. S. 2016. Pengaruh retrogradasi dan
perlakuan kelembaban terhadap kadar pati resisten tipe III daluga. Jurnal
Teknologi dandndustri Pangan 27(1): 78-86.

Ahmed, L., Qazi, LM, Li, Z., dan Ullah, J. 2016. Rice noodles: materials, processing
and quality evaluation. Proceedings of the Pakistan Academy of Sciences:
B. Life and Environmental Sciences 53: 215-238.

Aini, N., Wijonarko, G. dan Sustriawan, B. 2016. Sifat fisik, kimia, dan fungsional
tepung jagung yang diproses melalui fermentasi. Agritech 36(2): 160-169.

Andarwulan, N., Kusnandar F., dan Herawati. 2011. “Analisis Pangan”. Dian
Rakyat, Jakarta.

Anugrahati, N.A., Pranoto, Y., Marsono, Y., dan Marseno, D.W. 2015. In vitro
digestibility of indonesian cooked rice treated with cooling-reheating
process and coconut milk addition. Int. Res. J. Biological Sci 4(12): 34-39.

Anugrahati, N.A., Pranoto Y., Marsono, Y. dan Marseno, D.W. 2017.
Physicochemical properties of rice (Oryza sativa L.) flour and starch of two
indonesian rice varieties differing in amylose content. International Food
Research Journal 24(1): 108-113.

AOAC. 2005. “Official Methods of Analysis. Association of Official Analytical
Chemists”. Benjamin Franklin Station;-Washington:

Ariany, S.P., Purwanto, Y. A, Budijanto, S.,-dan Khumaida, N. 2017. Karakteristik
fisikokimia tepung dari 20 genotipe baru ubi kayu. Jurnal Pangan 26(3): 1-
10.

Ardhiyanti, S.D., Kusbiantoro, B., Ahza, A.B., dan Faridah, D.N. 2017. Peluang
peningkatan pati resisten tipe 3 pada bahan pangan dengan metode
hidrotermal. Iptek Tanaman Pangan 12(1): 45-56.

Babu, A.S. dan Parimalavalli, R. 2013. Effect of autoclaving on functional,
chemical, pasting and morpholgical properties of sweet potato starch.
Journal of Root Crops 39(1): 78-83.

Badan Standarisasi Nasional. 1995. Tepung Kacang Hijau. SNI 01-3729-1995.
Jakarta, Indonesia.

69



Badan Pusat Statistik. 2019. “Rata-rata Konsumsi per Kapita Seminggu Beberapa
Macam Bahan Makanan Penting 2007-2018”. Publikasi Statistik Indonesia,
Jakarta.

Badan Standarisasi Nasional. 2009. Tepung Beras. SNI 01-3549-2009.

Bhattacharya, M., Zee, S.Y., dan Corke, H. 1999. Physicochemical properties
related to quality of rice noodles. Cereal chemistry 76(6): 861-867.

Birkholz, M., 2006. “Thin Film Analysis by X-Ray Scattering”. John Wiley &
Sons, Weinheim.

Brown, A.C. 2018. “Understanding Food Principles and Preparation, 6 edition”.
Cengage, Boston.

Budi, F.S., Hariyadi, P., Budijanto, S., dan Syah, D. 2017. Kristalinitas dan
kekerasan beras analog yang dihasilkan dari proses ekstrusi panas tepung
jagung. Journal of Food Technology & Industry/Jurnal Teknologi &
Industri Pangan 28(1).

Cai, C.H. dan Wei, C.X. 2013. In situ observation of crystallinity disruption
patterns during starch gelatinization. Carbohydrate Polymers 92: 469-478.

Cham, S. dan Suwannaporn, P. 2010. Effect of hydrothermal treatment of rice on
various rice noodles quality. Journal of Cereal Science 51: 284-291.

Chowdhury, K., Khan S., Karim R., Obaid M., dan Hasan G. 2011. Effect of
moistrue, water activity and packaging materials on quality and shelf life of
some locally packed chanachur. Journal of Food Science and Technology
46(1): 33-40.

Deshmukh, K., Ahamed, M.B., Deshmukh, R.R., Pasha, S.K., Bhagat, P.R., dan
Chidambaram, K. 2017. Biopolymer composites with high dielectric

performance: interface engineering. Biopolymer Composites in Electronics,
27-128. Elsevier.

Ekafitri, R. 2017. Pati-resistenpada beras: jenis penyiapan, efek fisiologis, dan
aplikasinya: Jurnal-Pangan 26:3.

Ezeigbo, O., Ukabi, C.; Ike-Amadi, C., dan Ekaiko, M. 2015. Determination of
starch and cyanide contents of different species of fresh cassava tuber in
Abia State, Nigeria. British Biotechnology Journal 6: 10-15.

Fairudz, A. 2015. Pengaruh serat pangan terhadap kadar kolesterol penderita
overweight. Jurnal Majority 4(8): 121-126.

Fari, M.J.M., Rajapaksa, D., dan Ranaweera, K. K.D.S. 2011. Quality
characteristics of noodles made from selected varieties of Sri Lankan rice
with different physicochemical characteristics. Journal of the National
Science Foundation of Sri Lanka 39(1): 53-60.

Giuberti, G., Gallo A., Cerioli C., Fortunati P., dan Masoero F. 2015. Cooking
quality and starch digestibility of gluten free pasta using new bean flour.
Food Chem 175: 43-49.

70



Hasbullah, R. dan Dewi, A.R. 2009. Kajian pengaruh konfigurasi mesin
penggilingan terhadap rendemen dan susut giling beberapa varietas padi.
Jurnal Keteknikan Pertanian 23(2): 119-124.

Haralampu, S. G. 2000. Resistant starch a review of the physical properties and
biological impact of RS3. Carbohydrate Polimers 41: 285-292.

Hasnelly, dan Sumartini. 2011. Kajian sifat fisiko kimia formulasi tepung komposit
produk organik. Seminar Nasional PATPI, 375-379.

Herawati, H. 2018. Potensi hidrokoloid sebagai bahan tambahan pada produk
pangan dan nonpangan bermutu. Jurnal Penelitian dan Pengembangan
Pertanian 37(1): 17-25.

Hoover, R. 2010. The impact of heat-moisture treatment on molecular structures
and properties of starches isolated from different botanical sources. Critical
Reviews in Food Science and Nutrition 50:835-847.

Huang, D.P. dan L.W. Rooney. 2001. “Starches for Snacks Food” dalam “Snack
Foods Processing”. R.W. Lusas dan L.W. Rooney (editor). CRC Press, New
York.

Huh, H.J., Shin, W.K., dan Kim, Y. 2019. Textural and cooking qualities of noodles
made with soy flour and hydroxypropyl methylcellulose. International Food
Research Journal 26(2).

Hutchings, J.B. 1999. “Food Color and Apearance”. Springer-Science+Business
Media, Dordrecht.

Indrianti, N., Kumalasari, R., Ekafitri, R., dan Darmajana, D.A. 2013. Pengaruh
penggunaan pati ganyong, tapioka, dan mocaf sebagai bahan substitusi
terhadap sifat fisik mie jagung instan. Agritech 33(4): 391-398.

Indrianti, N., Surahman, D.N., dan-Mayasti, N.K.I. 2015. Perbandingan
penggunaan tepung -ubi “kayu dari umur:panen yang berbeda dan
penambahan tepung jagung dalam pembuatan mi kering. Pangan 24(1):63-
74.

Interpares, P., Haryadi, dan Cahyanto, M.-N.-2015. Pengaruh retrogradasi pada
pembuatan sohun pati jagung terhadap karakteristik fisikokimia produk dan
aktivitas prebiotiknya. Agritech 35(2):192-199.

Jenkins, R. dan Snyder, R.L. 1996. “Introduction to X-ray Powder Diffractometry”.
Wiley, New York.

Jeya, C., Henry, K., dan Thondre, P. S. 2001. The glycaemic index: concept,
recent developments and its impact on diabetes and obesity. Dalam “Access
Not Excess” edition. C. Pasternak. Smith-Gordon and Company, Cambs
154-175.

Jumanah, J., Windrati, W.S., dan Maryanto, M. 2018. Karakterisasi sifat fisik,
kimia dan sensoris bihun berbahan tepung komposit ganyong (Canna

71



edulis) dan kacang hijau (Vigna radiata). Jurnal Agroteknologi 11(02): 128-
138.

Kaletunc, G. dan Breslauer, K.J. 2003. “Characterization of Cereals and Flours:
Properties, Analysis And Applications”. CRC Press, New York.

Kim, H. S., Turowski, M., Anderson, W. H. K., Young, S. A., Kim, Y. K,,
dan  Yokoyama, W. 2011. Supplementation of hydroxypropyl
methylcellulose into yeast leavened all-whole grain barley bread potentiates
cholesterol-lowering effect. J. Agric. Food Chem. 59: 7672-7678.

Ko, J.A., Kim, H.S., Baek, H.H., dan Park, H.J. 2015. Effects of hydroxypropyl
methylcellulose and temperature of dough water on the rice noodle
quality. Food Science and Technology Research 21(1): 129-135.

Kusuma, T.D., Suseno, T.I.P., dan Surjoseputro, S. 2017. Pengaruh proporsi
tapioka dan terigu terhadap sifat fisikokimia dan organoleptik kerupuk
berseledri. Jurnal Teknologi Pangan dan Gizi 12(1): 17-28.

Lala, F.H., Susilo B., dan Komar, N. 2013. Uji karakteristik mie instan berbahan-
baku tepung terigu dengan substitusi mocaf. Jurnal Bioproses Komoditas
Tropis 1(2): 11-20.

Li, J.H. dan Vasanthan T. 2003. Hypochlorite oxidation of field pea starch and its
suitability for noodle making using an extrusion cooker. Food Research
International 36: 381-386.

Leu, R. K. L., Brown I. L., Hu Y., dan Young G. P. 2003. Effect of resistant starch
on genotoxin-induced apoptosis, colonic epithelium, and luminal contents
in rats. Carcinogenesis 24 (8):1347-1352.

Lucisano, M., Cappa C., Fongaro L.;'dan Mariotti M. 2012. Characterisation of
gluten-free pasta through conventional and innovative methods: evaluation
of the cooking behaviour.-J Cereal Sci 56: 667-675:

Malahayati, N. dan Hermanto. 2017. Tekstur, kualitas pemasakan dan sensori
karakteristik laksa kering instan-berbahan baku tepung beras kering giling
dengan substitusi- MOCAF (modified -cassava flour). Seminar Nasional
Perhimpunan Ahli Teknologi Pangan Indonesia (PATPI) Bandar Lampung.
Peran Ahli Teknologi Pangan dalam Mewujudkan Ketahanan Pangan
Nasional.

Martunis, M. 2012. Pengaruh suhu dan lama pengeringan terhadap kuantitas dan
kualitas pati kentang varietas granola. Jurnal Teknologi dan Industri
Pertanian Indonesia 4(3).

Meilgaard, M.C., Civille, G.V., dan Carr, B.T. 2007. “Sensory Evaluation
Techniques, 4" edition”. CRC Press, California.

Mir, J.A., Srikaeo, K., dan Garcia, J. 2013. Effects of amylose and resistant starch
on starch digestibility of rice flours and starches. International Food
Research Journal 20(3).

72



Moongngarm A. 2013. Chemical compositions and resistant starch content in
starchy foods. American Journal of Agricultural and Biological Sciences
8(2): 107-113.

Moore, D. M. dan R. C. Reynolds, Jr. 1997. “X-Ray diffraction and the

identification and analysis of clay minerals, 2" edition”. Oxford
University Press, New York.

Mulyadi, A.F., Wijana, S., Dewi, [.A., dan Putri, W.I. 2014. Studi pembuatan mie
kering ubi jalar kuning (Ilpomoea Batatas) (Kajian penambahan telur dan
CMCO). Prosiding Seminar Nasional BKS PTN Barat: 1186-1194.

Murtiningrum, M., Bosawer, E.F., Istalaksana, P., dan Jading, A. 2018.
Karakterisasi umbi dan pati lima kultivar ubi kayu (Manihot esculenta).
Agrotek 3(1).

Nazhrah, Elisa J., dan Linda, M. L. 2014. Pengaruh proses modifikasi fisik terhadap
karakteristik pati dan produksi pati resisten dari empat varietas ubi kayu
(Manihot esculenta). Jurnal Rekayasa Pangan dan Pertanian 2(2): 1-9.

Nielsen, S. 2010. “Food Analysis Laboratory Manual”. Springer, New Y ork.

Noer, S.W.M., Wijaya, M., dan Kadirman, K. 2018. Pemanfaatan tepung ubi jalar
(Ipomea batatas L.) berbagai varietas sebagai bahan baku pembuatan kue
bolu kukus. Jurnal Pendidikan Teknologi Pertanian 3: 60-71.

Nura, M., Kharidah, M., Jamilah, B., dan Roselina, K. 2011. Textural properties of
laksa noodle as affected by rice flour particle size. International Food
Research Journal 18(4): 1309.

Okeke, C., Abioye, A.E., dan Omosun, Y. 2014. Microwave Heating Applications
in Food Processing. Journal of Electrical and Electronics Engineering
(IOSR-JEEE) 9(4): 29.

Pramesti, H.A., Siadi, K., dan Cahyono, E. 2015. Analisis rasio kadar
amilosa/amilopektin dalam amilum dari beberapa jenis umbi. Indonesian
Journal of Chemical Science 4(1).

Pratiwi, M., Faridah, D-N., dan Lioe, H.N.-2017. Structural changes to starch after
acid hydrolysis, debranching, autoclaving-cooling cycles, and heat moisture
treatment (HMT): a review. Starch-Starke 70: 1-47.

Rahim, A., 2008. Pengaruh cara bihun terhadap sifat fisikokimia pada pembuatan
instant starch noodle dari pati aren. Jurnal Agroland 15(2): 101-105.

Rauf, R. dan Sarbini, D. 2015. Daya serap air sebagai acuan untuk menentukan
volume air dalam pembuatan adonan roti dari campuran tepung terigu dan
tepung singkong. Agritech 35(3): 324-330.

Reddy, C.K., Pramila, S., dan Haripriya, S. 2015. Pasting, textural and thermal
properties of resistant starch prepared from potato (Solanum tuberosum)
starch using pullulanase enzyme. J Food Sci Technol 52(3):1594-1601.

73



Rosmeri, V.I., dan Monica, B.N. 2013. Pemanfaatan tepung ubi gadung (Dioscorea
hispida Dennst.) dan tepung MOCAF (modified cassava flour) sebagai
bahan substitusi dalam pembuatan mie basah, mie kering, dan mie instan.
Jurnal Teknologi Kimia dan Industri 2(April): 246-256.

Rowe, R.C., Sheskey, P.J., dan Quinn, M.E. 2009. “Handbook Of Pharmaceutical
Excipients, 6" edition”. The Pharmaceutical Press, London.

Patil, S. K. 2004. Resistant starches as low-carb ingredient-current applications and
issues. Cereal Food World 48: 292-294.

Purwono, dan Hartono, R. 2005. “Kacang Hijau”. Penebar Swadaya, Jakarta.

Sajilata, M. G., Singhal, R. S., dan Khulkarni, P. R. 2006. Resistant starch-a review.
Comprehensive Reviews in Food Science and Food Safety, 5:4-15.

Santos, T., Valente, M.A., Monteiro, J., Sousa, J. dan Costa, L.C., 2011.
Electromagnetic and thermal history during microwave heating. Applied
Thermal Engineering, 31(16), pp.3255-3261.

Sari, H.P.R. 2017. Analisis keautentikan dan keunikan laksa cihideung sebagai
kuliner unggulan kota bogor. Transparansi Jurnal Ilmiah Ilmu
Administrasi 9(2): 255-269.

Setiarto, R.H.B., Jenie, B.S.L., Faridah, D.N., dan Saskiawan, I. 2015. Kajian
peningkatan pati resisten yang terkandung dalam bahan pangan sebagai
sumber prebiotik, JIPI 20(3): 191-200.

Setiarto, R.H.B., Nunuk; W., dan Arumsyah, S. 2018. Peningkatan kadar pati
resisten tipe III tepung singkong.termodifikasi melalui fermentasi dan
pemanasan bertekanan-pendinginan. Biopropal Industri 9(1): 9-23.

Singh, J., Kaur, L., Sodhi, N.S., dan Gill, B.S. 2003. Morphological, thermal and
rheological of starches from different botanical sources. J. Food Chemistry
81: 219-231.

Sjoqvist, M. dan Gatenholm, P-2005. The effect of starch composition on structure
of foams prepared-by microwave-treatment. Journal of Polymers & the
Environment 13(1): 29-37.

Song, W., Janaswamy, S., dan Yao, Y. 2010. Structure and in vitro digestibility of
normal corn starch: Effect of acid treatment, autoclaving, and amylolysis.
Journal of Agricultural and Food Chemistry 58: 9753-9758.

Suhendro, E.L., Kunetz, C.F., McDonough, C.M., Rooney, L.W., dan Waniska,
R.D. 2000. Cooking characteristics and quality of noodles from food
sorghum. Cereal Chemistry 77: 96—100.

Sui, Z. dan Kong, X. 2018. “Physical Modifications of Starch”. Springer Nature
Singapore Pte Ltd, Singapura.

Suloi, A.N.F. 2019. Potensi pati resisten dari berbagai jenis pisang—a review
(potential resisten starch prepared by banana—a review). Jurnal Penelitian
dan Pengembangan Agrokompleks 2(1): 92-96.

74



Sundari, D., Almasyhuri, dan Atuti, L. 2015. Pengaruh proses pemasaka terhadap
komposisi zat gizi bahan pangan sumber protein. Pusat Biomedis dan
Teknologi Dasar Kesehatan 25(4): 235-242.

Tam, L.M., Corke, H., Tan, W.T., Li, J., dan Collado, L.S. 2004. Production of
bihon-type noodle from maize starch differing in amylosa content. Cereal
Chemistry 81(4): 475-480.

Tambunan, S. dan Sulaiman, T.N.S., 2018. Formulasi gel minyak atsiri sereh
dengan basis hpmc dan karbopol. Majalah Farmaseutik, 14(2), pp.87-95.

Tan, H, Z., Li, Z. G., dan Tan, B. 2006. Strach noodle: History, classification,
materials, processing, structure, nutrition, quality evaluating and improving.
Food Research International 42 (5): 551-576.

Tan, T., Phatthanawiboon, T., dan Easa, A.M. 2016. Quality, textural, and sensory
properties of yellow alkaline noodles formulated with salted duck egg white.
Journal of Food Quality 39: 342-350.

Tanak, Y. 2016. Modifikasi secara heat moisture treatment pada pati ubi jalar ungu
untuk pangan fungsional. Jurnal Sains dan Teknologi Tadulako 5(1): 39-48.

Tester, R. 2000. Annealing of maize starch. Carbohydrate Polymers 42(3): 287-
299.

Tharanathan, R. N. 2002. Food-derived carbohydrates: Structural complexity and
functional diversity. Critical Reviews in Biotechnology 22(1):65—-84.

Torruco-Uco JG, Chel-Guerrero LA, Betancur-Ancona D. Isolation and molecular
characterization of Makal (Xanthosoma yucatanensis) starch. Starch-Stérke
58(6): 300-7.

USDA. 2019. Mung Beans, Mature Seeds, Raw. 16080.
USDA. 2019. Rice Flour, White, Unenriched. 20061

Utafiyani, Yusasrini, N.L:A.,; dan Ekawati, [.G.A. 2018, Pengaruh perbandingan
tepung kacang hijau (Vigna radiata)-dan terigu terhadap karakteristik bakso
analog. Jurnal llmu dan Teknologi Pangan 7(1): 12-22.

Wahyuningsih, K., Dwiwangsa, N.P., Cahyadi, W.C., dan Purwani, E.Y. 2015.
Pemanfaatan beras (Oryza sativa L.) inpari 17 menjadi tepung sebagai
bahan baku roti tawar non gluten utilization of inpari 17 rice (Oryza Sativa

L.) modified as flour to be used as gluten-free bread raw materials. Jurnal
Pangan 24(3): 167-182.

Wang, S. Li, C., Copeland, L. Niu, Q., dan Wang, S. 2015. Starch retrogradation: a
comprehensive review. Comprehensive Review in Food Science and Food
Safety 14(5): 568-585.

Widiatmoko, R.B. dan Estiasih, T. 2015. Karakteristik fisikokimia dan organoleptik
mie kering berbasis tepung ubi jalar ungu pada berbagai tingkat
penambahan gluten. Jurnal Pangan dan Agroindustri 3(3): 1386-1392.

75



Winarno, B. 2013. “30 Indonesian Traditional Culinary Icons”. Kementrian
Pariwisata dan Ekonomi Kreatif, Jakarta.

Yao, N., Paez, A. V., dan White, P. J. 2009. Structure and function of starch and
resistant starch from corn with different doses of mutant amylose-extender
and floury-1 alleles. J. Agric. Food Chem. 57: 2040-2048.

Yu, S., Ma, Y., dan Sun, D.W. 2009. Impact of amylose content on starch
retrogradation and texture of cooked milled rice during storage. Journal of
Cereal Science 50(2): 139-144.

Yuliani, H., Yuliana, N.D. dan Budijanto, S., 2015. Formulasi mi kering sagu
dengan substitusi tepung kacang hijau. Agritech 35(4): 387-395.

Zhang, H. dan Datta, A.K., 2001. Electromagnetics of microwave heating:
magnitude and uniformity of energy absorption in an oven.
Dalam Handbook of Microwave Technology for Food Application, 57-92.
CRC Press.

Zhang, J., Chen, F., Liu, F., dan Wang, Z. 2010. Study on structural changes of
microwave heat-moisture treated resistant Canna edulis Ker. starch during
digestion in vitro. Food Hydrocolloids 24: 27-34.

76



