BIBLIOGRAPHY

Ali, W.S. 2015. Nutrition with pumpkin (Cucurbita pepo) cake as lowering
cholesterol in rats. Middle East Journal of Applied Sciences 5 (1): 10-18.

Aminah, S., Ramdhan, T., and Yanis, M. 2013. Pengaruh substitusi tepung ubi
jalar terhadap karakteristik donat dan preferensi konsumen. Prosiding
Seminar Hasil Penelitian Tanaman Aneka Kacang dan Umbi: 711-716.

Anam, C. and Handajani, S. 2010. Dry noodle pumpkin (Cucurbita moschata)
with antioxidant and natural dye.” Caraka Tani 25(1): 72-78.

Anggraeni, D. A., Widjanarko, S.B., and Ningtyas, D.W. 2014. Proporsi tepung
porang (Amorphophallus muelleri Blume): tepung maizena terhadap
karakterisasi sosis ayam. Jurnal Pangan dan Agroindustri 2 (3): 214-223.

Anwar, F., Bhanger, M. L., Latif, S. and Manzoor, M. 2006. Lipid content and
fatty acid composition of some deep fried and fast foods from Sindh,
Pakistan. Journal of Chemical Society of Pakistan 28 (4): 374-379.

Arifin, N., M. A. Siti Nur Izyan and N. Huda-Faujan. 2019. Physical properties
and consumer acceptability of basic muffin pumpkin puree as butter
replacer. Food Research 3 (6): 840-845.

Aryanti, Nita and Kharis Yohan Abidin. 2015. Ekstraksi glukomanan dari porang
lokal. Metana 11 (1) :21-30.

Association of Official Analytical Chemist (AOAC). 2005. Official Methods of
Analysis of AOAC International. Gaithersburg: AOAC International.

Attfield, P.V. and Kletsas, S. 2001. Hyperosmotic stress response by strains of
bakers’ yeasts in high sugar concentration medium. Letters in Applied
Microbiology 31 (4): 323-327.

Bakhtiar, S.R. and Ayunda, H.M. 2019. Penambahan tepung tulang ikan bandeng
(Chanos chanos) sebagai sumber kalsium dan fosfor pada pembuatan donat
panggang. Jurnal Teknologi dan Industri Pertanian Indonesia 11 (1): 38-45.

Chairiyah, N., Harijati, N., Mastuti R. 2013. Variation of calcium oxalate (CaOx)
crystals in Porang (Amorphophallus muelleri Blume). American Journal of
Plant Sciences 4: 1765-1773.

Fadilah, A.N., Widodo, W. and Widodo, A.S. 2015. Sikap konsumen terhadap

produk donat berbahan mocaf sebagai pengganti tepung terigu. Jurnal
Agraris 1 (2): 149-156.

64



Garetson, J.A and Burton, S. 2000. Effects of nutrition facts panel values,
nutrition claims, and health claims on consumer attitudes, perceptions of
disease-related risks, and trust. Journal of Public Policy & Marketing 19
(2): 213-227.

Gisslen, W. 2005. Professional Baking. New Jersey: John Wiley & Sons, Inc.

Greene, B. 2004. The Get with the Program! Guide to Fast Food and Family
Restaurants. New York: Simon & Schuster.

Halim, Y. and Katherina, L. 2019. Aplikasi edible coating berbasis kulit kopi
(Coffea canephora) dan umbi porang (Amorphophallus muelleri Blume)

untuk memperpanjang umur simpan apel terolah minimal. FaST-Jurnal
Sains dan Teknologi 3 (2): 13-28.

Harijati, N., Mastuti, R., Chairiyah, N., Roosdiana, B., and Rohmawati, S.A.
2018. Effects of seeding material age, storage time, and tuber tissue zone on
glucomannan content of Amorphophallus muelleri Blume. International

Journal of Plant Biology 9 (1): 34-38.

Haryani, K., Suharto, Suryanto, Sarana, and Santosa T.B. 2016. Memutihkan
tepung porang (Amorphophallus oncophyllus) menggunakan natrium
metabisulfit dan vitamin C. Prosiding 1: 234-240.

Hosseini Ghaboos, S.H., Ardabili, S.M.S, and Kashaninejad, M. 2018. Physico-
chemical, textural and sensory evaluation of sponge cake supplemented with
pumpkin flour. International Food Research Journal 25 (2): 854-860.

Hunwick, H.D. 2015. Doughnut: A Global History. London: Reaktion Books, Ltd.

Inocent, G., Adelaide, D.M., Gisele, S.L, Ouambo, M., Solange, R., Richard,
E.A., and Elie, F. 2011. Impact of three cooking methods (steaming,
roasting on charcoal and frying) on the B-carotene and Vitamin C contents

of plaintain and sweet potato. American Journal of Food Technology 6 (11):
994-1001.

Jusuf, M. and Ginting, E. 2014. The prospects and challenges of sweet potato as
bio-ethanol source in Indonesia. Energy Procedia 47: 163-179.

Kia, S. and Hosseini Ghaboos, S.H. 2018. Development of traditional date cookie

formulation using pumpkin puree. Journal of Food Biosciences and
Technology 8 (2): 69-78.

65



Kulczynski, B. and Gramza-Michalowska, A. 2019. The profile of secondary
metabolites and bioactive compounds in Cucurbita pepo L. and Cucurbita
moschata pumpkin cultivars. Molecules 24 (16): 472-484.

Kusmiyati. 2010. Comparison of iles-iles and cassava tubers as a Saccharomyces
cerevisae substrate fermentation for bioethanol production. Nusantara
Bioscience 2(1): 7-13.

Lamusu, D. 2018. Uji Organoleptik Ubi Jalar Ungu (Ilpomoea batatas L) sebagai
upaya diversifikasi pangan. Jurnal Pengolahan Pangan 3 (1): 1-5.

Lim, T.K. 2012. Edible Medicinal and Non-Medicinal Plants. New York:
Springer Science & Business Media.

Lolliani. V. 2017. Lima genotipe labu kuning (Cucurbita sp) berdasarkan
kandungan nutrisi dari Kecamatan Danau Kembar dan Lembah Gumanti
Kabupaten Solok. Undergraduate thesis, Universitas Andalas.

Mahirdini, S. and Afifah, D.N. 2016. Pengaruh substitusi tepung terigu dan
tepung porang (Amorphophallus oncopphyllus) terhadap kadar protein, serat
pangan, lemak, dan tingkat penerimaan biskuit. Jurnal Gizi Indonesia 5 (1):
42-49.

Mawarni, R. T. and Widjanarko, S.B. 2015. Penggilingan metode ball mill dengan
pemurnian kimia terhadap penurunan oksalat tepung porang. Jurnal Pangan
dan Agroindustri 3 (2): 571-581.

Mulyatiningsih, E. 2003. Pengaruh penambahan jumlah yeast dan lama waktu
fermentasi terhadap volume donat. Jurnal Penelitian Saintek 8 (1): 97-118.

NIIR Board of Consultant & Engineers. 2014. The Complete Technology Book on
Bakery Products. New Delhi: NIIR Project Consultancy Services.

Nouri, M., Nasehi, B., Samavati, V., Mehdizadeh S. A. 2017. Optimizing the
effects of Persian gum and carrot pomace powder for development of low-

fat donut with high fibre content. Bioactive Carbohydrates and Dietary
Fibre 9: 39-35.

Nuralizah, A.A., and Fadilah, R. 2016. Pengaruh penambahan labu kuning
(Cucurbita moschata) dan Ubi Jalar Ungu (Ilpomoea batatas L) terhadap
kecepatan leleh es krim yang dihasilkan. Jurnal Pendidikan Teknologi
Pertanian 2: S7-S13.

Ojha, P. and Subba, D. 2016. Effect of mixing pumpkin puree with wheat flour on

physical, nutritional, and sensory characteristics of biscuit. Journal of Food
Science Technology 9: 85-89.

66



Pasaribu, G., Hastuti, N., Efiyanti, 1., Waluyo, T.K, and Pari, G. 2019. Optimasi
teknik pemurnian glukomanan pada tepung porang (Amorphophallus
muelleri Blume). Jurnal Penelitian Hasil Hutan 37 (3): 201-208.

Panjaitan, T.W.S, Rosida, D.A. and Widodo, R. 2017. Aspek mutu dan tingkat
kesukaan konsumen terhadap produk mie basah dengan substitusi tepung
Porang. Jurnal Teknik Industri Heuristic 14 (1): 1-16.

Ramadhan, A.G. 2019. Pengaruh perbandingan tepung iles-iles (4dmorphophallus
muelleri Blume) dengan tepung kacang hijau (Phaseolus radhiatus L) dan
konsentrasi kuning telur terhadap karakteristik cookies. Undergraduate
thesis, Universitas Pasundan.

Rios, R.V, Pessanha, M.D.F, de Almeida, P.F., Viana, C.L and da Silva Lannes,
S.C. 2014. Application of fats in some food products. Food Science and
Technology 34, (1): 3-15.

Safriani, N., Husna, N.E., dan Rizkya, R. 2015. Pemanfaatan pasta labu kuning
(Cucurbita moschata) pada pembuatan mi kering. Jurnal Agroindustri 5,
(2): 85-94.

Permana, W., Pertiwi, S.R.R and Fitrilia, T. 2018. Penganekaragakaman ubi
cilembu (lpomoea batatas (L) Lam) menjadi sale ubi dengan tunnel dryer.
Jurnal Agroindustri 4 (1): 42-52.

Preedy, V.R., Watson, R.R, and Patel, V.B. 2011. Nuts and Seeds in Health and
Disease Prevention. London: Academic Press.

Ramadhan, A.G. 2019. Pengaruh perbandingan tepung iles-iles (Amorphophallus
muelleri Blume) dengan tepung kacang hijau (Phaseolus radhiatus L) dan
konsentrasi kuning telur terhadap karakteristik cookies. University thesis,
Universitas Pasundan.

Rosyidah, A., Widyarti, S. and Rahayu, S. 2013. Accumulation of calcium crystal
in rat (Rattus norvegicus) kidney. The Journal of Tropical Life Science 3
(1): 48-51.

Saajidah, S.N. and Sukadana, I.W. 2020. Elastisitas permintaan gandum dan
produk turunan gandum di Indonesia. Jurnal Ekonomi Kuantitatif Terapan
13 (1): 75-114.

Santosa, E., Kurniawati, A., Sari, M., and Lontoh, A.P. 2016. Manipulasi
agronomi bunga iles-iles (Amorphophallus muelleri Blume) untuk
meningkatkan produksi biji. Jurnal llmu Pertanian Indonesia (JIPI) 21 (2):
133-139.

67



Saputro, E.A., Lefiyanti,O., and Mastuti, E. 2014. Pemurnian tepung glukomanan
dari umbi porang (Amorphophallus muelleri Blume) menggunakan proses
estraksi/ leaching dengan larutan etanol. Simposium Nasional Rapi XVIII.
K7-K13.

Sari, R. and Suhartati. 2015. Tumbuhan porang: Prospek budidaya sebagai salah
satu sistem agroforestry. Info Teknis EBONI 12 (2): 97-110

Sugiyono and Perwitosari, D. 2016. Pengaruh Pengunaan Tepung Umbi Porang
(Amorphophallus oncophyllus) Sebagai Bahan Pengikat Terhadap Sifat
Fisik dan Kimia Tablet Parasetamol. Prosiding SNST 7: 15-21.

Sumarwoto. 2005. Iles-iles (Amorphophallus muelleri Blume): Deskripsi dan
sifat-sifat lainnya. Jurnal Biodiversitas 6 (3):185-190.

Supriati, Y. 2016. Keanekaragaman [les-iles (Amorphophallus spp.) dan
potensinya untuk industri pangan fungsional, kosmetik, dan bioetanol.
Jurnal Litbang Pertanian 35 (2): 69-80.

Sutrisno, A. 2011. Proses penurunan kadar kalsium oksalat menggunakan
penepung “Stamp Mill” untuk pengembangan industry kecil tepung iles-iles
(Amorphophallus muelleri Blume). Pangan 20 (4): 331-340.

Tan, K.J. and Mittal., G. S. 2006. Physicochemical properties changes of donuts
during vacuum frying. International Journal of Food Properties 9 (1): 85-
98.

Vaclavik, V.A. and Christian, E.W. 2008. Essentials of Food Science. New Y ork:
Springer Science+Business Media, LLC.

Vogel, A. and May, O. 2019. Industrial Enzyme Applications. Weinheim: Wiley-
VCH Verlag GmbH & Co.

Wahyuni, K.I., Rohmah, M.K., Ambari, Y. and Romadhon, B.K. 2020.
Pemanfaatan umbi porang (Amorphophallus muelleri Blume) sebagai bahan
baku keripik. Jurnal Karinov 3 (1): 1-4.

Wardani, R.K., and Handrianto, P. 2019. Pengaruh perendaman umbi porang
dalam larutan sari buah belimbing wuluh terhadap penurunan kadar kalsium
oksalat. IPTEK Journal of Proceedings (4): 1-4.

Wardani, I.B and Harijati, N. Selecting seeding techniques and plant media to
produce generation zero (GO) tubers of porang (Amorphophallus muelleri
Blume). Journal of Environmental Engineering & Sustainable Technology 7
(1): 21-25.

68



Wehner, T.C., Naegele, R.P., Myers, J.R., Dhillon, N. P.S, and Crosby, K. 2020.
Cucurbits: Crop Production Science in Horticulture. Boston: CAN
International.

Widari, N.S. and Rasmito, A. 2018. Penurunan kadar kalsium oksalat pada umbi
porang (Amorphopallus Oncophillus) dengan proses pemanasan di dalam
larutan NaCl. Jurnal Teknik Kimia 13 (1):1-4.

Widodo, R., Harijanto, S.D., and Rosida, D.A. 2014. Aspek mutu produk roti
tawar untuk diabetesi berbahan baku tepung porang dan tepung suweg.
Jurnal Agroknow 2 (1):1-12.

Wigoeno, Y.A., Azrianingsih, R., and Roosdiana, A. 2013. Analisis kadar
glukomanan pada umbi porang (Amorphophallus mueleri Blume)
menggunakan refluks kondensor. Jurnal Biotropika 1 (5): 231-235.

Yin, W., Hewson, L., Linforth R., Taylor, M. and Ian, D.F. 2017. Effects of
aroma and taste, independently or in combination, on appetite sensation and
subsequent food intake. Appetite (114): 265-274.

Zumrotin, H.T., Sugitha, M., A, N.M.LH. 2016. Pengaruh perbandingan puree

labu kuning (Cucurbita moschata ex. Poir) dan tapioka terhadap
karakteristik bika ambon. Jurnal Teknosains Pangan 5 (2): 153-161.

69



