DAFTAR PUSTAKA

Adney, B., dan Baker, J. 2008. “Measurement of Cellulase Activities-Laboratory
Analytical Procedur (LAP)”.Midwest Research Institute, Colorado.

Afridiana, N. 2011. “Recovery Glukosamin Hidroklorida dari Cangkang Udang
Melalui Hidrolisis Kimiawi sebagai Bahan Sediaan Suplemen Osteoartitis.
Skripsi. Fakultas Perikanan dan Ilmu Kelautan”. Institut Pertanian Bogor,
Bogor.

Agustina, S., I Made Dira S., I Nyoman Suartha. 2015. Isolasi kitin, karakterisasi,
dan sintesis kitosan dari kulit udang”. Jurnal Kimia 9(2): 271-278

Amri, K. 2003. “Budi Daya Udang Windu Secara Intensif”’. Agro Media Pustaka,
Jakarta.

Angka, S.L. dan M.T. Suhartono. 2000. “Bioteknologi Hasil Laut”. PKSPL-IPB,
Bogor.

Antonino, R.S., Fook, B.R., Lima, V.A.I, Rached, R.I, Lima, E.P., Lima, R.J,
Covas, C.A, dan Fook, M.V. 2017. Preparation and characterization of
chitosan obtained from shells of shrimp (Litopenaeus vannamei Boone)”.
Marine Drugs Journal 15 (5):141.

Arif, AR., Ischaidar, Natsir, H., dan /Dali, S. 2013. Isolasi Kitin dari Limbah
udang Putih (Penaeus merguiensis) secara Enzimatis. Seminar Nasional
Kimia.Universitas Hassanudin; Makassar.

Avadi, M.R. 2004. Synthesis and characterization of N-diethylmethyl chitosan.
Iranian Polymer Journal 13(5):431-436.

Badan Standarisasi Nasional [BSN]. 2013. SNI 7948:2013. “Kitin: Syarat Mutu
dan Pengolahan.” Badan Standarisasi Nasional, Jakarta.

Bahariah. 2005. Pengaruh Konsentrasi NaOH dan Suhu pada Proses Deproteinasi
Untuk Produksi Kitin dari Limbah Cangkang Udang Putih (Penaeus
merguensis). Skripsi. Universitas Hasanuddin, Makassar.

Cahyono, E., Pipih, S., dan Ietje, W. 2014. Development of a pressurized
hydrolysis method for producing glucosamine." Asian Journal of
Agriculture and Food Sciences 2(5): 390-396

Campbell, 1. dan Priest, F.G. 2002. “Brewing Microbiology”. Springer Science

62



and Business Media, New York.

Campbell, N.A., Reece, J.B., & Mitchell, L.G. 2003. “Biologi” . Penerbit
Erlangga, Jakarta.

Chaeba, B.K., Taha, I., Ahmad, R. E., dan Mohhamad, H. E. 2015. Affinity
purification and immobilization of chitinase from Bacillus sp.R2”. Journal
Procedia Technology 19: 958-964

Chen, J. K., Shen, C. R., Yeh, C. H., Fang, B. S., Huang, T. L., dan Liu, C. L.
2011. N-Acetyl glucosamine obtained from chitin by  chitin degrading
factors in chitin bactertainanesis”. International Journal of Molecular
Sciences 12(2): 1187-1195.

Compo V.L., Kawano D.F., da Silva Jr D.B., dan Carvaospho I., 2009,
carrageenans: biological properties, chemical modifications and structural
analysis”, J. Carbohydrate Polymers, 77(2): 167-180.

Culter, P. 2004. “Protein Purification Protocols Second Edition”. Human Press,
New Jersey.

Dicosimo, R., McAuliffe, J., Poulose, A.J., dan Bohlmann, G. 2013. Industrial
use of immobilized enzymes. Chem. Soc. Rev. 42: 6437-6474

Dompeipen, E. J., Kaimudin, M., dan Dewa, R. P. 2016. Isolasi kitin dan kitosan
dari limbah kulit udang. Majalah BIAM 12(1): 32-38.

Dutta, P.K. 2015. “Chitin and Chitosan for Regenerative Medicine”. Springer,
India.

El-Sherif, M., Amany, S.Y., Maha A.H., Hanim M.G., Samy A.E. 2013.
Immobilization -—and - solid-state — fermentation ~methods for chitinase
production from Bacillus lichenformis.-Life Science Journal 10(4): 3036-
3043.

Fatmawati, E. 2008. Ekstrak Etanol Daun Salam dan Fraksinya Sebagai Inhibitor
Alfa-Amilase. Skripsi. IPB, Bogor

Febriani, K., Nurza, F. H., dan Iriany. 2016. Isolasi protein selama proses
pengambilan kitin cangkang udang. Jurnal Teknik Kimia USU 5 (2) : 58-43.

Febrianto, R. Optimum Condition For N-Acetylglucosamine Production from
Tiger Shrimp (Penaus monodon) Shell using Extracellular Crude Chirinase
Enzyme from Mucor circinelloides. Skripsi, Universitas Pelita Harapan,
Tangerang.

Fernandez, J.L., Monica C., Lourdes M., Rebecca S., Maria T., Vincnte G., Jaime

63



G., dan German B. 2008. DNA fermentation am asseded in stu. app Environ
microbiology”. App Microbiology Journal 74 (19): 5925-5933.

Fuad, AR, Ita U., dan Fredy K. 2016. Penggunaan agar-agar komersial sebagai
media gel elektroforesis pada zat warna remazol: pengaruh komposisi
buffer, pH buffer, dan konsentrasi media. Jurnal Sains dan Seni ITS 5(2).

Gohel, V., Singh, A., Vimal, M., Ashwini, P., dan Chatpar, HS. 2006.
Bioprospecting and antifungal potential of chitinolytic microorganism”.
African Journal of Biotechnology 5(2): 54-72.

Haedar, N., Eva J., Dirayah R., dan Andri N. 2017. Karakterisasi Bakteri
Proteolitik dari Saluran Pembuangan Limbah Industri Tahu. Skripsi.
Universitas Hassanudin, Makasar.

Herdyastuti, N., Raharjo, T. J., Mudasir., dan Matsjeh, S. 2009. Chitinase and
chitinolytic microorganism : isolation, characterization and potential. Jurnal
Chemistry 9 (1) : 37-47.

Herowati, R. 2014. obat dan suplemen untuk osteoarthritis”. Jurnal Pharmacy 11
(1): 40-48.

Horton, R.H., Moran, L.A., Ochs, R.S., Rawn. J.D. dan Scrimgeour, K.G. 2002.
“Principles of biochemistry Third edition”. Prentice-Hall Inc, New York.

Hossain, M. S., dan Igbal, A. 2014. Production and characterization of chitosan
from shrimp waste. Journal of The Bangladesh Agricultural University 12
(1) : 153-160.

Hukisson, E.C. 2008. Glucosamine and chondroitin for ostheoarthritis”. The
Journal of International Medicine Research 36(6): 1-19.

Imeson, A.P., 2010. “Food Stabilisers, - Thickeners and Gelling Agents”.
Blackwell Publishing Wiley, Inggris.

Inokuma, Y., Yoshioka, S., Ariyoshi, J., Arai, T., Hitora, Y., Takada, K.,
Matsunaga, S., Rissanen, K. dan Fujita, M. 2013. X ray analysis on the

nanogram to microgram scale using porous complex. Nature. 495 (7442):
461-466

Irawati R.,2006. Karakterisasi pH, suhu dan Konsentrasi Substrat pada Enzim
Selulase Kasar yang diproduksi oleh Bacillus circulans. Skrispsi.
Universitas Islam Negri Maulana Malik Ibrahim

Islam, M. M, Shah, M. M, Rahman, M., Molla, A. L., Shaikh, A., dan Roy, S. K.
2011. Preparation of chitosan from shrimp shell and investigation of its
properties. International Journal of Basic and Applied Sciences 1JBAS-

IJENS 11(1): 77-80.

64



Ishmayana, S., Alfitri, Sadiah D., Saadah D.R., dan Agus S. 2012. Kinerja
fermentasi ragi Saccharomyces cerevisiae pada media VHG dengan
variasi konsentrasi ekstrak ragi sebagai sumber nitrogen untuk produksi
bioetanol. Seminar Nasional Kimia dan Pendidikan Kimia (312-317).

Iwen, Peter C., Lynne Sigler, Rhonda K. Noel, dan Alison G. Freifeld. 2006.
Mucor circinelloides was identified by molecular methods as a cause.
Journal of Clinical Micribiology 45(2):636-640

Je, 1.Y., dan Kim, S.K. 2012. Chitosan as potential marine nutraceutical.
Advances in Food and Nutrition Research 65:121-135

Jenifer, S., J. Jeyasree, Kezia D. Laveena, dan K. Manikandan. 2014. Purification
and characterization of chininase from Tricodherma viride N9 and its
antifungal against phytopathogenic fungi. World Journal of Pharmacy
Sciences 3(12):1604-1611.

Jeyasanta, K.I., dan Patterson, J. 2015. Different types of formulated feeds on the
biochemical composition of cultured shrimp, Penaeus monodon (Fabricius,
1798). World J. Fish & Marine Sci. 7 (1) : 55-68.

Joseph B, Ramteke PW, Kumar PA. 2006. Studies on the enhanced production of
extracellular lipase by Staphylococcus epidermidis. ] Gen Appl Microbiol
52:315-320,

Kardiman, C. 2013. Manfaat glukosamin, kondroitin, dan metilsulfonilmetana pada
osteoartritis. CDK 40(12): 936-939.

Kementrian Kelautan dan Perikanan (KKP). 2017. MEA Centre. Sektor Kelautan
dan Perikanan.

Khan, Z.U., Ahmad,-S., Armost, B.;-dan Rachel, C. 2009. Mucor circinelloides as
a cause -of invasive maxillofacial zygomycosis: an emerging dimorphic

pathogen with reduced susceptibility to posaconazole”. Journal of Clinical
Microbiology 47 (4) :1244-1248.

Kim, S.K., dan Rajapakse, N. 2005. Enzymatic production and biological
activities of chitosan oligosaccharides (COS): A Review. Carbohydrate
Polymers 62(4):357-368.

Kowalski, C. H., Augusto, F., Godoy, H. T. 2013. Ekstraksi polychlorinated
biphenyls dari sampel: optimasi univariat versus desain eksperimental”.
Jurnal Kimia Baru 36 (3): 468-473.

Kumirska, J., Czerwicka, M., Kaczynski, Z., Bychowska, A., Brzozowski, K.,
Thoming, J., dan Stepnowski, P. 2010. Application of spectroscopic
methods for structural analysis of chitin and chitosan. Marine drugs. 8(5):
1567-1636.

65



Kurniasih, K., dan Dwiasi, W. 2007. Preparasi dan karakterisasi kitin dari
cangkang udang putih (Litophenaeus vannamei). Jurnal Molekul 2 (2) : 79-
87.

Kusmiati dan Agustini N.W.S. 2010. Pemanfaatan limbah onggok untuk produksi
asam sitrat dengan penambahan mineral Fe dan Mg pada substrat
menggunakan kapang Trichoderma Sp dan Aspergillus Niger. Seminar
Nasional Biologi.

Krajewska. 2004. Application of chitin- and chitosan- based materials for enzyme
immobilizations: a review. Jurnal Enzyme and Microbial Technology 35 (2-
3): 126-139.

Kralovec, J.A., Barrow, C. J. 2008. “Marine Neutraceticals and Functional
Foods ”. CRC Press London, New York.

Krokeide, I. M., Synstad, B., Gaseidnes, S., Horn, S. J., Eijsink, V. G. dan Sorlie,
M. 2007. Natural substrate assay for chitinases using high-performance

liquid chromatography: a comparison with existing assays. Anal Biochem
363, 128-134.

Lawati, N. 2013. Pemurnian Parsial dan Karakterisasi Enzim Kitinase dari
Beauveria bassiana. Skripsi, Institut Pertanian Bogor, Bogor.

Lockwood, B. 2007. “Neutraceuticals 2" ed”. Pharmaceutical Press Cornwall
Press, London.

Lorente, F.G., Betancor, L., Carrascosa, V. A., Palomo, dan M.J., Guisan, M. J.
2011. “Modulation of the Selectivity of Immobilized Lipases by Chemical
and Physical Modifications: Release of Omega-3 Fatty Acids from Fish
Oil. ” Cantoblanco Campus UAM, 28049 Madrid, Spain

Mahmoud. N.S; A'E Ghaly, dan F. Arab. 2007. “Unconventional Approach for
Demineralization— of Deproteinized — Crustaceans Shells for Chitin

Production”. American Journal of Biotechnology dan Biochemistry 3(1) :1-
9

Marganov. 2003. Potensi Limbah Udang sebagai Penyerap Logam Berat (Timbal,
Kadmium, dan Tembaga) di Perairan. Dissertation, IPB, Bogor.

Martati. E., Susanto, T., Yunianta., dan Ulifah, I. A. 2002. Isolasi kitin dari
cangkang rajungan (Portunus pelagicus) kajian duhu dan waktu proses
deproteinasi. J. Tek. Pert. 3 (2) : 129-137.

Mesla, W., Mahdi, C., dan Sutrisno. 2014. Optimasi Amobilisasi Xilanase dari
Trichoderma viride Menggunakan Matriks Ca-Alginat-Kitosan. Kimia
Student Journal 2(1): 428-434

66



Mojarrad J.S, Mahboob N, Valizadeh H, Ansarin M, dan Bourbour S. 2007.
“Preparation of glucosamine from exoskeleton of shrimp and predicting

production by response surface metodhology”. Journal of Agricultural and
Chemistry 55:2246-2250.

Murray, T.A. dan Sanford. 2003. “Chitin and Chitosan: Sources, Chemistry,
Biochemistry, Physical Properties and Application”. Elsevier Applied
Science, London.

Natsir, H., Patong, A.R., Suhartono,M.T. dan Ahmad, A. 2013. Isolation and
purification Of thermostable chitinase Bacillus licheniformis strain HSA3-
la from sulili hot springs in south sulawesi, indonesia”. International
Journal of Pharma and Bio Sciences. 4(3): (B) 1252-1259.

Nielsen, S. S. 2017. “Food Analysis Laboratory Manual 3" ed”. Springer Science
Business Media. New York.

Noureddini, H., Gao, X., dan Philkana, R S., "Immobilized Pseudornonas cepacia
lipase for biodiesel fuel production from soybean oil," 2004. Papers in
Biomaterials.

Noviendri, D., Fawzya, Y. N., dan Chasanah, E. 2008. Karakterisasi dan sifat
kinetika enzim Kkitinase dari isolat bakteri T5al asal terasi. Jurnal
Pascapanen dan Bioteknologi Kelautan dan Perikanan 3(2): 123-129.

Nurhayati. 2010. “Senarai Istilah-Istilah Mikologi”. Unsri Press, Palembang.

Nurjannah A, Darmanto, dan Wijayanti I. 2016. Optimasi pembuatan glukosamin
hidroklorida (GlcN HCI) dari limbah cangkang rajungan melalui hidrolisis
kimiawi. JPHPI 19(1): 26-35

Ocampo, J., B. McCormack, S. Moreno, V. Garre, dan S. Rossi. Protein kinase a
regulatory subunit isoforms regulate growth. Journal ASM.org.

Oktavia, R., Suharti, dan Evi. S. 2013. Karakterisasi Enzim Bromelin yang
Diamobiliasai dalam Agar Komersial. Jurnal UM 2(1):1-10

Patil R.S. , V Ghormade, M.V Deshpande. 2000. Chitinolytic enzymes: an
exploration. Enzyme and Microbial Technology 26: 473-483.

Paul, T., Halder, S. K., Das, A., Ghosh, K., Mandal, A., Payra, P., dan Mondal, K.
C. 2015. Production of chitin and bioactive materials from Black tiger

shrimp (Penaeus monodon) shell waste by the treatment of bacterial
protease cocktail. 3 Biotech 5(4): 483-493.

Pasaribu N. 2004. “Berbagai Ragam Pemanfaatan Polimer”. Jurusan Kimia
FMIPA, Universitas Sumatera Utara

67



Percot, A., Christoper, V., dan Alain, D. Optimization of chitin extraction from
shrimp shells. Biomacromolecules, 2003: 12-18.

Pereira, E. B., 2003. Immobilization and catalytic properties of lipase on chitosan
for hydrolysis and esterification reaction, braz”. J. Chem. Eng., 20(4).

Prakash, O. N.dan Jaiswal. 2011. Immobilization of a thermostable a-Amylase on
agarose and agar matrices and its application in starch stain removal. World
Appl. Sci Journal. 13:572-577.

Pratiwi, R.S., ‘Susanto, T.E., Wardani, Y.A.K., dan Sutrisno, A. 2014. Enzim
kitinase dan aplikasi di bidang industri. Jurnal Pangan dan Agroindustri,
3(3), 878-887

Poeloengasih, C. D., Hernawan., dan Anwar, M. 2008. Isolation and
characterization of chitin and chitosan prepared under various processing
Times. Journal of Indo. J. Chem. 8 (2) : 189-192.

Purkan., Azizah, B., Baktir, A., dan Sumarsih, S. 2016. Eksplorasi bakteri
kitinolitik dari sampah organik : isolasi dan karakterisasi enzim Kkitinase.
Jurnal Molekul 9 (2) : 128-135.

Purwanto, M. G. M. 2014. Perbandingan analisa kadar protein terlarut dengan
berbagai metode spektroskopi Uv-Visible. Jurnal Sains dan Teknologi 7 (2):
64-71.

Purwatiningsih, S., Wukirsari, T. Sjahriza, A., and Wahyono, D. 2009. Kitosan
sumber biomaterial masa depan. IPB Press. Bogor

Qin, Y., Lu, X., Sun, N., dan Rogers, R.D. 2010. Dissolution or extraction of
crustacean shells using ionic liquids to obtain high molecular weight

purified chitin-and direct produstion of chitin films and fibers. Green Chem
12: 968-971.

Rachmatun dan Takarina, 2009. “Budidaya udang windu”. Buku Ajar Mata
Kuliah Budidaya udang Universitas Diponegoro.

Rahmansyah, M., dan Sudiana, M. 2003. Optimasi analisis amilase dan glukanase
yang diekstrak dari miselium Pleurotus ostreatus dengan asam 3,5
dinitrosalisilat. Jurnal Penelitian Hayati 9 (1) : 7-12.

Rifai, D. N. R. 2007. Isolasi dan identifikasi kitin, kitosan dari cangkang hewan
mimi (Horseshoe Crab) menggunakan spektrofotometri infra merah.
Alchemy 2(1): 104-157.

Sajomsang, W., S. Tantayanon, V. Tangpasuthadol, M. Thatte, dan W. H. Daly.
2008. Synthesis and characterization of N-aryl chitosan derivatives.

68



International Journal of Biological Macromolecules. Faculty of Science.
Chulalongkorn University. Bangkok.

Sanusi, M. 2004. Transformasi kitin dari hasil isolasi limbah industri udang beku
menjadi kitosan. Mar. Chim Acta 5(2): 28-32.

Sashiwa, H., Shizu, F., Naoko Y., Norioki K., Atsuyoshi N., Einosuke M.,
Kazumi H., Kohei O., dan Sei ichi A. 2002. Production of N-acetyl-D-

glucosamine from chitin by enzymes from Aeromonas hydrophila H-2330.
Carbohydrate Research 337(2002) 761-763.

Sari, D.P. Optimasi Produksi N-asetilglukosamin dari Kulit Udang Windu
Menggunakan Enzim Kitinase Intraseluler Kasar Bakteri Providencia
stuartii Skripsi. Universitas Pelita Harapan, Tangerang.

Sharma, M., Vinay Sharma, dan Dipak K. Majumdar. 2014. Entrapment of a-
Amylase in Agar Beads for Biocatalysis of Macromolecular Substrate.
Reseacrch Article

Sudarmadji, S., Bambang, S. 2003. “Analisa Bahan Makanan dan Pertanian”.liber
ty,Yogyakarta.

Sugita, P., Wukirsari, T., Sjahriza, A., dan Wahyono, D. 2009. “Kitosan Sumber
Biomaterial Masa Depan”. PT. Penerbit IPB Press, Bogor.

Suyanto, S. R. dan Mujiman, A. 2004. “Budidaya Udang Windu”. Penebar
Swadaya, Jakarta, hlm 35-45.

Suryanto, D. dan Yurnaliza. 2005. Eksplorasi Bakteri Kitinolitik : Keragaman
Genetik Gen Penyandi Kitinase Pada Berbagai Jenis Bakteri dan
Pemanfaatannya. Skripsi. USU. Medan.

Suptijah, P. 2006. Deskriptif Karakteristik Fungsional dan Aplikasi Kitin Kitosan.
Prosiding Seminar Nasional Kitin Kitosan. Departemen Teknologi Hasil
Perikanan. Institut Pertanian Bogor. Bogor.

Spahn, C. dan Minteer, S. D. 2008. Enzyme immobilization in biotechnology.
Recent Patents on Engineering, 2 (3): 195-200.

Sassolas A., Blum, L. J., and Bouvier, B. D. L, New Sashiwa, H., Fujishima, S.,
Yamano N., Kawasaki N., Nakayama A., Muraki E., Hiraga K., Oda K., and
Aiba S. 2002. Productoin of N-acetyl-D- glucosamine from o-Chitin by
crude enzymes from Aeromonas Hydrophila H-2330. Carbohydrate
Research 337: 761-763.

Schwarz, P., Roxana, G., Sybren, H., Eric, D., Shuwen, D., Marie, M., Kerstin,
V., Wendy, W. J, Somayeh, D., Jacques, F. M, dan Grit, W. 2006.
Antifungal susceptibility and phylogeny of opportunistic members of the
order mucorales. Journal of Clinical Microbiology :66-75

69



Synowiecki, J dan Al-Khateeb N.A., 2003, Production, Properties, and Some New
Applications od Chitin and Its Derivatives. Critical Reviews in Food
Science and Nutrition. 43(2): 145-171 (2003).

Tang, X., Colin, R., Haiqin, C., Victoriano, G., Yong, Q. C., Yuanda, S., dan Wei,
C. 2015. Comparison of Biochemical Activities between High and Low
Lipid-Producing Strains of Mucor circinelloides: An Explaination for the
High Oleaginicity of Strain WJ11. PLoS ONE.

Teja, E. 2018. Optimasi Produksi N-Asetilglukosamin dari Kulit Udang Windu
dengan Menggunakan Enzim Kitinase Intraseluler Semi Murni Providencia
stuartii. Skripsi. Universitas Pelita Harapan, Tangerang.

Terbojevich, M., dan RAA Muzzarelli. 2000 "Chitosan." University of Ancona.

Tomokazu, K., Akihiro, S., Toshiya, S., Ryo, K., Takeshi, F., Naoki, N., dan
Takeshi, W. 2004. “Distribution and Phylogenetic Analysis of Family 19
Chininases in Actinobacteria”. Applied and Environmental Microbiology
Journal 70 (2):1135-1144

Twyman, R.M . 2005. “Immobilized Enzymes”. Elsevier Ltd, London.

Varun, T.K., Senani, S., Jayapal, N., Chikkerur, J., Roy, S., Tekulapally, V.B.,
Gautam, M., dan Kumar, N. 2017. Extraction of chitosan and its oligomers

from shrimp shell waste, their characterization and antimicrobial effect. Vet
World 10(2): 170-175.

Veronica. 2018. Isolasi dan Identifikasi Kapang Penghidrolisis Kitin yang
Diisolasi dari Kitin Kulit Udang Windu  (Penaus monodon). Skripsi,
Universitas Pelita Harapan

Waltam, D. R. 2009. “Demineralisasi dan Deproteinasi Kulit Udang Secara
Kontinyu pada- Tahapan "Ekstraksi Kitin Secara Biologis”. Skripsi,
Universitas Indonesia, Depok:

Wardani, A., dan Ashantun, S. 2012. Purifikasi dan Strategi Enzim. Universitas
Gajah Mada, Yogyakarta.

Wijedasa, M., dan Liyanapathirana. 2012. Evaluation of an alternative slide

culture technique from identification on fungan species. Sri Lanka Journal
of Disease 2 (2): 47-52.

Woiciechowski A.D., Saul N., Ashok P., dan Carlos R.S.. 2002. Acid and
enzymatic hydrolysis to recover reducing sigar from cassava bagasse : an
economic study. Brazilian Archieves of Biology and Technology 3: 393-400

Yarnpakdee, S., Soottawat, B., dan Passakorn, K. 2015 . Physco-chemical and gel

properties of agar-agar from Gracillaria Tenuistipitata from the lake of
Songkhla, Thailand. Jurnal Food Hydrocolloids 51: 217-226.

70



Younes, I., dan Rinaudo. 2015. Chitin and chitosan preparation from marine
sources. Structure, Properties and Application. Mar. Drugs J 13:1133-1174.

Yong, S.K., Shrivastava M., Srivastava P., Kunhikrishan A., Bolan N. 2015.
Environmental Application of Chitosan and Its Derivatives. Dalam Reviews
of Environmental Contamination and Toxicology Vol. 233. Springer,
California.

Xiong, J.Y., Janaky, N., Xiang, Y.L., Tan, K.C., Shing, B.C., Tai-Shung., dan
Chung. 2005. Topology evolution and gelation mechasim of agarose gel.
Journal Phyisc Chem 109: 5638-3643

Zulfikar dan Ratnadewi A. I. A. 2006. Isolasi dan karakterisasi fisikokimia
fungsional kitosan udang air tawar (Macrobrachium sintangese de Man).
Jurnal Teknologi Proses 5(2): 120-128.

71



