
87 
 

DAFTAR PUSTAKA 

 

Abe, W.A., Wahyuni, S., dan Muzuni. 2017. Pengaruh tingkat kematangan 

beberapa jenis pisang terhadap kadar dekstrin, nilai gizi dan organoleptik 

tepung pisang 

 

Al-Humaid, A. I., Mousa, H. M., El-Mergawi, R. A., dan Abdel-Salam, A. M. 2010. 

Chemical composition and antioxidant activity of dates and dates-caramel-

milk mixtures as protective meal against lipid peroxidation in rats. 

American Journal of Food Technology 5(1): 22-30. 

 

Al-Orf, S. M., Ahmed, M. H. M., Al-Atwai, N., Al-Zaidi, H., Dehwah, A., dan 

Dehwah, S. 2012. Review: Nutritional properties and benefits of the date 

fruits (Phoenix dactylifera L.). Bulletin of the National Nutrition Institute 

of the Arab Republic of Egypt 39: 97-129. 

 

Al-Rimawai, F., Odeh, I., Bisher, A., Abbadi, J., dan Qabbajeh, M. 2014. Effect of 

harvesting date and variety of date palm on antioxidant capacity, phenolic 

and flavonoid content of date palm (Phoenix dactylifera). Journal of Food 

and Nutrition Research 2 (8): 499-505. 

 

Al-Tamim, E. A. 2014. Comparative study on the chemical composition of Saudi 

Sukkari and Egyptian Swei date palm fruits. Journal of American Science 

10(6):149-153. 

 

AOAC. 1995. Official Methods of Analysis. Association of Official Analytical 

Chemists. Benjamin Franklin Station, Washington. 

 

AOAC. 2000. Official Methods of Analysis. Association of Official Analytical 

Chemists. Benjamin Franklin Station, Washington. 

 

AOAC. 2005. Official Methods of Analysis. Association of Official Analytical 

Chemists. Benjamin Franklin Station, Washington. 

 

Arel, A., Martinus, B. A., dan Ningrum, S. A. 2017. Penetapan kadar vitamin C 

pada buah naga merah (Hylocereus costaricensis (F.A.C. Weber) Britton & 

Rose) dengan metode spektrofotometri UV-Visibel. Scienta 7(1): 1-5 

 

Asih, W. R., Kuswanto, K. R., dan Widanti, Y. A. 2018. Penambahan puree daun 

kelor (Moringa oleifera) dan puree pisang ambon untuk formulasi MPASI 

(makanan pendamping ASI). Jurnal JITIPARI 5: 10-17. 

 

Ashaye, O. A dan Adeleke, T. O. 2009. Quality Attributes of Stored Roselle Jam. 

International Food Research Journal 16: 363-371. 

 



88 
 

Assirey, E. A. R. 2015. Nutritional composition of fruit of 10 date palm (Phoenix 

dactylifera L.) cultivars grown in Saudi Arabia. Journal of Taibah 

University for Science 9: 75-79. 

 

Badan Standarisasi Nasional. 2013. SNI 7841:2013 Puree Buah. Badan 

Standarisasi Nasional, Jakarta. 

 

Barrett, D. M., Somogyi, L., dan Ramaswamy, H. 2005. Processing Fruits: Science 

and Technology, 2nd ed. CRD Press, Boca Raton.  

 

Belitz, H. -D., Grosch, W., dan Schieberle, P. 2009. Food Chemistry: 4th revised 

and extended Edition. Springer, Heidelberg. 

 

Brahma, J., Singh, B., dan Rethy, P. 2014. Bioactive and nutraceutical compound 

manipulation in Hibiscus sabdariffa L. leaves: a common undershrub 

consumed by the bodo tribes of BTC, assam, India. International Research 

Journal of Pharmacy 5(6): 463-467 

 

Brown, A. 2011. Understanding Food: Principles and Preparation, 4th ed. Cengage 

Learning, Wadsworth.   

 

Canadian Food Inspection Labelling. 2018. Dietary Fiber Claim. Available from: 

http://www.inspection.gc.ca/food/labelling/food-labelling-for-

industry/nutrient-content/specific-claim-

requirements/eng/1389907770176/1389907817577?chap=12 Diakses pada 

10 Desember 2018 

 

CODEX. 2009. CODEX stan 296-2009: CODEX standard for jams, jellies, and 

marmalade. Codex Alimentarius Commission. 

 

Daniel, Lubis, Z., dan Yusraini, E. 2017. Pengaruh persentase carboxy methyl 

cellulose dan persentase gula terhadap mutu selai jagung. Jurnal Rekayasa 

Pangan dan Pertanian 5(1): 66-72. 

 

Dipowaseso, D. A., Nurwantoro, dan Hontono, A. 2018. Karakteristik fisik dan 

daya oles selai kolang-kaling yang dibuat melalui substitusi pektin dengan 

modifies cassava flour (MOCAF) sebagai bahan pengental. Jurnal 

Teknologi Pangan 2(1): 1-7. 

 

Dhingra, D., Michael, M., Rajput, H., dan Patil, R. T. 2012. Dietary fiber in foods: 

a review. Journal of Food Science and Technology 49(3): 255-266. 

 

El-Kassas, F. B., Ali, A. M., dan Mostafa, S. E. 2014. Phenolic compounds as 

antioxidants of some product manufactured from two cultivated egyptian 

varieties of seedless grapes. Annals of Agricultural Science 59(2): 195-199. 

 



89 
 

Encyclopedia Britannica. 2011. Munsell Colour System. Avaiable at: 

https://www.britannica.com/science/Munsell-color-system. Diakses pada 

10 Desember 2018. 

 

Fairus, S., Kurniawan, R., Taufana, R., dan Nugraha A. S. 2013. Kajian pembuatan 

xylitol dari tongkol jagung melalui proses fermentasi. Jurnal Biologi 6(2): 

91-100. 

 

Fidrianny, I., Rahmiyani, I., dan Wirasutisna, K. R. 2013. Antioxidant capacities 

from various leaves extracts of four varieties mangoes using DPPH, ABTS 

assays and correlation with total phenolic, flavonoid, carotenoid. 

International Journal of Pharmacy and Pharmaceutical Sciences 5(4): 189-

194.  

 

Gul, S. dan Safdar, M. 2009. Proximate composition and mineral analysis of 

cinnamon. Pakistan Journal of Nutrition 8(9): 1456-1460. 

 

Ghnimi, S., Umer, S., Karim, A., dan Kamal-Eldin, A. 2017. Date fruit (Phoenix 

dactylifera L.): an underutilized food seeking industrial valorization. NFS 

Journal 6: 1-10 

 

Grubben, G. J. H. dan Denton, O. A. 2004. Plant Resources of Tropocal Africa 2: 

Vegetables. PROTA Foundation, Wageningen.   

 

Hamad, I., AbdElgawad, H., Al Jaouni, S., Zinta, G., Asard, H., Hassan, S., Hegab, 

M., Hagagy, N., dan Selim, S. 2015. Metabolic analysis of various date palm 

fruit (Phoenix dactylifera L.) cultivars from saudi arabia to assess their 

nutritional quality. molecules 20: 13620-13641. 

 

Hasan, B. H., Ahmed, K. A. M., dan Alhamdan, A. M. 2014. Density of date fruit 

(Phoenix dacylifera L.) suspension and clarified extract as influenced by 

concentration and temperature. Proceedings of the Fifth International Date 

Palm Conference.  

 

Haq, Raees ul dan Darakshan, M. 2014. Quality and storage stability of developed 

dried apricot-date jam. Journal of Food Product Development and 

Packaging 1(3): 37-41. 

 

Hinojosa-Gómez, J., Martin-Hernández, C. S., Heredia, J. B., León-Félix, J., 

Osuna-Enciso, T., dan Muy-Range, M. D. 2018. Roselle (Hibiscus 

sabdariffa L.) cultivars calyx produced hydroponically: Physicochemical 

and nutritional quality. Chilean Journal of Agricultural Research 78(4): 478-

485. 

 

Imeson, A. 2010. Food Stabilisers, Thickeners, and Gelling Agents. Blackwell 

Publishing, West Sussex. 



90 
 

 

Inggrid, M., Hartanto, Y., dan Widjaja, J. F. 2018. Karakteristik antioksidan pada 

kelopak bunga rosella (Hibiscus sabdariffa Linn.). Jurnal Rekayasa Hijau 

2(3): 283-289.  

 

Islam, A. K. M. A., Jamini, T. S., Islam, A. K. M. M., dan Yeasmin, S. 2016. 

Roselle: a functional food with high nutritional and medicinal values. 

Fundamental and Applied Agriculture 1(2): 44-49. 

 

Islam, S. M. R. dan Munaim, M. S. A. 2012. A Perspective: bioproduction of xylitol 

by enzyme technology and future prospects. International Food Research 

Journal 19(2): 405-408 

 

Jain, S. M., Al-Khayri, J. M., dan V., Dennis Johnson. 2011. Date Palm 

Biotechnology. Springer Science+Business Media, Dordrecht.  

 

Juhaimi, F. A. L., Ghafoor, K., dan Özcan, M. M. 2014. Physicochemical properties 

and mineral contents of seven different date fruit (Phoenix dactylifera L.) 

varieties growing from Saudi Arabia. Environ Monit Assess 186: 2165-

2170. 

 

Juniarka, I. G. A., Lukitaningsih, E., dan Noegrohati, S. 2011. Analisis aktivitas 

antosianin dan kandungan antosianin total ekstrak dan liposom kelopak 

bunga rosella (Hibiscus sabdariffa L.). Majalah Obat Tradisional 16(3): 

115-123. 

 

Karaaslan, N. M. dan Yaman, M. 2017. Anthocyanin profile of strawberry fruit as 

affected by extraction conditions. International Journal of Food Properties 

20(3): 2313-2322 

 

Kefi, A. S., Chama, C., Kalumba, L., Bbole, I., Chungu, P., dan Mbambara, M. 

2016. Vitamin C levels in lemons (Citrus limon) grown in Zambia; an 

opportunity for utilization in fish feeds. Journal of Agricultural and Life 

Science 3(1): 37-42. 

 

Khan, H. dan Khan, S. A. 2016. Date palm revisited. Research Journal of 

Pharmaceutical, Biological, and Chemical Sciences 7(3): 2010-2019. 

 

Khoo, H. E., Azlan, A., Sou, T. T, dan See, M. L. 2017. Anthocyanidins and 

anthocyanins: colored pigments as food, Pharmaceutical Ingredients, and 

the Potential Health Benefits. Food & Nutrition Research 61: 1-21.  

 

Kopjar, M., Piližota, V., Tiban, N. N., Šubarić, D., Babić, J., Aćkar, D., dan Sajdl, 

M. 2009. Strawberry jams: influence of different pectins on colour and 

textural properties. Czech J. Food Sci. 27(1): 20-28 

 



91 
 

Kouakou, T. H., Konkon, N. G., Ayolié, K., Obouayeba, A. P., Abeda, Z. H., dan 

Koné, M. 2015. Anthocyanin production in calyx and callus of roselle 

(Hibiscus sabdariffa L.) and its impact on antioxidant activity. Journal of 

Pharmacognosy and Phytochemistry 4(3): 9-15. 

 

Köster, D., Wolbert, J-B., Schulte, M. S., Jochmann, M. A., dan Schmidt, T. C. 

2018. Origin of xylitol in chewing gum: a compound-specific isotope 

technique for the differentiation of corn- and wood-based xylitol by LC-

IRMS. Journal of Agricultural and Food Chemistry 66(8): 2015-2020. 

 

Kumari, S. C. dan Padma, P. N. 2016. Stability studies on ascorbic acid content in 

various fruits, vegetables and their cocktail juices. International journal for 

Research in Emerging Science and Technology 3(12): 35-39. 

 

Lawless, H.T. dan Heymann, H. 1999. Sensory Evaluation of Food: Principles and 

Practices. Springer Science LLC, USA. 

 

Lee, W. C., Mahmud, R., Pillai, S., Perumal, S., dan Ismail, S. 2012. Antioxidant 

activities of essential oil of Psidium guajava L. leaves. APCBEE Procedia 

2: 86-91. 

 

Lim, T. K. 2014. Edible Medicinal and Non Medicinal Plant. Springer 

Science+Business Media, Dordrecht.  

 

Mamede, M. E. O., de Carvalho, L. D., Viana, E. de-S., de Oliveira, L. A., Filho, 

W. dos-S. S., dan Ritzinger, R. 2013. Production of dietetic jam of umbu-

caja (Spondias sp.): physical, physicochemical and sensorial evaluations. 

Food and Nutrition Science 4: 461-468.  

 

Manickavasagan, A., Essa, M. M., dan Sukumar, E. 2012. Dates: Production, 

Processing, Food, and Medicinal Value. CRC Press, Boca Raton.  

 

Manoi, F. 2006. Pengaruh konsentrasi karboksil metil selulosa (CMC) terhadap 

mutu sirup jambu mete (Anacardium occidentale L.). Bul. Littro. 17(2): 72-

78 

 

Mgaya, B. K., Remberg, S. F., Chove, B. E., dan T., Wicklund. 2014. Physio-

chemical, mineral composition and antioksidant propertirs of roselle 

(Hibiscus sabdariffa L.) extract blended with tropical fruit juice. African 

Journal of Food, Agriculture, Nutrition and Develophment 14(3): 8963-

8978 

 

Mirhosseini, H., Chin, P. T., dan Naghshineh, M. 2010. Influence of pectin and 

CMC content on physicochemical properties of orange beverage emulsion. 

Journal of Food, Agriculture & Environment 8(2): 134-139. 

 



92 
 

Moeksin, R. dan Ronald, S. 2009. Pengaruh kondisi, perlakuan, dan berat sampel 

terhadap ekstraksi antosianin dari kelopak bunga rosella dengan pelarut 

aquadest dan etanol. Jurnal Teknik Kimia 16(4): 11-18. 

 

Mukaromah, U., Susetyorini, S. H., dan Aminah, S. 2010. Kadar vitamin C, mutu 

fisik, pH dan mutu organoleptik sirup rosella (Hibiscus sabdariffa L.) 

berdasarkan cara ekstraksi. Jurnal Pangan dan Gizi 1(1): 43-51 

 

Mulyaningsih, Y., dan Rosida, J. 2002. Membandingkan hasil analisis energi total 

menggunakan bom calorimeter dengan hasil analisis proksimat. Temu 

Teknis Fungsional Non Peneliti: 93-97 

 

Nielsen, S. 2014. Food Analysis, 4 th ed. Springer, USA. 

 

Obouayeba, A. P., Bernard, N., Diabate, S., Djaman, A. J., N’guessan, J. D., Kone, 

M., dan Kouakou, T. H. 2014. Phytochemical and antioxidant activity of 

roselle (Hibiscus sabdariffa L.) petal extracts. Research Journal of 

Pharmaceutical, Biological and Chemical Sciences 5(2): 1453-1465. 

 

Obouayeba, A. P., Soumahin, E. F., Diarrassouba, M., dan Kouakou, T. H. 2015. 

Purification and identification of some anthocyanins from Hibiscus 

sabdariffa, a medicinal plant of the ivorian pharmacopeia. Int. J. Curr. Res. 

Biosci. Plant Biol. 2(10): 123-131 

 

Oksuz, T., Surek, E., Tacer-Caba, Z., dan Nilufer-Erdil, D. 2015. Phenolic contents 

and antioxidant activties of persimmon and red beet jams Produced by 

Sucrose Impregnation. Food Science and Technology 3(1): 1-8.  

 

Pakaya, D. 2014. Peranan vitamin C pada kulit. Jurnal Ilmiah Kedokteran 1(2): 45-

54 

 

Pangaribuan, L. 2016. Pemanfaatan masker bunga rosella untuk pencerah kulit 

wajah. Jurnal Keluarga Sehat Sejahtera 14(28): 46-58 

 

Patil, S. H., Shere, P. D., Sawate, A. R., dan Mete, B. S. 2017. Effect of 

hydrocolloids on textural and sensory quality of date-mango leather. Journal 

of Pharmacognosy and Phytochemistry 6(5): 399-402. 

 

Pereira, D. M., Valentão, P., Pereira, J. A., dan Andrade, P. B. 2009. Phenolics: 

from chemistry to biology. Molecules 14: 2202- 2211. 

 

Poiana, Mariana-Atena, Alexa, E., dan Mateescu, C. 2012. Tracking antioxidant 

properties and color changes in low-sugar bilberry jam as effect of 

processing, storage and pectin concentration. Chemistry Central Journal 

6(4): 1-11.  

 



93 
 

Puteri, F., Nainggolan, R. J., dan Limbong, L. N. 2015. Pengaruh konsentrasi CMC 

(carboxy methyl cellulose) dan lama penyimpanan terhadap mutu sorbet sari 

buah. Jurnal Rekayasa Pangan dan Pertanian 3(4): 465-470. 

 

Putri, G. S. N., Setiani, B. E., dan Hintono A. 2017. Karakteristik selai wortel 

(Daucus carota L.) dengan penambahan pektin. Jurnal Aplikasi Teknologi 

Pangan 6(4): 156-160 

 

Rafiqul, I. S. M. dan Sakinah A. M. M. 2013. Processes for the production of xylitol 

– a review. Food Review International 29: 127-156. 

 

Redha, A. 2010. Flavonoid: struktur, sifat antioksidatif dan peranannya dalam 

sistem biologis. Jurnal Belian 9(2): 196 – 202. 

 

Rizal, S., Nurainy, F., dan Anggraini, M. 2016. Pengaruh konsentrasi CMC dan 

lama penyimpanan pada suhu dingin terhadap karakteristik organoleptik 

minuman probiotik sati buah nanas. Prosiding Konser Karya Ilmiah 2: 51-

60. 

 

Rostita. 2009. Khasiat dan Keajaiban Kurma. Penerbit Qanita, Bandung 

 

Rozan, M., Darwish, A., dan Bayomy, H. 2017. Effect of roselle extract (Hibiscus 

sabdariffa) on stability of carotenoids, bioactive compound, and antioxidant 

activity of yoghurt fortified with carrot juice (Daucus carota L.). World 

Journal of Dairy & Food Science 12(2): 94-101. 

 

Saha, D. dan Bhattacharya, S. 2010. Hydrocolloids as thickening and gelling agents 

in food: a critical review. Journal of Food Science and Technology 47(6): 

589-597. 

 

Sahu, R. K., Kar, M., dan Routray R. 2013. DPPH free radical scavenging activity 

of some leafy vegetables used by Tribals of Odisha, India. Journal of 

Medical Plants Studies 1(4): 21-27. 

 

Samichah dan Syauqy, A. 2014. Aktivitas antioksidan dan penerimaan organoleptik 

yogurt sari wortel (Daucus carrota L.). S.Ked. Skripsi, Universitas 

Diponegoro, Semarang 

 

Sayuti, K., dan Yenrina, R. 2015. Antioksidan, Alami dan Sintetik. Andalas 

University Press, Padang 

 

Ścibisz, I. dan Mitek, M. 2009. Effect of processing and storage conditions on 

phenolic compound and antioxidant capacity of highbush blueberry jams. 

Polish Journal of Food and Nutrition Sciences 59(1): 45-52.  

 



94 
 

Setyawati, H. dan Mustofa, M. A. 2017. Analisis kadar vitamin C kelopak bunga 

rosella (Hibiscus sabdariffa L.) muda dan tua yang dikoleksi dari berbagai 

ketinggian tempat yang berbeda. Biogenesis: Jurnal Ilmiah Biologi 5(2): 99-

103. 

 

Siddeeg, A., Xin, A. Z., Ammar, A. F., dan Zhong, H. 2018. Sugar profile, volatile 

compounds, composition and antioxidant activity of sukkari date palm fruit. 

Journal of Food Science and Technology  

 

Sinha, N. K., Sidhu, J. S., Barta, J., Wu, J. S. B., dan Pilar Cano, M. 2012. Handbook 

of Fruits and Fruit Processing, 2nd ed. Wiley-Blackwell, Iowa.  

 

Srivastava, S, Genitha, T. R., dan Yadav, V. 2012. Preparation and quality 

evaluation of flour and biscuit from sweet potato. Journal of Food 

Processing & Technology 3(12). 

 

Suresh, V. dan Ammaan. 2017. Medical uses of roselle (Hibiscus sabdariffa). 

Journal of Medicinal Plants Studies 5(4): 97-98 

 

Sundari, D., Alnastahuri, dan Lamid, A. 2015. Pengaruh proses pemasakan 

terhadap komposisi zat gizi bahan pangan sumber protein. Media 

Litbangkes 25(4): 235-242. 

 

Tristantini, D., Ismawati, A., Pradana, B. T., dan Jonathan, J. G. 2016. Pengujian 

aktivitas antioksidan menggunakan metode DPPH pada daun tanjung 

(Mimusops elengi L.). Prosiding Seminar Nasional Teknik Kimia 

“Kejuangan” 

 

U.S Food and Drug Administration. 2018. Food Labeling. Avaiable at: 

https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/cfrsearch.cfm?fr

=101.60. Diakses pada 26 Januari 2019. 

 

Vyawahare, N., Pujari, N., Khsirsagar, A., Ingwale, D., Patil, M., dan Kagathara, 

V. 2008. Phoenix dactilifera: an update of its indigenous uses, 

phytochemistry and pharmacology. The Internet Journal of Pharmacy 7(1) 

 

Wariyah, C. 2010. Vitamin C retention and acceptability of orange (Citrus nobilis 

var. microcarpa) juice during storing in refrigerator. Jurnal AgriSains 1(1): 

50-55. 

 

Wertz, Jean-Luc, Bèduè, O., dan Mercier, J. P. 2010. Cellulose Science and 

Technology. EPFL Press, Lausanne. 

 

Wichtl, M. 2004. Herbal Drugs and Phytopharmaceuticals: A Handbook for 

Practice on a Scientific Basis. CRC Press, Stuttgart. 

 



95 
 

Wu, H. Y., Yang, K. M., Chiang, P. Y. 2018. Roselle anthocyanins: antioxidant 

properties and stability to heat and pH. Molekul 23 (6): 1357-1370 

 

Wüstenberg, T. 2015. Cellulose and Cellulose Derivatives in the Food Industry: 

Fundamental and Applications. Wiley-VCH, Weinheim.  

 

Yadav, A., Kumari, R., Yadav, A., Mishra, J. P., Srivatva, S., dan Prabha, S. 2016. 

Antioxidants and its function in human body- a review. Research in 

Environment and Life Science 9(11): 1328-1331. 

 

Yuliani, Marwati, dan Fardiansyah, M. W. R. 2011. Studi variasi konsentrasi 

ekstrak rosella (Hibiscus sabdariffa L.) dan karagenan terhadap mutu 

minuman jeli rosella. Jurnal Teknologi Pertanian 7(1): 1-8 

 

Ziedrich, L. 2008. The Joy of Jams, Jellies and Other Sweet Preserves. Accessible 

Publishing System PTY, Ltd, Sydney.  

 

  


