
 

  57 

DAFTAR PUSTAKA 

 

Anggreana, R., Fitriana, I., dan Larasati, D. 2019. Pengaruh Perbedaan Proporsi 

Penambahan Konjak Terhadap Sifat Fisik, Kimia, dan Organoleptik Jeli Sari Buah 

Anggur Hitam (Vitis vinifera L. var Alphonso Lavalle). Jurnal Teknologi Pangan 

dan Hasil Penelitian, 14(2). 

 

Amuntoda, M. A. N. 2018. Perbandingan Kadar Alkohol dan Uji Organoleptik Wine Kopi 

Arabika (Coffea arabica) Temanggung Varietas Kartika yang Dihasilkan Melalui 

Metode Ekstraksi Cold Brew dan Maserasi menggunakan Strain Yeast Polandia 

(Saccharomyces cerevisiae). S.Pd., Universitas Sanata Dharma Yogyakarta.  

 

Ardana, G. N., Adiaksa, M. A., dan Darmawa, P. 2022. Experimental Analysis of The 

Effect Addition Heat Cover in Distillation Reactor. Journal of Engineering Design 

and Technology, 22(2), 171-175.  

 

Arora, P., Ansari, S.H., Najmi, A.K., Anjum, V., dan Ahmad, S. 2016. Investigation of 

Anti-Asthmatic Potential of Dried Fruits of Vitis vinifera L. in Animal Model of 

Bronchial Asthma. Allergy, Asthma & Clinical Immunology 2016;12- 42. 

 

Astria, L. Y., Bohari, dan Alimuddin. 2018. Analisa Kadar Vitamin C pada Buah Anggur 

Hijau (Vitis vinifera L.) dengan Variasi Lama Penyimpanan Pasca Panen. Jurnal 

Atomik, 3(2), 68-72. 

 

Atmodjo, P. K. 2017. Optimalisasi Gula Cair dan pH Medium untuk Fermentasi Alkohol 

dari Jus Curucuma xanthorihiza. Jurnal Biota, 2(3) : 97-104.  

 

Badan Pengawas Obat dan Makanan Republik Indonesia. 2016. Peraturan Kepala BPOM 

No. 14 Tahun 2016 tentang Keamanan dan Mutu Alkohol. 

 

Badan Standarisasi Nasional. 1996. SNI 01-4018-1996: Anggur (Wine). Jakarta: Badan 

Standarisasi Nasional 

 

Bucher. T., Deroover, K., dan Stockley, C. 2019. Production and Marketing of Low-

Alcohol Wine. Advances in Grape and Wine Biotechnology. 

http://dx.doi.org/10.5772/intechopen.87025  

 

Cataldo, E., Salvi, L., Paoli, F., Fucile, M., dan Mattii, G. B. 2021. Effect of Agronomic 

Techniques on Aroma Composition of White Grapevines: A Review. Agronomy, 

11(10), 2027. https://doi.org/10.3390/agronomy11102027  

 

http://dx.doi.org/10.5772/intechopen.87025
https://doi.org/10.3390/agronomy11102027


 

  58 

Contreras, A., Hidalgo, C., Henschke, P. A., Chambers, P. J., Curtin, C., dan Varela, C. 

2014. Evaluation of Non-Saccharomyces Yeasts for The Reduction of Alcohol 

Content in Wine. Applied and Environmental Microbiology, 80(5) : 1670-1678.  

 

Contreras, A., Hidalgo, C., Schmidt, S., Henschke, P. A., Curtin, C., dan Varela, C. 2015. 

The Application of Non-Saccharomyces Yeast in Fermentations with Limited 

Aeration as A Strategy for The Production of Wine with Reduced Alcohol Content. 

International Journal of Food Microbiology, 205 : 7-15.  

 

Databoks. 2024. Konsumsi Minuman Alkohol di Indonesia Konsisten Turun Selama 6 

Tahun. 

 

Ezemba, C. C., Anakwenze, V. N., dan Ezemba, A. S. 2022. Wine Production from Apple 

(Malus pumila) Using Yeast Isolated from Palmwine. Current Journal of Applied 

Science and Technology, 41(3), 1-6. 10.9734/CJAST/2022/v41i331653  

 

Filocamo, A.; Bisignano, C.; Mandalari, G.; Navarra, M. In Vitro Antimicrobial Activity 

and Effect on Biofilm Production of a White Grape Juice (Vitis vinifera) Extract. 

Evid. Based Complement. Alternat. Med. 2015.  

 

Forino, M., Picariello, L., Rinaldi, A., Moio, L., dan Gambuti, A. 2020. How Must pH 

Affects The Level of Red Wine Phenols. LWT, 129. 

https://doi.org/10.1016/j.lwt.2020.109546 

 

FSSAI. 2015. Manual of Methods of Analysis of Foods: Alcoholic Beverages. New Delhi: 

Food Safety and Standards Authority of India.  

 

Furlani, M. M. V., Maturano, Y. P., Combina, M., Mercado, L. A., Toro, M. E., dan 

Vazquez, F. 2017. Selection of Non-Saccharomyces Yeasts to be used in Grape 

Musts with High Alcoholic Potential: A Strategy to Obtain Wines with Reduced 

Ethanol Content. FEMS Yeast Research, 17(2). 

 

Gunam, I. B. W., Ardani, N. N. S., dan Antara, N. S. 2018. Pengaruh Konsentrasi Starter 

dan Gula Terhadap Karakteristik Wine Salak. Jurnal Ilmiah Teknologi Pertanian 

AGROTECHNO, 3(1), 289-297.  

 

Gunam, I. B. W., Kaban, T. E. B., dan Suwariani, N. P. 2022. Effect of Yeast Concentration 

and Fermentation Time on The Characteristics of Tuak from Coconut Sap. Canrea 

Journal: Food Technology, Nutritions, and Culinary, 5(2), 139-150. 

https://doi.org/10.20956/canrea.v5i2.599 

 

https://doi.org/10.1016/j.lwt.2020.109546
https://doi.org/10.20956/canrea.v5i2.599


 

  59 
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