6. DAFTAR PUSTAKA

Adawyah, R. (2007). Pengolahan dan Pengawetan Ikan. PT. Bumi Aksara. Jakarta

Andayani, R; Yovita, L, dan Maimunah. (2008). Penentuan Aktivitas Antioksidan,
Kadar Fenolat Total, dan Likopen pada Buah Tomat (Solanum lycopersicum L). Jurnal
Sains dan Teknologi Farmasi, vol.13, no.1, hal 11-18.

http:/ffarmasi.unand.ac.id/pub/JSTF-Feb2009%20_regina_.pdf

Badan Pengawas Obat dan Makanan. (2006). Keterangan Pers BPOM no.
KH.00011241002 tentang Penyalahgunaan Formalin untuk Pengawet Mi Basah, Tahu,
dan lkan. Badan Pengawas Obat dan Makanan. Jakarta.

http://www.bpom.go.id/

Banwart, G.J. (1989). Basic Food Microbiology 2™ Edition. Chapman & Hall. New
York.

Barylko, N and Pikielna. (1977). Contribution of Smoke Compunds to Sensory,
Bactenostatic, and Antioxidative Effects in Smoked Foods. Journal of Pure Application
Chemistry vol. 49, pp 1667-1671.

Darmadji. (1999). Aktivasi Anti Bakteri Asap Cair yang Diproduksi dari Beberapa
Limbah Pertanian. Jurnal Agritech vol 16, no 4, hal 19-22. Universitas Gajah Mada.
Yogyakarta.

Fardiaz, S. (1992). Mikrobiologi Pangan I. Gramedia Pustaka Utama. Jakarta.

Gaines, G.L. and W. Vedder. (1964). Dehydroxylation of Muscovite. European Journal
of Nature Mineralogy vol 201, pp 495.

Girard, J.P. (1992). Smoking in Technology of Meat and Meat Products. Journal of Pure
Application Chemistry vol 49, pp 1640-1653.

Hansen, L.E.; R.J. Kavlock; C.J. Price; D. Renshaw. (1994). Phenol. International
Programme on Chemical Safety. Geneva.

Hasbullah. (2001). Teknologi Tepat Guna Agroindustri Kecil Sumatera Barat. Dewan
llmu Pengetahuan, Teknologi, dan Industri Sumatera Barat. Sumatera Barat.

Hui Z.; F.M. Sun, and M. Stone. (2000). Effect of Heat Processing on Food. Chia Nan
Annual Bulletin vol 26 pp 1-12. Taiwan.

29



30

Ihwan, M. (2008). Pembuatan Asap Cair dari Asap Pembakaran Batu Bata menjadi
Pestisida dan Pengawet Organik. Laporan Kegiatan Pengembangan Inovasi Pertanian
melalui Inisiatif Lokal. Pemerintah Kabupaten Lombok Timur.

Kanoni, S. (1991). Kimia dan Teknologi Pengolahan Ikan. PAU Pangan dan Gizi.
Universitas Gajah Mada. Yogyakarta.

Kim, M and Jin-suk Han. (2002). Evaluation of physico-chemical characteristics and
microstructure of tofu containing high viscosity chitosan . International Review of Food
Science & Technology, vol. 37, pp. 277-283.

Koswara, S. (2002). Nilai Gizi, Pengawetan, dan Pengolahan Tahu.
http://www.ebookpangan.com/nilai gizi pengolahan dan pengawetan tahu.pdf

Llyod Texture Analyser User Manual. (2007). Grip and Texture Probe.
http://www.lloyd-instruments.co.uk/

Manach, C; A. Scalbert; C. Morand; C. Remesy, and L. Jimenez. (2004). Polyphenols:
food sources and bioavailability. The American Journal of Clinical Nutrition, vol. 79 no.
S, pp 727-747. http://www.ajcn.org/cgi/content/full/79/5/727?

Maryam, S. (2007). Penentuan Suhu Optimum Air saat Menggiling Kedelai untuk
Menghasilkan Tahu Berkualitas. Jurnal Penelitian dan Pengembangan Sains dan
Humaniora, vol 1, pp 156-167.

Meilgaard; Civille, and Car. (1999). Sensory Evaluation Techniques 3 Edition. CRC
Press. USA.

Molin, G and Nilson. (1985). Degradation of Phenol by Pseudomonas putida. Journal of
American Society for Microbiology, pp 946-950.

Mookheree, M.; A.T. Simon, and M. Zhang. (2001). Thermal Response of Structure
and Hydroxyl Ion of Phengite-2M1. European Journal of Mineralogy vol 13, no 3, pp
545-556.

Obied, H.K.; D.R. Bedgood; P.D. Prenzle, and K. Robard. (2008). Effect of Processing
Conditions, Prestorage Treatment, and Storage Conditions on the Phenol Content and
Antioxidant Activity of Olive Mill Waste. Journal of Agricultural and Food Chemistry
56 (11), pp 3925-3932.

Occupational Safety and Health Administration. (2005). Occupational Safety and
Healty Guideline for Phenol. Occupational Safety and Health Administration U.S.
Department of Labor. USA.



31

Olsen, C.Z. (1976). Smoke Flavour and It’s Bactenologlca.l Effect. TUFoST-IUPAC
Symposium: Advances in Smoking of Foods. September 8-10". Warsaw.

Pszczola, D.E. (1995). Tour Highlight Production and Use of Liquid Smoke-based
Flavor-Natural Aquaeous Condensate of Wood Smoke. Journal of Food Technology
vol. 49 (1), pp 70-74.

Rehman, S; N.Y. Farkye, and M.A. Drake. (2003). The Effect of Application of Cold
Natural Smoke on the Ripening of Cheddar Cheese. American Dairy Science
Association. http:/jds.fass.org/cgi/reprint/86/6/19107?

Ray, B and A. Bhunia. Fundamental Food Microbiology 4™ Edition. CRC Press.
Florida.

Riha, W.E. and W.L. Wendorff. (1993). Evaluation of Color in Smoked Cheese by
Sensory and Objective Methods. Journal of Dairy Science vol. 76, no. 6.

http://jds.fass.org/cgi/reprint/76/6/1491

Santoso, H.B. (1993). Pembuatan Tempe dan Tahu Kedelai. Kanisius. Yogyakarta.

Setiadji, B. (2006). Mulai Bawang Putih, Chitosan, sampai Asap Cair. (2006). Kompas
Cyber Media.
http://www.kompas.com/kesehatan/news/0601/23/113636.htm

Shahidi, F and M. Naczk. Food Phenolics: Sources, Chemistry, Effects, Applications.
(1995). Technomic Publishing Company. USA. ‘

Suhaidi, I. (2003). Pengaruh Lama Perendaman Kedelai dan Jenis Zat Penggumpal
Terhadap Mutu Tahu. USU Digital Library. Medan.
http://library.usu.ac.id/download/fp/tekper_ismet%20suhadi2.pdf

Swaminathan, M. (1974). Effect of Cooking and Heat Processing on The Nutritive
Value of Food. Journal of Essentials of Food and Nutrion vol. 1, pp. 384-387.

Swastawati, F; M. Mudayani; H. Bolly, and E. Rahma. (2006). The Effect of Different
Storage Duration and Salt Concentration toward the Quality of Smoked Catfish using
Corn Cob Liquid Smoke. The 6™ National Student Conference Proceeding. Department
of Food Technology. Soegijapranata Catholic University. Semarang. Pp. 16-21.

Swastawati, F; T.W. Agustini; Y.S. Darmanto, and E.N. Dewi. (2007). Liquid Smoke
Performance of Lamtoro Wood and Corn Cob. Journal of Coastal Development, vol 10,
no 3. Direktorat Perguruan Tinggi. Jakarta.



32

Tamrin dan L. Prayitno. (2008). Pengaruh Lama Perebusan dan Perendaman terhadap
Kadar Air dan Tingkat Kelunakan Kolang-Kaling. Prosiding Seminar Nasional Sains
dan Teknologi II. Universitas Lampung. Lampung. Pp. 44-49.

Wen, C.S.; S. Martha, and F.M. Sun. (2007). Analysis of Volatile Constituents of
Different Temperature Rice Hulls Liquid Smoke. Chia Nan Annual Bulletin vol 33.
Taiwan.



