
 

21 

 

6. DAFTAR PUSTAKA  

 

 

Adams, M.R. and M.O. Moss. 2008. Food Microbiology. Royal Society of Chemistry, pp: 367. 

 

Apriyantono, A.; D. Fardiaz.; N.L. Puspitasari.; Y. Sedarnawati dan S. Budiyanto. 1989. Analisa 

Pangan. IPB Press. Bogor. 

 

Aryanta, W.R. 1980. Microbiological and Biochemical Studies of  Ragi and Brem (Rice Wine) 

of Indonesia. Thesis for the Master’s Degree at the University of the Philippines at Los 

Banos. 

 

Atmodjo, K. 2006. Pengaruh Variasi Beras Ketan (Oryza sativa var. Glutinosa L.) dan Suhu 

Fermentasi Terhadap Produksi Alkohol. Biota XI. Vol. 11(3): 152-158. 

 

Badan Pengawas Obat dan Makanan Republik Indonesia. 2009. Peraturan Kepala Badan 

Pengawas Obat dan Makanan Republik Indonesia nomor HK.00.06.1.52.40.11. tentang 

Penetapan Batas Maksimum Cemaran Mikroba dan Kimia dalam Makanan. Jakarta. 

 
Beras hitam, pangan berkhasiat yang belum popular. Warta Penelitian dan Pengembangan Pertanian. 

2009;31:9-10. (26 September 2016). Available from: 

http://pustaka.litbang.pertanian.go.id/publikasi/wr312095.pdf 

  

Chen. P. N.; W.H. Kuo.; C.L. Chiang.; H.L. Chiou.; Y.S. Hsie and S.C. Chu. 2006. Black rice 

anthocyanins inhibit cancer cells invasion via repressions of MMPs and u-PA expression. 

Chemico-Biological Interactions. Vol. 163(3): 218–229.  

 

Chiang Y.W.; F.Y. Chye and A. Mohd Ismail. 2006. Microbial diversity and proximate 

composition of Tapai, A Sabah's fermented beverage. Malaysian Journal of Microbiology 

Vol. 2(1): 1-6. 

 

Chuenchomrat, P.; A. Assavanig and S. Lertsiri. 2008. Volatile flavour compounds analysis of 

solid state fermented Thai rice wine (Ou). Science Asia. Vol. 34: 199-206. 
 

Chutipaijit, S.; S. Cha-um and K. Sompornpailin. 2011. High contents of proline and 

anthocyanin increase protective response to salinity in Oryza sativa L. spp. Indica. Aust. J. 

Crop. Sci. Vol. 5(10): 1191-1198.  

 

Dung, N.T.P.; F.M. Rombouts and  M.J.R. Nout. 2005. Development of defined mixed-culture 

fungal fermentation starter granulate for controlled production of rice wine. Innovative 

Food Science and Emerging Technologies. Vol. 6: 429 - 441. 

 

Fardiaz, S. 1996. Mikrobiologi Pangan I. Gramedia Pustaka Utama. Jakarta 

   

Gunam, I. B. W.; L. P. Wrasiati and W. Setioko. 2009. Jenis dan Jumlah Penambahan Gula pada 

http://pustaka.litbang.pertanian.go.id/publikasi/wr312095.pdf


22 

 

22 

 

Karakteristik Wine Salak. Agrotekno. Vol 15(1): 12-19. 

 

Hettiarachchy, N. S.; Zhi Yong Ju; T. Siebenmorgen and R. N. Sharp. 2000. Rice : Production 

and Utilization. Handbook of Cereal Science and Technology. Marcel Dekker, Inc. New 

York.  

 

Hsing-Tsung Huang, 2000. Science and Civilisation in China: Biology and Biological 

Technology. Cambridge University Press. United Kingdom.  

 

Hutkins, R. W. 2006. Microbiology and Technology of Fermented Foods. Blackwell Publishing. 

Australia. 

 

Jackson, R. S. 2008. Wine Science Principles and Applications. Third Edition. Academic Press. 

USA. 

 

Kaneda, I.; F. Kubo and H. Sakurai. 2006. Antioxidative Compounds in the Extract of Black 

Rice Brans. Journal of Health Science. Vol. 52 (5): 495-511. 
 

Kartohardjono, S.; S. Anggara dan Yuliusman. 2007. Absorbsi CO2 dari Campurannya dengan 

CH4 atau N2 melalui Kontraktor Membran Serat Berongga Menggunakan Pelarut Air. 

Jurnal Teknologi. Vol. 112: 97-102. 

 

Ko, S.D. 1972. Tape Fermentation. Appl. Microbiol., 23: 976-978.  

 

Kristamtini 2009. Mengenal beras hitam dari bantul. Balai Pengkajian Teknologi Pertanian. 

Dalam Tabloid Sinar Tani Edisi Mei 2009. Yogyakarta.  

 

Kym, Anderson. 2014. Agricultural Trade Consequences of Asia’s Economic Growth: A Case 

Study of Wine. University of Adelaide and Australian National University. 

<www.adelaide.edu.au/wine-econ/pubs/working_papers/0114-asia-wine-jun2014.pdf> 

(25 September 2016) 

 

Landau, S. and B. S. Everitt. 2004. A Handbook of Statistical Analyses using SPSS. Chapman & 

Hall. United States of America. 

 

Ling, W. H.; L. L. Wang and J. Ma. 2010. Red and Black Rice Decrease Atherosclerotic Plaque 

Foormation and Increase Antioxidant Status in Rabbits. The Journal of Nutrition. Vol. 

131(5): 1421-1426. 

   

Martenson, O.; M. Duenas-Chasco.; A. Irastorza.; R. Oste and O. Holst. 2003. Comparison of 

Growth Characteristic and Exopolysaccharide Formation of Two Lactic Acid Bacteria 

Strains, Pediococcus damnosus 2.6 and Lactobacilluse brevis G-77 in an Oat Based 

Nondairy Medium. LWT - Food Science and Technology. Vol. 36(3): 353-357. 

 

http://www.sciencedirect.com/science/journal/00236438


23 

 

23 

 

Nielsen, S. S. 1998. Food Analysis Second Edition. Aspen Publisher, Inc. Gaithersburg, 

Maryland.  

 

Pokorny J, and J. Korczak. 2001. Preparation of Natural Antioxidant. In: M. Gordon (Ed.), 

Antioxidant in Food. CRC Press. New York, Washington D.C.  

 

Que, F.; L. Mao.; C. Zhu and G. Xie. 2006. Antioxidant properties of Chinese yellow wine, its 

concentrate and volatiles. LWT-Food Science and Technology. Vol. 39(2): 111-117. 

 

Ratnaningsih, N. dan P. Ekawatiningsih. 2010. Potensi Beras Hitam Sebagai Sumber 

Antioksidan dan Aplikasinya pada Makanan Tradisional Yogyakarta. UNY Press. 

Yogyakarta. 

 

Ressurection, A. V. A. 1998. Consumer Sensory Testing for Product Development. Chapman & 

Hall. Maryland. 

 

Saldivar, S. And S. R. Othon. 2010. Cereal Grains: Properties, Processing, and Nutritional 

Attributes. CRC Press. USA. 

 

Steinkraus, K.H. 2002. Fermentation in World Food Processing. Comprehensive reviews in 

Food Science and Food Safety. Vol. 1(1): 23-27. 

 

Steinkraus, K.H (Eds.). 1996. Indigenous Fermented Food in which Ethanol is a Major Product. 

Handbook of Fermented Foods, 2
nd

 edn., Marcel Dekker, Inc. New York, 478p. 

 

Steinkraus, K.H. 1983. Handbook of Fermented Foods, Marcel Dekker. New York 

 

Toma, A.; M.B. Omary.; L.E. Marquart.; E.A. Arndt.; K. A. Rosentrater.; B. Burns-Whitmore.; 

L. Kessler.; K. Hwan.; A. Sandoval and A. Sung. 2009. Children’s Acceptance, 

Nutritional, and Instrumental Evaluations of Whole Grain and Soluble Fiber Enriched 

Foods. Journal of Food Science. 74(5): H139-H146. 

 

Toyokuni, S. 1999. Reactive Oxygen Species-Induced Molecular Damage and its Application in 

Pathology.f Pathol Int. 49(2):91-102. 

 

Waspadji, Sarwono. 2003. ”Indeks Glikemik Monosakarida, Disakarida Dan Polisakarida Murni 

Sebagai Bahan Makanan Sumber Karbohidrat Pada Orang Tidak Diabetes” dalam Indeks 

Glikemik Berbagai Makanan Indonesia. Jakarta : Balai Penerbit FKUI. Hal 1-26.  

 

Winarno, .G; S. Fardiaz and D. Fardiaz. 1984. Pengantar Teknologi Pertanian. Gramedia. 

Jakarta. 

 



24 

 

24 

 

Winarno, F.G. 2002. Kimia Pangan dan Gizi. Dalam Aktivitas Antioksidan Minuman Beralkohol 

dari Ragi Tuak Dayak dengan Kombinasi Ketan Hitam (Oryza sativa L. Var. Glutinosa) 

dan Beras Hitam (Oryza sativa L.) Kultivar Cempo Ireng. Skripsi. Universitas Atma Jaya. 

Yogyakarta.  

.  

William, W. B; M. E Cuvelier and C. Berset. 1995. Use of Free Radical Method to Evaluate 

Antioxidant Activity. LWT - Food Science and Technology.Vol. 28(1): 25-30. 

 

Xia, X; W. Ling.; J. Ma.; M. Xia.; M. Hou.; Q Wang.; H. Zhu and Z. Tang. 2010. An 

Anthocyanin-Rich Extract from Black Rice enchances Atherosclerotic Plaque Stabilization 

in Apolipoprotein E-Deficient Mice. The Journal of Nutrition. Vol. 136: 2220-2225. 

 

http://www.sciencedirect.com/science/journal/00236438



