
27 
 

6. DAFTAR PUSTAKA 

 

Ardyanto, T. D. (2004).  MSG dan Kesehatan: Sejarah, Efek, dan Kontroversinya. 

Pathology Department. Tottori University School of Medicine Japan. 

 

Budijanto, S., A. B. Sitanggang, W. Murdiati. (2011). Karakterisasi Sifat Fisiko-Kimia 

dan Fungsional Isolat Protein Biji Kecipir. Jurnal Teknologi dan Industri Pangan 

Vol. XXII No.2. 

 

Caparino, O. A., J. Tang, C. I. Nindo, S. S. Sablani, J. R. Powers, J. K. Fellman. (2012). 

Effect of drying methods on the physical properties and microstructures of mango 

(Philippine ‘Carabao’ var.) powder. Journal of Food Engineering 111 (2012) 135-

148. 

 

Chorilli, M., H.R.N. Salgado, F.D.S. Santos & L.M.D. Silva. (2012). Validation of a 

HPLC Method for Determination of Glutamine in Food Additives Using Post-

Column Derivatization. American Journal of Analytical Chemistry, 3(2), 113-117. 
 

Dubey, R., T. C. Shami, K. U. Bhasker Rao. (2009). Microencapsulation Technology 

and Applications. Defence Science Journal, Vol. 59, No. 1, January 2009, pp. 82-

95. 

 

Halpern, B. P. (2002). What’s in a Name? Are MSG and Umami the Same?. Chemical 

Senses. 27:845-846. Departments of Psychology and Neurobiology and 

Behaviour, Uris Hall, Cornell University. 

 

Haris, H. & M. Fadli. (2014). Penentuan Umur Simpan (Shelf Life) Pundang Seluan 

(Rasbora Sp) yang Dikemas menggunakan Kemasan Vakum dan tanpa Vakum. 

Jurnal Saintek Perikanan Vol. 9, no. 2, 2014 : 53-62. 

 

Hector, F. M., G. O. Revilla, T. G. Velazquez. (2004). Optimal Spray Driyer of Orange 

Oil. Procedding of International Drying Symposium. Brazil 

 

Henderson, J. W., R.D. Ricker, B.A. Bidlingmeyer, & C. Woodward. (2000). Rapid, 

Accurate, Sensitive, and Reproducible HPLC Analysis of Amino Acids. Amino 

acid analysis using Zorbax Eclipse-AAA column and the Agilent, 1100, 1-10. 
 

Henrikson, R.. (1989). Earth Food Spirulina. San Rafael, California, USA, Ronorc 

Enterprises, Inc. 

 

Imeson, A. (2010). Food Stabilisers, Thickeners, and Gelling Agents. Wiley-Blackwell. 

FMC BioPolymer, UK. 

 
Jaya, S. & Das, H. (2004). Effect of maltodextrin, glycerol monostearate and tricalcium 

phosphate on vaccum dried mango powders properties. Journal of Food 

Engineering, v. 63, n. 2, p. 125-134. 

 



28 
 

Kamble, S. P., Rajendra, B. G., Rimal, B. P., & Keshav D. S. (2013). Extraction and 

Purification of C-phycocyanin from Dry Spirulina Powder and Evaluating its 

Antioxidant, Anticoagulation and Prevention of DNA Damage Activity. Journal 

of Applied Pharmaceutical Science, 3(8), 149–153. 
 

Kupiec, T. (2004). Quality Control Analytical Methods:High Performance Liquid 

Chromatography. International Journal of Pharmaceutical Compounding. Vol.8, 

No.3 May/June. 

 

Liu, Y. F., L. Z. Xu, N. Cheng, L. J. Lin, and C. W. Zhang. (2000). Inhibitory Effect of 

Phycocyanin from Spirulina platensis on the Growth of Human Leukimia K562 

Cells. J. Appl. Phycol., 12:125-130. 

 

Madene, A., M. Jacquot, J. Scher, S. Desobry. (2006). Flavor Encapsulation and 

Controlled Release. International Journal of Food Science and Technology 2006, 

41, 1-21. 

 

McHugh. (2003). A Guide to Seaweed Industry. Food and Agricultural Organization of 

the United States. Rome. 

 

Novianty, H., P. Darmadji, Y. Pranoto, Suharwadji. (2015). Utilization of Alginate as an 

Encapsulation Model of Coconut Shell Liquid Smoke. Mar. Res. Indonesia, 

Vol.40, No.1, 2015:1-8. 

 

Rahardja, L.A. (2013). Pemanfaatan Mikroalga Spirulina dalam Pembuatan Penyedap 

Rasa Non-Monosodium Glutamate. Fakultas Teknologi Pertanian Universitas 

Katolik Soegijapranata. Semarang. 

 

Rakhmawatie, M. D., & Afiana, R. (2014). Optimasi dan Validasi Metode Penetapan 

Kadar Siprofloksasin dalam Media Mueller Hinton Broth menggunakan HPLC 

(High Perfomance Liquid Chromatography). E-Publikasi Fakultas Farmasi, 123-

129. 
 

Purnamayati, L., E. N. Dewi, R. A. Kurniasih. (2016). Karakteristik Fisik Mikrokapsul 

Fikosianin Spirulina pada Konsentrasi Bahan Penyalut yang Berbeda. Jurnal 

Teknologi Hasil Pertanian, Vol. IX, No.1 Februari. 

 

Rahardja, L. A. (2013). Pemanfaatan Mikroalga Spirulina dalam Pembuatan Penyedap 

Rasa Non-Monosodium Glutamat. Skripsi, Prodi Teknologi Pangan, UNIKA 

Soegijapranata. 
 

Retnaningsih, N., & A. I. N. Tari. (2014). Analisis Minuman Instan Secang: Tinjauan 

Proporsi Putih Telur, Maltodekstrin, dan Kelayakan Usahanya. Agrin, 18(2), 129-

147. 

 

Seo, Y.C., W. S. Choi, J. H. Park, J. O. Park, K. H. Jung, H. Y. Lee.  (2013). Stable 

Isolation of Phycocyanin from Spirulina platensis Associated with High-Pressure 



29 
 

Extraction Process. International Journal of Molecular Sciences. 2013, 14, 1778-

1787. 

 

Spolaore, P., C. J. Cassan, E. Duran, A. Isambert. (2006). Commercial Application of 

Microalgae Review. J. Biosci Bioeng., 101(2):87-96. 

 

Sukawan, U. Y.. (2008). Efek Toksik Monosodium Glutamat pada Binatang Percobaan. 

Sutisning, volume 3, tahun II, Januari 2008, 306-314. 

 

Tsvetkova, D.D., D.P. Obreshkova, K.V. Ivanov, S.A. Pankova. (2012). Quality Control 

of Amino Acids in Organic Foods and Food Supplements. International Journal 

of Pharmacy and Pharmaceutical Sciences. Vol. 4, Issue 2, 404-409. 

 

Woldegiorgis, A.Z., D. Abate, G. D. Haki, G. R. Ziegler. (2015). Proximate and Amino 

Acid Composition of Wild and Cultivated Edible Mushrooms Collected from 

Ethiopia. Journal of Food and Nutrition Sciences. 3(2) : 47-54. 

 

Yuwono, S.S. & Susanto, (1998). Pengujian Fisik Pangan. Fakultas Teknologi 

Pertanian. Universitas Brawijaya. Malang. 


