
40 

 

6. DAFTAR PUSTAKA 

 

Abdullah Bin Arief. (2016). Metode Accelerated Shelf Life Test (ASLT) Dengan 

Pendekatan Arrhenius Dalam Pendugaan Umur Simpan Sari Buah Nanas, 

Pepaya dan Cempedak. Informatika Pertanian, Vol. 25 No.2, Desember 2016 : 

189 – 198. 

http://ejurnal.litbang.pertanian.go.id/index.php/IP/article/download/7214/6409 

diakses 16 September 2017 pukul 16:14 WIB. 

 

AOAC [Association of Official Analyticl Chemist]. 1990. Official Methods of Analysis 

of The Association of Official Analytical Chemist. Arlington (US): AOAC Inc. 

 

Budijanto, S., Sitanggang, A. B., Silalahi, B. E., dan Murdiati, W. (2010). Shelf Life 

Study of Seasoning Using Accelerated Shelf Life Testing (ASLT) Method Based 

on Critical Moisture Content Approach. Jurnal Teknologi Pertanian, 11 (2):71-

77 

https://www.researchgate.net/profile/Azis_Sitanggang/publication/232585011_

Shelf_Life_Study_of_Seasoning_Using_Accelerated_Shelf_Life_Testing_ASL

T_Method_Based_on_Critical_Moisture_Content_Approach/links/02e7e52d7d

4ebd15d6000000/Shelf-Life-Study-of-Seasoning-Using-Accelerated-Shelf-

Life-Testing-ASLT-Method-Based-on-Critical-Moisture-Content-

Approach.pdf diakses tanggal 16 September pukul 16:22 WIB. 

 

Citra Pertiwi, Sentosa Ginting, dan Ridwansyah. (2017). Pendugaan Umur Simpan 

Cookies Nanas Dengan Metode Akselerasi Berdasarkan Pendekatan Kadar Air 

Kritis. J.Rekayasa Pangan dan Pert., Vol.5 No. 1 Th. 2017. 

https://jurnal.usu.ac.id/index.php/jrpp/article/viewFile/Citra%20Pertiwi/pdf 

diakses tanggal 16 September 2017 pukul 16:10 WIB. 

 

Coles, R., McDowell, D., and Kirwan, M K. (2003). Food Packaging Technology. 

Blackwell Publishing. Ltd. London. 

 

Geoff A. Giles (2003). Food Packaging Tehnology. London. ISBN 0-8493-9788-X. 

 

Haryati, Teti Estiasih, Feronika Heppy, dan Kgs Ahmadi (2015). Pendugaan Umur 

Simpan Tape Ketan Hitam Mojokerto. Jurnal Pangan dan Agroindustri 3 (1): 

156-165. Universitas Brawijaya Malang. 

http://jpa.ub.ac.id/index.php/jpa/article/viewFile/120/144 diakses tanggal 16 

September 2017 pukul 16:09 WIB. 

 

Justice, O. L., and L. N. Bass. (1979). Principles and Practices of Seed Storage. Castle 

House Public. Ltd. P. United States.  

https://naldc.nal.usda.gov/download/CAT87208646/PDF diakses tanggal 16 

September 2017 pukul 16:27 WIB. 

http://ejurnal.litbang.pertanian.go.id/index.php/IP/article/download/7214/6409
https://www.researchgate.net/profile/Azis_Sitanggang/publication/232585011_Shelf_Life_Study_of_Seasoning_Using_Accelerated_Shelf_Life_Testing_ASLT_Method_Based_on_Critical_Moisture_Content_Approach/links/02e7e52d7d4ebd15d6000000/Shelf-Life-Study-of-Seasoning-Using-Accelerated-Shelf-Life-Testing-ASLT-Method-Based-on-Critical-Moisture-Content-Approach.pdf
https://www.researchgate.net/profile/Azis_Sitanggang/publication/232585011_Shelf_Life_Study_of_Seasoning_Using_Accelerated_Shelf_Life_Testing_ASLT_Method_Based_on_Critical_Moisture_Content_Approach/links/02e7e52d7d4ebd15d6000000/Shelf-Life-Study-of-Seasoning-Using-Accelerated-Shelf-Life-Testing-ASLT-Method-Based-on-Critical-Moisture-Content-Approach.pdf
https://www.researchgate.net/profile/Azis_Sitanggang/publication/232585011_Shelf_Life_Study_of_Seasoning_Using_Accelerated_Shelf_Life_Testing_ASLT_Method_Based_on_Critical_Moisture_Content_Approach/links/02e7e52d7d4ebd15d6000000/Shelf-Life-Study-of-Seasoning-Using-Accelerated-Shelf-Life-Testing-ASLT-Method-Based-on-Critical-Moisture-Content-Approach.pdf
https://www.researchgate.net/profile/Azis_Sitanggang/publication/232585011_Shelf_Life_Study_of_Seasoning_Using_Accelerated_Shelf_Life_Testing_ASLT_Method_Based_on_Critical_Moisture_Content_Approach/links/02e7e52d7d4ebd15d6000000/Shelf-Life-Study-of-Seasoning-Using-Accelerated-Shelf-Life-Testing-ASLT-Method-Based-on-Critical-Moisture-Content-Approach.pdf
https://www.researchgate.net/profile/Azis_Sitanggang/publication/232585011_Shelf_Life_Study_of_Seasoning_Using_Accelerated_Shelf_Life_Testing_ASLT_Method_Based_on_Critical_Moisture_Content_Approach/links/02e7e52d7d4ebd15d6000000/Shelf-Life-Study-of-Seasoning-Using-Accelerated-Shelf-Life-Testing-ASLT-Method-Based-on-Critical-Moisture-Content-Approach.pdf
https://www.researchgate.net/profile/Azis_Sitanggang/publication/232585011_Shelf_Life_Study_of_Seasoning_Using_Accelerated_Shelf_Life_Testing_ASLT_Method_Based_on_Critical_Moisture_Content_Approach/links/02e7e52d7d4ebd15d6000000/Shelf-Life-Study-of-Seasoning-Using-Accelerated-Shelf-Life-Testing-ASLT-Method-Based-on-Critical-Moisture-Content-Approach.pdf
https://jurnal.usu.ac.id/index.php/jrpp/article/viewFile/Citra%20Pertiwi/pdf
http://jpa.ub.ac.id/index.php/jpa/article/viewFile/120/144
https://naldc.nal.usda.gov/download/CAT87208646/PDF


41 

 

 

 

Kilcast, D. and Subramaniam, P. (2000). The Stability and Shelf-Life of Food. 

Woodhead Publishing Limited. England. 

 

Labuza, T. P. (2000). The Search For Shelf Life. An Up On Continued Efforts In 

Understanding Practical Strategies For Determining And Testing The Shelf 

Life Of Food Product. 

 

Mahindru S N. (2000). Food Standards and Laws. ISBN 0-07-463735-5. New Delhi. 

 

Michael Gurdamulya (2016). Penentuan Umur Simpan Pemanis Buatan Sodium Sakarin 

Dengan Metode Accelerated Shelf Life Testing. Skripsi. Fakultas Teknologi 

Pertanian. Universitas Katolik Soegijapranata Semarang. 

 

Sudarmadji, S., dan B. Haryono. (1989). Prosedur Karakteristik Untuk Bahan Makanan 

dan Pertanian. Liberty. Yogyakarta. 

 

Wasono, M.S.E., dan Yuwono, S. (2014). Pendugaan Umur Simpan Tepung Pisang 

Goreng Menggunakan Metode Accelerated Shelf Life Testing dengan 

Pendekatan Arrhenius. Jurnal Pangan dan Agroindustri 2 (4): 178-187. 

http://jpa.ub.ac.id/index.php/jpa/article/viewFile/90/108 diakses tanggal 16 

September 2017 16:49 WIB. 

 

Wibawanto, N.R., V.K. Ananingsih, R. Pratiwi. (2014). Optimasi Suhu Pengeringan 

dan Penggunaan Drying Agent Pada Pengolahan Serbuk Bit Merah (Beta 

Vulgaris L) Dengan Metode Oven Drying. Fakultas Teknologi Pertanian 

Univesitas Katolik Soegijapranata. Semarang. 

http://repository.unika.ac.id/699/1/10.70.0093%20Nanda%20Rudy%20Wibaw

anto%20COVER.pdf diakses tanggal 16 September pukul 17:01 WIB. 

 

Yuliantoro N. (2017). Pembotolan Sauce Sekunder Guna Menjaga Kualitas Rasa, 

Warna, Aroma, dan Tekstur. Jurnal Khasanah Ilmu – Volume 8 No.2. 

http://ejournal.bsi.ac.id/ejurnal/index.php/khasanah/article/view/2292/1710 

diakses tanggal 16 September pukul 16:20 WIB. 

 

 

http://jpa.ub.ac.id/index.php/jpa/article/viewFile/90/108
http://repository.unika.ac.id/699/1/10.70.0093%20Nanda%20Rudy%20Wibawanto%20COVER.pdf
http://repository.unika.ac.id/699/1/10.70.0093%20Nanda%20Rudy%20Wibawanto%20COVER.pdf
http://ejournal.bsi.ac.id/ejurnal/index.php/khasanah/article/view/2292/1710



