6. DAFTAR PUSTAKA

Amir, A. N., & Lestari, P. F. 2013. Pengambilan oleoresin dari limbah ampas jahe industri
jamu (PT Sido Muncul) dengan metode ekstraksi. Jurnal Teknologi Kimia Dan
Industri. Vol. 2(3), 88-95.
https://ejournal3.undip.ac.id/index.php/jtki/article/download/2826/2780.

Anam, C. 2010. Ekstraksi Oleoresin Jahe (Zingiber officinale) Kajian Dari Ukuran
Bahan, Pelarut, Waktu Dan Suhu. Jurnal Pertanian MAPETA. Vol. XII(2): 101-
110.
https://media.neliti.com/media/publications/148105-1D-none.pdf.

Anonim. 2014. Water Activity (aw) In Foods. Safefood 360, Inc.
https://safefood360.com/resources/\Water-Activity.pdf.

Badan Standardisasi Nasional. 1996. Standar Nasional Indonesia (SNI) 01-4320-1996
Tentang Serbuk Minuman Tradisional. Badan Standardisasi Nasional.
https://kupdf.net/download/sni-01-4320-1996-serbuk-minuman-
tradisional_5af6f1bae2b6f5471fd5035¢e_pdf.

Bai, Y., Gaowa Saren, dan Wenli Huo. 2014. Response Surface Methodology (RSM) In
Evaluation of the Vitamin C Concentrations in Microwave Treated Milk. Journal
Food Sci Techmol. DOI: 10.1007/s13197-014-1505-5.
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4486595/.

Chandrayani, E. 2002. Mikroenkapsulasi- Oleoresin Biji Pala Dengan Menggunakan
Sukrosa Sebagai Bahan Penyalut. Institut Pertanian Bogor. [Skripsi].
https://repository.ipb.ac.id/bitstream/handle/123456789/24116/F02ech.pdf?sequ
ence=2&isAllowed=y.

Desmawarni. 2007. Pengaruh Komposisi Bahan Penyalut Dan Kondisi Spray Drying
Terhadap Karakteristik Mikrokapsul Oleoresin Jahe. Institut Pertanian Bogor.
[Skripsi].
https://repository.ipb.ac.id/bitstream/handle/123456789/11119/F07des.pdf?sequ
ence=5&isAllowed=y.

Fachry, A.R., Juliyadi Tumanggor, Ni Putu Endah Yuni L. 2008. Pengaruh Waktu
Kristalisasi Dengan Proses Pendinginan Terhadap Pertumbuhan Kristal Amonium
Sulfat Dari Larutannya. Jurnal Teknik Kimia. Universitas Sriwijaya. Vol. 15(2):
9-16.
http://jtk.unsri.ac.id/index.php/jtk/article/viewFile/48/49.

70


https://ejournal3.undip.ac.id/index.php/jtki/article/download/2826/2780
https://media.neliti.com/media/publications/148105-ID-none.pdf
https://safefood360.com/resources/Water-Activity.pdf
https://kupdf.net/download/sni-01-4320-1996-serbuk-minuman-tradisional_5af6f1bae2b6f5471fd5035e_pdf
https://kupdf.net/download/sni-01-4320-1996-serbuk-minuman-tradisional_5af6f1bae2b6f5471fd5035e_pdf
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4486595/
https://repository.ipb.ac.id/bitstream/handle/123456789/24116/F02ech.pdf?sequence=2&isAllowed=y
https://repository.ipb.ac.id/bitstream/handle/123456789/24116/F02ech.pdf?sequence=2&isAllowed=y
https://repository.ipb.ac.id/bitstream/handle/123456789/11119/F07des.pdf?sequence=5&isAllowed=y
https://repository.ipb.ac.id/bitstream/handle/123456789/11119/F07des.pdf?sequence=5&isAllowed=y
http://jtk.unsri.ac.id/index.php/jtk/article/viewFile/48/49

71

Federzoni, V., Izabela Dutra Alvim, Ana Lucia FADINI2, Lidiane Bataglia da SILVAZ2,
Marise Bonifacio QUEIROZ. 2018. Co-crystallization of paprika oleoresin and
storage stability study. Food Sci. Technol. ISSN 1678-457X. DOI:
https://doi.org/10.1590/fst.41617.

Fuadi, A. 2012. Ultrasonik sebagai Alat Bantu Ekstraksi Oleoresin Jahe. Jurnal
Teknologi. Vol. 12 (1): 14-21.
http://jurnal.pnl.ac.id/wp-
content/plugins/Flutter/files_flutter/1395111986UltrasonikSebagaiAlatBantuEks
traksiOleoresinJahe.pdf.

Hussein, A.M.S., Mohie M.K., Shereen N.L., Khaled F.M., Fathy M.M., dan Ayman
A.M. 2017. Influence of Nano-encapsulation on Chemical Composition,
Antioxidant Activity and Thermal Stability of Rosemary Essential Oil. American
Journal of Food  Technology. Vol. 12(3): 170-177. DOI:
10.3923/ajft.2017.170.177.
https://scialert.net/fulltext/?doi=aj#t.2017.170.477&org=10.

James, C. E., Leslie Hough, dan Riaz K. 1980. Advances in Sucrose Chemistry. Memorial
Research Laboratory, Reading. Berks. UK. DOI: https://doi.org/10.1007/978-3-
7091-9002-9 4.

Karadeniz, M., Serpil Sahin, Gulum Sumnu. 2018. Enhancement of Storage Stability of
Wheat Germ Oil by Encapsulation. Industrial Crops & Products 114: 14-18.
https://doi.org/10.1016/j.indcrop.2018.01.068.

Kawiji, Choirul A., Godras J. M., dan. Muh-Irfan F. 2009. Kajian Karakteristik Oleoresin
Jahe Berdasarkan Ukuran Dan Lama Perendaman Serbuk Jahe dalam Etanol.
Caraka Tani XXIV. Vol. 1: 61-68.
https://jurnal.uns.ac.id/carakatani/article/download/14020/11662.

Kim, Y.D., Charles V. M., dan Timothy W. Schenz. 1996. Microencapsulation Properties
of Gum Arabic and Several Food Protein; Spray Dried Orange Oil Emulsion
Particles. Journal Agric. Food Chem. Vol. 44: 1308-1313. DOI:
https://doi.org/10.1021/jf950391e.

Kusworo, T.D., Dani P.U., Annizah R.G., dan Hanifah A.P. 2018. Process Parameter
Optimization in Membrane Fabrication for Produced Water Treatment Using
Response Surface Methodology (RSM) and Central Composite Design (CCD).
Ejournal Undip Reaktor. Vol. 18(1):7-15. DOI:
https://doi.org/10.14710/reaktor.18.1.7-15.

Lee, W. C., S. Yusof, N. S. A. Hamid, B. S. Baharin. 2006. Optimizing Conditions for
Enzymatic Clarification of Banana Juice Using Response Surface Methodology


https://doi.org/10.1590/fst.41617
http://jurnal.pnl.ac.id/wp-content/plugins/Flutter/files_flutter/1395111986UltrasonikSebagaiAlatBantuEkstraksiOleoresinJahe.pdf
http://jurnal.pnl.ac.id/wp-content/plugins/Flutter/files_flutter/1395111986UltrasonikSebagaiAlatBantuEkstraksiOleoresinJahe.pdf
http://jurnal.pnl.ac.id/wp-content/plugins/Flutter/files_flutter/1395111986UltrasonikSebagaiAlatBantuEkstraksiOleoresinJahe.pdf
https://scialert.net/fulltext/?doi=ajft.2017.170.177&org=10
https://doi.org/10.1007/978-3-7091-9002-9_4
https://doi.org/10.1007/978-3-7091-9002-9_4
https://doi.org/10.1016/j.indcrop.2018.01.068
https://jurnal.uns.ac.id/carakatani/article/download/14020/11662
https://doi.org/10.1021/jf950391e
https://doi.org/10.14710/reaktor.18.1.7-15

72

(RSM).  Journal of  Food Engineering 73: 55-63. DOl:
https://doi.org/10.1016/j.jfoodeng.2005.01.005.

Lindani, A. 2016. Perbandingan Pengukuran Kadar Air Metode Moisture Analyzer
dengan Metode Oven pada Produk Biskuit Sandwich Cookies di PT Mondelez
Indonesia Manufacturing. Institut Pertanian Bogor. Bogor. [Skripsi].
https://repository.ipb.ac.id/bitstream/handle/123456789/86635/F16ali.pdf?seque
nce=1&isAllowed=y.

Lopez-Cordoba, A., Lorena Deladino, Leidy Agudelo-Mesa, dan Miriam Martino. 2014.
Yerba mate antioxidant powders obtained by co-crystallization: Stability during
storage. Journal of Food Engineering, 124, 158-165. DOI:
http://dx.doi.org/10.1016/j.jfoodeng.2013.10.010.

Lou, Z., H. Wang, M. Zhang, Z. Wang. 2010. Improved Extraction of Oil from Chickpea
under Ultrasound in a Dynamic System. Journal of Food Engineering. Vol. 98:
13-18. DOI: 10.1016/j.jfoodeng.2009.11.015.

Machmudabh, S., Anny Sulaswatty, Mitsuru Sasaki, Motonobu Goto, dan Tsutomu Hirose.
2006. Supercritical CO 2 extraction of nutmeg oil: Experiments and modeling.
The Journal of Supercritical  Fluids. * Vol. 39: 30-39. DOL:
https://doi.org/10.1016/j.supflu.2006:01.007.

NIIR Board of Consultants & Engineers. 2013. The Complete Book On Spices &
Condiments (with Cultivation, Processing, & Used) 2nd Revised Edition. Asia
Pacific Business Press Inc.; India. Page 126-127.
https://books.google.co.id/books?id=039ZCwWAAQBAJ&pg=PR1&dg=NIIR+B
oard+of+Consultants+%26+Engineers.+2013.+ The+Complete+Book+On+Spice
s+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revise
d+Edition.+Asia+Pacific+Business+Press+Inc.:+india&hl=id&sa=X&ved=0ah
UKEwigvugrg5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=0nepage&g=NI11R%2
0Board%200f%20Consultants%20%26%20Engineers.%202013.%20The%20Co
mplete%20Book%200n%20Spices%20%26%20Condiments%20(with%20Culti
vation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edi
tion.%20Asia%20Pacific%20Business%20Press%20Inc.%3B%20India&f=false

Nurdjannah, N. 2007. Teknologi Pengolahan Pala. Balai Besar Penelitian dan

Pengembangan Pascapanen Pertanian.
http://pascapanen.litbang.pertanian.go.id/perpustakaan/repository/juknis pala.pd
f.

Pomeranz, Y., dan Clifton E. M. 1994. Food Analysis Theory and Practice 3" Edition
(Book Review). Chapman & Hall. New York. DOI: 10.1007/978-1-4615-6998-5.


https://doi.org/10.1016/j.jfoodeng.2005.01.005
https://repository.ipb.ac.id/bitstream/handle/123456789/86635/F16ali.pdf?sequence=1&isAllowed=y
https://repository.ipb.ac.id/bitstream/handle/123456789/86635/F16ali.pdf?sequence=1&isAllowed=y
http://dx.doi.org/10.1016/j.jfoodeng.2013.10.010
https://doi.org/10.1016/j.supflu.2006.01.007
https://books.google.co.id/books?id=039ZCwAAQBAJ&pg=PR1&dq=NIIR+Board+of+Consultants+%26+Engineers.+2013.+The+Complete+Book+On+Spices+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revised+Edition.+Asia+Pacific+Business+Press+Inc.;+India&hl=id&sa=X&ved=0ahUKEwiqvuqrq5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=onepage&q=NIIR%20Board%20of%20Consultants%20%26%20Engineers.%202013.%20The%20Complete%20Book%20On%20Spices%20%26%20Condiments%20(with%20Cultivation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edition.%20Asia%20Pacific%20Business%20Press%20Inc.%3B
https://books.google.co.id/books?id=039ZCwAAQBAJ&pg=PR1&dq=NIIR+Board+of+Consultants+%26+Engineers.+2013.+The+Complete+Book+On+Spices+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revised+Edition.+Asia+Pacific+Business+Press+Inc.;+India&hl=id&sa=X&ved=0ahUKEwiqvuqrq5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=onepage&q=NIIR%20Board%20of%20Consultants%20%26%20Engineers.%202013.%20The%20Complete%20Book%20On%20Spices%20%26%20Condiments%20(with%20Cultivation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edition.%20Asia%20Pacific%20Business%20Press%20Inc.%3B
https://books.google.co.id/books?id=039ZCwAAQBAJ&pg=PR1&dq=NIIR+Board+of+Consultants+%26+Engineers.+2013.+The+Complete+Book+On+Spices+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revised+Edition.+Asia+Pacific+Business+Press+Inc.;+India&hl=id&sa=X&ved=0ahUKEwiqvuqrq5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=onepage&q=NIIR%20Board%20of%20Consultants%20%26%20Engineers.%202013.%20The%20Complete%20Book%20On%20Spices%20%26%20Condiments%20(with%20Cultivation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edition.%20Asia%20Pacific%20Business%20Press%20Inc.%3B
https://books.google.co.id/books?id=039ZCwAAQBAJ&pg=PR1&dq=NIIR+Board+of+Consultants+%26+Engineers.+2013.+The+Complete+Book+On+Spices+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revised+Edition.+Asia+Pacific+Business+Press+Inc.;+India&hl=id&sa=X&ved=0ahUKEwiqvuqrq5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=onepage&q=NIIR%20Board%20of%20Consultants%20%26%20Engineers.%202013.%20The%20Complete%20Book%20On%20Spices%20%26%20Condiments%20(with%20Cultivation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edition.%20Asia%20Pacific%20Business%20Press%20Inc.%3B
https://books.google.co.id/books?id=039ZCwAAQBAJ&pg=PR1&dq=NIIR+Board+of+Consultants+%26+Engineers.+2013.+The+Complete+Book+On+Spices+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revised+Edition.+Asia+Pacific+Business+Press+Inc.;+India&hl=id&sa=X&ved=0ahUKEwiqvuqrq5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=onepage&q=NIIR%20Board%20of%20Consultants%20%26%20Engineers.%202013.%20The%20Complete%20Book%20On%20Spices%20%26%20Condiments%20(with%20Cultivation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edition.%20Asia%20Pacific%20Business%20Press%20Inc.%3B
https://books.google.co.id/books?id=039ZCwAAQBAJ&pg=PR1&dq=NIIR+Board+of+Consultants+%26+Engineers.+2013.+The+Complete+Book+On+Spices+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revised+Edition.+Asia+Pacific+Business+Press+Inc.;+India&hl=id&sa=X&ved=0ahUKEwiqvuqrq5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=onepage&q=NIIR%20Board%20of%20Consultants%20%26%20Engineers.%202013.%20The%20Complete%20Book%20On%20Spices%20%26%20Condiments%20(with%20Cultivation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edition.%20Asia%20Pacific%20Business%20Press%20Inc.%3B
https://books.google.co.id/books?id=039ZCwAAQBAJ&pg=PR1&dq=NIIR+Board+of+Consultants+%26+Engineers.+2013.+The+Complete+Book+On+Spices+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revised+Edition.+Asia+Pacific+Business+Press+Inc.;+India&hl=id&sa=X&ved=0ahUKEwiqvuqrq5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=onepage&q=NIIR%20Board%20of%20Consultants%20%26%20Engineers.%202013.%20The%20Complete%20Book%20On%20Spices%20%26%20Condiments%20(with%20Cultivation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edition.%20Asia%20Pacific%20Business%20Press%20Inc.%3B
https://books.google.co.id/books?id=039ZCwAAQBAJ&pg=PR1&dq=NIIR+Board+of+Consultants+%26+Engineers.+2013.+The+Complete+Book+On+Spices+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revised+Edition.+Asia+Pacific+Business+Press+Inc.;+India&hl=id&sa=X&ved=0ahUKEwiqvuqrq5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=onepage&q=NIIR%20Board%20of%20Consultants%20%26%20Engineers.%202013.%20The%20Complete%20Book%20On%20Spices%20%26%20Condiments%20(with%20Cultivation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edition.%20Asia%20Pacific%20Business%20Press%20Inc.%3B
https://books.google.co.id/books?id=039ZCwAAQBAJ&pg=PR1&dq=NIIR+Board+of+Consultants+%26+Engineers.+2013.+The+Complete+Book+On+Spices+%26+Condiments+(with+Cultivation,+Processing,+%26+Used)+2nd+Revised+Edition.+Asia+Pacific+Business+Press+Inc.;+India&hl=id&sa=X&ved=0ahUKEwiqvuqrq5noAhXKZSsKHRrzBh8Q6AEIKTAA#v=onepage&q=NIIR%20Board%20of%20Consultants%20%26%20Engineers.%202013.%20The%20Complete%20Book%20On%20Spices%20%26%20Condiments%20(with%20Cultivation%2C%20Processing%2C%20%26%20Used)%202nd%20Revised%20Edition.%20Asia%20Pacific%20Business%20Press%20Inc.%3B
http://pascapanen.litbang.pertanian.go.id/perpustakaan/repository/juknis_pala.pdf
http://pascapanen.litbang.pertanian.go.id/perpustakaan/repository/juknis_pala.pdf

73

Putra, A.R.P. 2012. Optimasi Produksi Lipase dengan Variasi Konsentrasi Substrat dan
Suhu melalui Fermentasi Rendam Rhodotorula mucilaginosa (YUICC422)
menggunakan Response Surface Methodology. Universitas Indonesia. Depok.
[Skripsi].
http://lib.ui.ac.id/file?file=digital/20307588-S42302-
Aditya%20Rinus%20Pratama%20Putra.pdf.

Raghavan, U.S. 2007. Handbook of Spices, Seasonings, and Flavorings. 2nd Edition.
CRC Press. Boca Raton, Florida.
https://b-ok.cc/dl1/686928/192b32.

Rahardjo, E. N. 2019. Optimasi Suhu, Waktu, Dan Rasio Bahan Pada Ultrasound-
Assisted Extraction Oleoresin  Biji Pala (Myristica fragrans) Dengan
Menggunakan Pelarut Etanol. Universitas Katolik Soegijapranata. Semarang.
[Skripsi].

Rassem, H. H. A., A. H. Nour, R. M. Yunus. 2016. Techniques for Extraction of Essential
Oils from Plants: A Review. Australian Journal of Basic and Applied Sciences
Vol. 10(16): 117-127.
http://www.ajbasweb.com/old/ajbas/2016/November/117-127.pdf.

Rosenberg, M., I. J. Kopelman, Y. Talmon. 1990. Factors Affecting Retention in Spray-
Drying Microencapsulation of Volatile Materials. Journal of Agricultural and
Food Chemistry. Vol. 38(5): 1288-1294. DOL:
https://doi.org/10.1021/jf00095a030.

Saenab, A., Erika B. Laconi, Yuli Retnani, dan M. Sayuti Mas’ud. 2010. Evaluasi
Kualitas Pelet Ransum Komplit yang Mengandung Produk Samping Udang.
Jurnal llmu Ternak dan Veteriner Vol. 15(1): 31-39.
http://intp.fapet.ipb.ac.id/intp/images/publikasidosen/erikal51.pdf.

Sarabandi, K., Alireza S. M., dan Mahdieh A. 2018. Physicochemical properties and
antioxidant stability of microencapsulated marjoram extract prepared by co-
crystallization method. Journal of Food Process Engineering. DOI:
https://doi.org/10.1111/jfpe.12949.

Sardar, B. R., & Singhal, R. S. 2013. Characterization of co-crystallized sucrose
entrapped with cardamom oleoresin. Journal of Food Engineering, 117(4): 521-
529. DOI: http://dx.doi.org/10.1016/j.jfoodeng.2012.12.011.

Sun, X., Z.Jin, L. Yang, J. Hao, Y. Zu, W. Wang, dan W. Liu. 2013. Ultrasonic-Assisted
Extraction of Procyanidins Using lonic Liquid from Larix gmelinii Bark. Journal
of Chemistry. DOI: https://doi.org/10.1155/2013/541037.



http://lib.ui.ac.id/file?file=digital/20307588-S42302-Aditya%20Rinus%20Pratama%20Putra.pdf
http://lib.ui.ac.id/file?file=digital/20307588-S42302-Aditya%20Rinus%20Pratama%20Putra.pdf
https://b-ok.cc/dl/686928/192b32
http://www.ajbasweb.com/old/ajbas/2016/November/117-127.pdf
https://doi.org/10.1021/jf00095a030
http://intp.fapet.ipb.ac.id/intp/images/publikasidosen/erika151.pdf
https://doi.org/10.1111/jfpe.12949
http://dx.doi.org/10.1016/j.jfoodeng.2012.12.011
https://doi.org/10.1155/2013/541037

74

Trendafilova, A., Christo C., dan Milka T. 2010. Ultrasound-Assisted Extraction of
Alantolactone and Isoalantolactone from Inula Helenium Roots. Pharmacognosy
Magazine. Vol. 6(23): 234-237. DOI: 10.4103/0973-1296.66942.

USDA. . Plants Profile for Myristica fragrans Houltt.
https://plants.sc.egov.usda.gov/core/profile?symbol=MYFR3. Diakses tanggal
14 September 2019.

Vinatoru, M. 2001. An Overview of the Ultrasonically Assisted Extraction of Bioactive
Principles from Herbs. Ultrasonics Sonochemistry. Vol. 8(3): 303-313. DOI:
10.1016/s1350-4177(01)00071-2.

Yazicioglu, B., Serpil S., dan Gulum S. 2015. Microencapsulation of Wheat Germ Oil.
Journal Food Science Technology. Vol. 52(6): 3590-3597. DOI: 10.1007/s13197-
014-1428-1.

Yousefi, N., M. Pazouki, F. A. Hesari, M Alizadeh. 2016. Statistical Evaluation of the
Pertinent Parameters in Biosynthesis- of Ag/MWf-CNT Composites Using
Plackett-Burman Design and response Surface Methodology. Iran. Journal Che.
Chem. Eng. Vol. 35(2): 51-62.
http://www.ijcce.ac.ir/article_19374 377075021c1a97fd9edbefb8d5486225.pdf.



https://plants.sc.egov.usda.gov/core/profile?symbol=MYFR3
http://www.ijcce.ac.ir/article_19374_377075021c1a97fd9ed6efb8d5486225.pdf

