6.

DAFTAR PUSTAKA

Amalia, R. (2011). Kajian Karakeristik Fisikokimia dan Organoleptik Snack Bars
dengan Bahan Dasar Tepung Tempe dan Buah Nangka Kering Sebagai
Alternatif Pangan CFGF (Casein Free Gluteen Free). Universitas Sebelas
Maret. Surakarta.(Skripsi).
https://eprints.uns.ac.id/4363/1/188771111201111531.pdf. Diakses pada
tanggal 7 September 20109.

Anggraeni, M.C, Nurwantoro, Setya. (2017). Sifat Fisikokimia Roti yang Dibuat
Dengan Bahan Dasar Tepung Terigu yang Ditambah Berbagai Jenis Gula.
Fakultas Peternakan dan Pertanian Universitas Diponegoro Semarang.
http://jatp.ift.or.id/index.php/jatp/article/view/214. Diakses pada tanggal 7
September 2019.

AOAC International. (2005). Official methods of analysis of AOAC International.
18th ed. Maryland : AOAC International. William Harwitz (ed). United
States of America.
https://www.researchgate.net/publication/292783651 AOAC_2005.
Diakses pada tanggal 3 September 2019.

AOAC. (1995). Official Methods of Analysis. Washington: Association of Official
Analytical Chemists.
https://law.resource.org/pub/us/cfr/ibr/002/aoac.methods.1.1990.pdf.
Diakses pada tanggal 3 September 2019.

Arendt, Elke K. & Emanuele Z. (2014). Oats. Woodhead Publishing Series in Food
Science, Technology and Nutrition 2013, Pages 243-282, 283e.
https://www.sciencedirect.com/science/article/pii/B978085709413150007
3. Diakses pada tanggal 22 Februari 2020.

Beloshapka, Alison N., Preston R. Buff , George C. Fahey Jr. and Kelly S.
Swanson. (2016). Compositional Analysis of Whole Grains, Processed
Grains, Grain Co-Products, and Other Carbohydrate Sources with
Applicability to Pet Animal Nutrition. Foods 2016, 5, 23;
d0i:10.3390/fo0ds5020023.
https://www.google.com/url?sa=t&rct=j&qg=&esrc=s&source=web&cd=1
&ved=2ahUKEwic350d4KbnAhVKAHIKHTa6DmY QFjAAegQIBBAC
&url=https%3A%2F%2Fwww.mdpi.com%2F2304-
8158%2F5%2F2%2F23%2Fpdf&usg=A0vVaw2Q3zcOQRwcVkw02Q91
4yQz. Diakses pada tanggal 28 Januari 2020.

65


https://eprints.uns.ac.id/4363/1/188771111201111531.pdf
http://jatp.ift.or.id/index.php/jatp/article/view/214
https://www.researchgate.net/publication/292783651_AOAC_2005
https://law.resource.org/pub/us/cfr/ibr/002/aoac.methods.1.1990.pdf
https://www.sciencedirect.com/science/article/pii/B9780857094131500073
https://www.sciencedirect.com/science/article/pii/B9780857094131500073
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&ved=2ahUKEwic35Od4KbnAhVKAHIKHTa6DmYQFjAAegQIBBAC&url=https%3A%2F%2Fwww.mdpi.com%2F2304-8158%2F5%2F2%2F23%2Fpdf&usg=AOvVaw2Q3zcOQRwcVkw02Q914yQz
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&ved=2ahUKEwic35Od4KbnAhVKAHIKHTa6DmYQFjAAegQIBBAC&url=https%3A%2F%2Fwww.mdpi.com%2F2304-8158%2F5%2F2%2F23%2Fpdf&usg=AOvVaw2Q3zcOQRwcVkw02Q914yQz
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&ved=2ahUKEwic35Od4KbnAhVKAHIKHTa6DmYQFjAAegQIBBAC&url=https%3A%2F%2Fwww.mdpi.com%2F2304-8158%2F5%2F2%2F23%2Fpdf&usg=AOvVaw2Q3zcOQRwcVkw02Q914yQz
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&ved=2ahUKEwic35Od4KbnAhVKAHIKHTa6DmYQFjAAegQIBBAC&url=https%3A%2F%2Fwww.mdpi.com%2F2304-8158%2F5%2F2%2F23%2Fpdf&usg=AOvVaw2Q3zcOQRwcVkw02Q914yQz
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&ved=2ahUKEwic35Od4KbnAhVKAHIKHTa6DmYQFjAAegQIBBAC&url=https%3A%2F%2Fwww.mdpi.com%2F2304-8158%2F5%2F2%2F23%2Fpdf&usg=AOvVaw2Q3zcOQRwcVkw02Q914yQz

66

Bourne, M. (2002). Food Texture and Viscosity; Concept and Measurement. San
Diego, CA: Academic Press.
https://www.researchgate.net/publication/279433573 Texture Viscosity a
nd_Food. Diakses pada tanggal 11 Desember 2019.

Capouchova I, Petr J, Tlaskalova Hogenova H, Michalik I, Famera O, Urminska D,
Tuckova L, Knoblochova H, Borovska D. Protein fractions of oat and
possibilities of oat utilization for patients with celiac disease. Czech J Food
Sci. 2004;22(4):151-162.
https://scholar.google.com/scholar_lookup?journal=Czech+J+Food+Sci&t
itle=Protein+fractions+of+oat+and-+possibilities+of+oat+utilization+for+p
atients+with+celiac+disease&author=I+Capouchova&author=J+Petr&auth
or=H+Tlaskalova+Hogenova&author=I+Michalik&author=0+Famera&v
olume=22&issue=4&publication_year=2004&pages=151-162&. Diakses
pada tanggal 7 September 2019.

Christian, Kiki. (2017). Karakteristik Fisikokimia Dan Sensori Snack Bar Dengan
Bahan Tepung Ubi Jalar Putih Dan Tepung Tempe Koro Pedang Putih
(Canavalia Ensiformis L.). Other Thesis, Unika Soegijapranata Semarang.
http://repository.unika.ac.id/15315/. Diakses pada tanggal 12 September
20109.

D. Lafiandra, S. Masci, R. D'Ovidio, R. (2004). The Gluten Proteins. United
Kingdom: The Royal Society of Chemistry.
https://books.google.co.id/books?id=IgESLbCnyRY C&pg=PA227&dqg=ql
uten+dough&hl=en&sa=X&ved=0ahUKEwiks XGKkIjfAhWbbisKHX3T
CoAQ6AEIKDAA#v=0nepage&g=gluten%20dough&f=false. Diakses
pada tanggal 7 September 2019.

Delahaye, Emperatriz P., Paula J., Elevina P. (2005). Effect of Enrichment with
High Content Dietary Fiber Stabilized Rice Bran Flour on Chemical and
Functional Properties of Storage Frozen Pizzas. Journal of Food
Engineering 68 (2005) 1-7.
https://www.academia.edu/6086302/Effect of enrichment_with_high_con
tent dietary fiber_stabilized rice_bran_flour_on_chemical and_functiona
|_properties_of storage frozen pizzas. Diakses pada tanggal 23 Februari
2020.

Dhingra, Devinder, Mona M., Hradesh R., R.T. Patil. (2012). Dietary Fibre in
Foods: a Review. J Food Sci Technol (May—June 2012) 49(3):255-266.
https://www.researchgate.net/publication/237014153 Dietary Fibre_in_fo
ods_A review. Diakses pada tanggal 7 Maret 2020.

Donnell, K.O. (2016). Bakery Production Handbook. Xlibris Corporation.
https://books.google.co.id/books?id=3np3CwWwAAQBAJ&pg=PT63&dg=sa
It+bakery+dough&hl=en&sa=X&ved=0ahUKEwjQIK64k4jfAhXGu48K



https://www.researchgate.net/publication/279433573_Texture_Viscosity_and_Food
https://www.researchgate.net/publication/279433573_Texture_Viscosity_and_Food
https://scholar.google.com/scholar_lookup?journal=Czech+J+Food+Sci&title=Protein+fractions+of+oats+and+possibilities+of+oat+utilization+for+patients+with+celiac+disease&author=I+Capouchova&author=J+Petr&author=H+Tlaskalova+Hogenova&author=I+Michalik&author=O+Famera&volume=22&issue=4&publication_year=2004&pages=151-162&
https://scholar.google.com/scholar_lookup?journal=Czech+J+Food+Sci&title=Protein+fractions+of+oats+and+possibilities+of+oat+utilization+for+patients+with+celiac+disease&author=I+Capouchova&author=J+Petr&author=H+Tlaskalova+Hogenova&author=I+Michalik&author=O+Famera&volume=22&issue=4&publication_year=2004&pages=151-162&
https://scholar.google.com/scholar_lookup?journal=Czech+J+Food+Sci&title=Protein+fractions+of+oats+and+possibilities+of+oat+utilization+for+patients+with+celiac+disease&author=I+Capouchova&author=J+Petr&author=H+Tlaskalova+Hogenova&author=I+Michalik&author=O+Famera&volume=22&issue=4&publication_year=2004&pages=151-162&
https://scholar.google.com/scholar_lookup?journal=Czech+J+Food+Sci&title=Protein+fractions+of+oats+and+possibilities+of+oat+utilization+for+patients+with+celiac+disease&author=I+Capouchova&author=J+Petr&author=H+Tlaskalova+Hogenova&author=I+Michalik&author=O+Famera&volume=22&issue=4&publication_year=2004&pages=151-162&
https://scholar.google.com/scholar_lookup?journal=Czech+J+Food+Sci&title=Protein+fractions+of+oats+and+possibilities+of+oat+utilization+for+patients+with+celiac+disease&author=I+Capouchova&author=J+Petr&author=H+Tlaskalova+Hogenova&author=I+Michalik&author=O+Famera&volume=22&issue=4&publication_year=2004&pages=151-162&
http://repository.unika.ac.id/15315/
https://books.google.co.id/books?id=lgE5LbCnyRYC&pg=PA227&dq=gluten+dough&hl=en&sa=X&ved=0ahUKEwiks_XGkIjfAhWbbisKHX3TCoAQ6AEIKDAA#v=onepage&q=gluten%20dough&f=false
https://books.google.co.id/books?id=lgE5LbCnyRYC&pg=PA227&dq=gluten+dough&hl=en&sa=X&ved=0ahUKEwiks_XGkIjfAhWbbisKHX3TCoAQ6AEIKDAA#v=onepage&q=gluten%20dough&f=false
https://books.google.co.id/books?id=lgE5LbCnyRYC&pg=PA227&dq=gluten+dough&hl=en&sa=X&ved=0ahUKEwiks_XGkIjfAhWbbisKHX3TCoAQ6AEIKDAA#v=onepage&q=gluten%20dough&f=false
https://www.academia.edu/6086302/Effect_of_enrichment_with_high_content_dietary_fiber_stabilized_rice_bran_flour_on_chemical_and_functional_properties_of_storage_frozen_pizzas
https://www.academia.edu/6086302/Effect_of_enrichment_with_high_content_dietary_fiber_stabilized_rice_bran_flour_on_chemical_and_functional_properties_of_storage_frozen_pizzas
https://www.academia.edu/6086302/Effect_of_enrichment_with_high_content_dietary_fiber_stabilized_rice_bran_flour_on_chemical_and_functional_properties_of_storage_frozen_pizzas
https://www.researchgate.net/publication/237014153_Dietary_Fibre_in_foods_A_review
https://www.researchgate.net/publication/237014153_Dietary_Fibre_in_foods_A_review
https://books.google.co.id/books?id=3np3CwAAQBAJ&pg=PT63&dq=salt+bakery+dough&hl=en&sa=X&ved=0ahUKEwjQlK64k4jfAhXGu48KHe1zCxoQ6AEIMDAB#v=onepage&q=salt%20bakery%20dough&f=false
https://books.google.co.id/books?id=3np3CwAAQBAJ&pg=PT63&dq=salt+bakery+dough&hl=en&sa=X&ved=0ahUKEwjQlK64k4jfAhXGu48KHe1zCxoQ6AEIMDAB#v=onepage&q=salt%20bakery%20dough&f=false

67

HelzCx0Q6AEIMDAB#v=0nepage&q=salt%20bakery%20dough&f=fals
e. Diakses pada tanggal 7 September 2019.

FAO. (2003). Food Energy-Methods of Analysis and Conversion Factors. FAO
Food and Nutrition Paper 77.Report a Technical Workshop, Rome, 3-6
December 2002. Rome: FAO.
http://www.fao.org/uploads/media/FAO_2003 Food_Energy 02.pdf.
Diakses pada tanggal 30 Januari 2020.

Fiona S. Atkinson, Kaye Foster-Powell, and Jennie C. Brand-Miller. (2008).
International Tables of Glycemic Index and Glycemic Load Values: 2008.
Diabetes Care {http://care.diabetesjournals.org/content/31/12/2281.full},
Vol. 31, number 12, pages 2281-2283.

Flander L, Salmenkallio-Marttila M, Suortti T, Autio K. Optimization of
ingredients and baking process for improved wholemeal oat bread quality.
LWT - Food Sci Technol. 2007;40:860-870.
https://scholar.google.com/scholar lookup?journal=LWT +-
+Food+Sci+Technol&title=Optimization+of+ingredients+and+baking+pr
ocess+for+improved+wholemeal+oat+bread+quality&author=L+Flander
&author=M+Salmenkallio-
Marttila&author=T+Suortti&author=K+Autio&volume=40&publication
year=2007&pages=860-870& . Diakses pada tanggal 7 September 2019.

Forkish, Ken. (2016). The Elements of Pizza: Unlocking the Secrets to World-
Class  Pies at Home. Ten Speed Press: Emeryville.
https://eatdrinkfilms.com/2016/03/13/the-elements-of-pizza-unlocking-
the-secrets-to-world-class-pies-at-home/. Diakses pada tanggal 5
September 2019.

Gambus, Halina, Marek G., Dorota P., Barbara M., Rafat Z., Robert W. (2011).
The Application of Residual Oats Flour in Bread Production in Order to
Improve Its Quality and Biological Value Of Protein . Acta Sci. Pol.,
Technol. Aliment. 10(3) 2011, 313-325.
https://www.researchgate.net/publication/281538818 The_application_of
residual_oats_flour_in_bread production_in_order_to_improve_its_qualit
y_and_biological_value_of protein. Diakses pada tanggal 22 Februari
2020.

Gilissen, Luud J. W. J., Ingrid M., Marinus J. M. Smulders. (2016). Why Oat Are
Safe and Healthy for CeliacDisease Patients . Med. Sci.2016,4, 21;
doi:10.3390/medsci404002.
https://pdfs.semanticscholar.org/78a6/983700a70a0a31106165eaad285b61
48faff.pdf. Diakses pada tanggal 27 Januari 2020.



https://books.google.co.id/books?id=3np3CwAAQBAJ&pg=PT63&dq=salt+bakery+dough&hl=en&sa=X&ved=0ahUKEwjQlK64k4jfAhXGu48KHe1zCxoQ6AEIMDAB#v=onepage&q=salt%20bakery%20dough&f=false
https://books.google.co.id/books?id=3np3CwAAQBAJ&pg=PT63&dq=salt+bakery+dough&hl=en&sa=X&ved=0ahUKEwjQlK64k4jfAhXGu48KHe1zCxoQ6AEIMDAB#v=onepage&q=salt%20bakery%20dough&f=false
http://www.fao.org/uploads/media/FAO_2003_Food_Energy_02.pdf
https://scholar.google.com/scholar_lookup?journal=LWT+-+Food+Sci+Technol&title=Optimization+of+ingredients+and+baking+process+for+improved+wholemeal+oat+bread+quality&author=L+Flander&author=M+Salmenkallio-Marttila&author=T+Suortti&author=K+Autio&volume=40&publication_year=2007&pages=860-870&
https://scholar.google.com/scholar_lookup?journal=LWT+-+Food+Sci+Technol&title=Optimization+of+ingredients+and+baking+process+for+improved+wholemeal+oat+bread+quality&author=L+Flander&author=M+Salmenkallio-Marttila&author=T+Suortti&author=K+Autio&volume=40&publication_year=2007&pages=860-870&
https://scholar.google.com/scholar_lookup?journal=LWT+-+Food+Sci+Technol&title=Optimization+of+ingredients+and+baking+process+for+improved+wholemeal+oat+bread+quality&author=L+Flander&author=M+Salmenkallio-Marttila&author=T+Suortti&author=K+Autio&volume=40&publication_year=2007&pages=860-870&
https://scholar.google.com/scholar_lookup?journal=LWT+-+Food+Sci+Technol&title=Optimization+of+ingredients+and+baking+process+for+improved+wholemeal+oat+bread+quality&author=L+Flander&author=M+Salmenkallio-Marttila&author=T+Suortti&author=K+Autio&volume=40&publication_year=2007&pages=860-870&
https://scholar.google.com/scholar_lookup?journal=LWT+-+Food+Sci+Technol&title=Optimization+of+ingredients+and+baking+process+for+improved+wholemeal+oat+bread+quality&author=L+Flander&author=M+Salmenkallio-Marttila&author=T+Suortti&author=K+Autio&volume=40&publication_year=2007&pages=860-870&
https://scholar.google.com/scholar_lookup?journal=LWT+-+Food+Sci+Technol&title=Optimization+of+ingredients+and+baking+process+for+improved+wholemeal+oat+bread+quality&author=L+Flander&author=M+Salmenkallio-Marttila&author=T+Suortti&author=K+Autio&volume=40&publication_year=2007&pages=860-870&
https://eatdrinkfilms.com/2016/03/13/the-elements-of-pizza-unlocking-the-secrets-to-world-class-pies-at-home/
https://eatdrinkfilms.com/2016/03/13/the-elements-of-pizza-unlocking-the-secrets-to-world-class-pies-at-home/
https://www.researchgate.net/publication/281538818_The_application_of_residual_oats_flour_in_bread_production_in_order_to_improve_its_quality_and_biological_value_of_protein
https://www.researchgate.net/publication/281538818_The_application_of_residual_oats_flour_in_bread_production_in_order_to_improve_its_quality_and_biological_value_of_protein
https://www.researchgate.net/publication/281538818_The_application_of_residual_oats_flour_in_bread_production_in_order_to_improve_its_quality_and_biological_value_of_protein
https://pdfs.semanticscholar.org/78a6/983700a70a0a31106165eaad285b6148faff.pdf
https://pdfs.semanticscholar.org/78a6/983700a70a0a31106165eaad285b6148faff.pdf

68

Goyal, Preeti S.G.K. (2011). Functionality of Pizza Ingredients. British Food
Journal, Vol. 113 Iss 11 pp.1322 - 1338.
https://pdfs.semanticscholar.org/57d0/a318ef3a207a4a04831b9df1b10709
6ba004.pdf. Diakses pada tanggal 22 Februari 2020.

Handa, C., S. Goomer, and A. Siddhu. 2012. Physicochemical Properties and
Sensory Evaluation of Fructoligosaccharide Enriched Cookies. J Food Sci
Tecnol. 49(2): 192-199. https://link.springer.com/article/10.1007/s13197-
011-0277-4. Diakses pada tanggal 17 September 2019.

Katz DL. (2001). A Scientific Review of the Health Benefits of Oat. The Quaker
Oat Company.
http://citeseerx.ist.psu.edu/viewdoc/summary?doi=10.1.1.512.7310.
Diakses pada tanggal 25 Januari 2020.

Kurek, M and Jarostaw W. 2015. The Application of Dietary Fiber in Bread
Products.Journal  Food Process Technol. Vol 6 (5 : 1-4.
https://www.researchgate.net/publication/277919236_The Application_of

Dietary Fiber_in_Bread_Products. Diakses pada tanggal 27 Januari 2020.

Ladamay, N.A. dan S.S. Yuwono. (2014). Pemanfaatan Bahan Lokal dalam
Pembuatan Foodbars (Kajian Rasio Tapioka : Tepung Kacang Hijau dan
Proporsi CMC). Jurnal Pangan dan Agroindustri. Vol. 2 No. 1 : 67-78.
https://r.search.yahoo.com/ ylt=AwrxgzP..jpePF8A2Tn3RQx.; ylu=X30
DMTBycWJpM21vBGNvbG8Dc2czBHBvewMXxBHZ0aWQDBHNIYWN
2CQ--
[RV=2/RE=1580952446/RO=10/RU=https%3a%2f%2fjpa.ub.ac.id%2find
ex.php%2fjpa%2farticle%2fdownload%2f23%2f30/RK=2/RS=jSxxm2Kg
keHOk.6465QtB3g6ImA-. Diakses pada tanggal 26 Januari 2020.

Laura T. Rodriguez Furlan, Antonio Perez Padilla, Mercedes E. Campderros.
(2015). Improvement of Gluten-free Bread Properties By The Incorporation
of Bovine Plasma Proteins and Different Saccharides Into The Matrix. Food
Chemistry 170 (2015) 257-264.
https://www.sciencedirect.com/science/article/pii/S0308814614012485.
Diakses pada tanggal 27 Januari 2020.

Lazaridou, Athina, Costas G.L., Marta S.1. (2006). Functional Food Carbohydrates:
Cereal B-glucans: Structures, Physical Properties and Physiological
Functions. CRC Press.
https://www.researchgate.net/publication/278965193 Cereal B-
glucans_Structures Physical_Properties_and_Physiological _Functions.
Diakses pada tanggal 6 Maret 2020.



https://pdfs.semanticscholar.org/57d0/a318ef3a207a4a04831b9df1b107096ba004.pdf
https://pdfs.semanticscholar.org/57d0/a318ef3a207a4a04831b9df1b107096ba004.pdf
https://link.springer.com/article/10.1007/s13197-011-0277-4
https://link.springer.com/article/10.1007/s13197-011-0277-4
http://citeseerx.ist.psu.edu/viewdoc/summary?doi=10.1.1.512.7310
https://www.researchgate.net/publication/277919236_The_Application_of_Dietary_Fiber_in_Bread_Products
https://www.researchgate.net/publication/277919236_The_Application_of_Dietary_Fiber_in_Bread_Products
https://r.search.yahoo.com/_ylt=AwrxgzP..jpePF8A2Tn3RQx.;_ylu=X3oDMTBycWJpM21vBGNvbG8Dc2czBHBvcwMxBHZ0aWQDBHNlYwNzcg--/RV=2/RE=1580952446/RO=10/RU=https%3a%2f%2fjpa.ub.ac.id%2findex.php%2fjpa%2farticle%2fdownload%2f23%2f30/RK=2/RS=jSxxm2KgkeH0k.6465QtB3q6ImA-
https://r.search.yahoo.com/_ylt=AwrxgzP..jpePF8A2Tn3RQx.;_ylu=X3oDMTBycWJpM21vBGNvbG8Dc2czBHBvcwMxBHZ0aWQDBHNlYwNzcg--/RV=2/RE=1580952446/RO=10/RU=https%3a%2f%2fjpa.ub.ac.id%2findex.php%2fjpa%2farticle%2fdownload%2f23%2f30/RK=2/RS=jSxxm2KgkeH0k.6465QtB3q6ImA-
https://r.search.yahoo.com/_ylt=AwrxgzP..jpePF8A2Tn3RQx.;_ylu=X3oDMTBycWJpM21vBGNvbG8Dc2czBHBvcwMxBHZ0aWQDBHNlYwNzcg--/RV=2/RE=1580952446/RO=10/RU=https%3a%2f%2fjpa.ub.ac.id%2findex.php%2fjpa%2farticle%2fdownload%2f23%2f30/RK=2/RS=jSxxm2KgkeH0k.6465QtB3q6ImA-
https://r.search.yahoo.com/_ylt=AwrxgzP..jpePF8A2Tn3RQx.;_ylu=X3oDMTBycWJpM21vBGNvbG8Dc2czBHBvcwMxBHZ0aWQDBHNlYwNzcg--/RV=2/RE=1580952446/RO=10/RU=https%3a%2f%2fjpa.ub.ac.id%2findex.php%2fjpa%2farticle%2fdownload%2f23%2f30/RK=2/RS=jSxxm2KgkeH0k.6465QtB3q6ImA-
https://r.search.yahoo.com/_ylt=AwrxgzP..jpePF8A2Tn3RQx.;_ylu=X3oDMTBycWJpM21vBGNvbG8Dc2czBHBvcwMxBHZ0aWQDBHNlYwNzcg--/RV=2/RE=1580952446/RO=10/RU=https%3a%2f%2fjpa.ub.ac.id%2findex.php%2fjpa%2farticle%2fdownload%2f23%2f30/RK=2/RS=jSxxm2KgkeH0k.6465QtB3q6ImA-
https://r.search.yahoo.com/_ylt=AwrxgzP..jpePF8A2Tn3RQx.;_ylu=X3oDMTBycWJpM21vBGNvbG8Dc2czBHBvcwMxBHZ0aWQDBHNlYwNzcg--/RV=2/RE=1580952446/RO=10/RU=https%3a%2f%2fjpa.ub.ac.id%2findex.php%2fjpa%2farticle%2fdownload%2f23%2f30/RK=2/RS=jSxxm2KgkeH0k.6465QtB3q6ImA-
https://www.sciencedirect.com/science/article/pii/S0308814614012485
https://www.researchgate.net/publication/278965193_Cereal_B-glucans_Structures_Physical_Properties_and_Physiological_Functions
https://www.researchgate.net/publication/278965193_Cereal_B-glucans_Structures_Physical_Properties_and_Physiological_Functions

69

Lebesi, D.M. and T. Constantina. (2009). Effect of the Addition of Different Dietary
Fiber and Edible Cereal Bran Source on the Baking and Sensory
Characteristic of Cupcakes. Journal Food Biotechnol. Biochem. Vol 69 (5)
:979-988.  http://www.jpa.ub.ac.id/index.php/jpa/article/view/23/30.
Diakses pada tanggal 27 Januari 2020.

Meilgaard, M., Civille, G.V., and Carr, B.T. (1999). Sensory Evaluation
Techniques. 3rd Edition, CRC Press, Boca Raton.
https://www.scirp.org/reference/ReferencesPapers.aspx?ReferencelD=377
131. Diakses pada tanggal 6 Januari 2020.

McGill CR, Birkett A, Fulgonii lii VL. (2016). Healthy Eating Index-2010 and
Food Groups Consumed by US Adults who Meet or Exceed Fiber Intake
Recommendations NHANES 2001-2010. Food Nutr Res. 2016;60:29977.
https://www.tandfonline.com/doi/full/10.3402/fnr.v60.29977. Diakses
pada tanggal 6 Maret 2020.

Menteri Kesehatan Republik Indonesia. 2013.Peraturan Menteri Kesehatan Nomor
75 Tahun 2013 tentang Angka Kecukupan Gizi yang Dianjurkan bagi
Bangsa Indonesia.
https://peraturan.bkpm.go.id/jdih/userfiles/batang/PMK%20N0.%2075%2
0ttg%20Angka%20Kecukupan%20Gizi%20Bangsa%20Indonesia.pdf.
Diakses pada tanggal 22 Februari 2020.

Mustika, Ardhea, Linda K., dan Akhmad M. (2015). Karakteristik Roti Tawar
dengan Substitusi Tepung Sorgum (Sorghum Bicolor (L) Moench)
Terfermentasi dan Tanpa Fermentasi. Jurnal Teknologi Hasil Pertanian,
Vol. VI, No. 1.
https://www.readcube.com/articles/10.20961%2Fjthp.v0i0.12784. Diakses
pada tanggal 27 Januari 2020.

Nie L, Wise ML, Peterson DM, Meydani M. Avenanthramide, a polyphenol from
oat, inhibits vascular smooth muscle cell proliferation and enhances nitric

oxide production. Atherosclerosis. 2006;186:260-266.
https://www.ncbi.nlm.nih.gov/pubmed/16139284. Diakses pada tanggal 7
September 2019.

Noviyanti, R. D.,l. Kurniawati dan M. Efendi. (2017).Analisis Kadar Gula, Kadar
Protein dan Organoleptik Bolu Kukus Subtitusi Tepung Kedelai (Glycine
L. Merr). The 5thURECOL Proceeding. 18 Februari. UAD Yogyakarta:
1066-1073. http://lpp.uad.ac.id/wp-content/uploads/2017/05/186-RETNO-
1066-1073.pdf. Diakses pada tanggal 27 Januari 2020.



http://www.jpa.ub.ac.id/index.php/jpa/article/view/23/30
https://www.scirp.org/reference/ReferencesPapers.aspx?ReferenceID=377131
https://www.scirp.org/reference/ReferencesPapers.aspx?ReferenceID=377131
https://www.tandfonline.com/doi/full/10.3402/fnr.v60.29977
https://peraturan.bkpm.go.id/jdih/userfiles/batang/PMK%20No.%2075%20ttg%20Angka%20Kecukupan%20Gizi%20Bangsa%20Indonesia.pdf
https://peraturan.bkpm.go.id/jdih/userfiles/batang/PMK%20No.%2075%20ttg%20Angka%20Kecukupan%20Gizi%20Bangsa%20Indonesia.pdf
https://www.readcube.com/articles/10.20961%2Fjthp.v0i0.12784
https://www.ncbi.nlm.nih.gov/pubmed/16139284
http://lpp.uad.ac.id/wp-content/uploads/2017/05/186-RETNO-1066-1073.pdf
http://lpp.uad.ac.id/wp-content/uploads/2017/05/186-RETNO-1066-1073.pdf

70

Preedy, V. R. & Ronald R.W. (2010). Olives and Olive Oil in Health and Disease
Prevention.
https://books.google.co.id/books?id=ZP1dwkMj ZYC&pg=PA747&dg=0
live+oil+bakery&hl=en&sa=X&ved=0ahUKEwjVhvmplYjfAhUaWCsK
HcnzC500Q6 AEINDAD#v=0nepage&qg=olive%200il%20bakery&f=false .
Diakses pada tanggal 7 September 2019.

Pusuma, D.A., Yhulia P., dan Miftahul C. (2018). Karakteristik Roti Tawar Kaya
Serat Yang Disubstitusi Menggunakan Tepung Ampas Kelapa. Jurnal
Agroteknologi Vol. 12 No. 01.
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=
1&cad=rja&uact=8&ved=2ahUKEWiKKLGG-
7rnAhWIcnOKHT4bCTEQF]AAegQICRAC&url=https%3A%2F%2Fjurna
l.unej.ac.id%2Findex.php%2FJAGT%2Farticle%2Fview%2F 7886 &usg=
AOvVawlffklukBLbzuMOCS8fEhoX4. Diakses pada tanggal 26 Januari
2020.

Putri, Daniar Dinson dan Elok Zubaidah. (2015). Pembuatan Kulit Pizza Bekatul
(Kajian Perlakuan Stabilisasi Dan Proporsi Tepung Bekatul : Tepung
Terigu). Jurnal Pangan dan Agroindustri Vol. 3 No 1 p.32-40.
file:///C:/Users/ASUST3~1/AppData/L ocal/Temp/107-302-1-PB-1.pdf.
Diakses pada tanggal 26 September 2019.

Ramos, S. (2008). Cancer Chemoprevention and Chemotherapy: Dietary
Polyphenols and Signalling Pathways. Mol Nutr Food Res. 2008;52:507—
526. https://www.ncbi.nlm.nih.gov/pubmed/18435439. Diakses pada
tanggal 7 September 20109.

Rasane, Prasad, Alok J, Latha S, Arvind K, dan V. S. Unnikrishnan. (2015).
Nutritional advantages of oat and opportunities for its processing as value
added foods - a review. J Food Sci Technol. 2015 Feb; 52(2): 662—675.
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4325078/. Diakses pada
tanggal 7 Oktober 2019.

Rauf, Muhammad., H. Yoon, S. Lee, M.J. Shin, H.C. Ko, M.C. Lee, S. Oh, D.Y.
Hyun, O.S. Hur, Y.M. Choi. (2019). Evaluation of Major Dietary
Ingredients in Diverse Oats (Avena sativa L.) Germplasm. Journal of Crop
Science and  Biotechnology  volume 22, pages 495-507.
https://link.springer.com/article/10.1007/s12892-019-0274-0. Diakses pada
tanggal 16 Maret 2020.

Sandhu, Rubrinder S., Rajni K., Bhupinder S. (2017). Textural, Color and Sensory
Attributes of High Fiber Cookies Supplemented with Oatmeal Flour.
nternational Journal of Computer Applications (0975 -8887).


https://books.google.co.id/books?id=ZP1dwkMj_ZYC&pg=PA747&dq=olive+oil+bakery&hl=en&sa=X&ved=0ahUKEwjVhvmplYjfAhUaWCsKHcnzC5oQ6AEINDAD#v=onepage&q=olive%20oil%20bakery&f=false
https://books.google.co.id/books?id=ZP1dwkMj_ZYC&pg=PA747&dq=olive+oil+bakery&hl=en&sa=X&ved=0ahUKEwjVhvmplYjfAhUaWCsKHcnzC5oQ6AEINDAD#v=onepage&q=olive%20oil%20bakery&f=false
https://books.google.co.id/books?id=ZP1dwkMj_ZYC&pg=PA747&dq=olive+oil+bakery&hl=en&sa=X&ved=0ahUKEwjVhvmplYjfAhUaWCsKHcnzC5oQ6AEINDAD#v=onepage&q=olive%20oil%20bakery&f=false
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=2ahUKEwiKkLGG-7rnAhWIcn0KHT4bCTEQFjAAegQICRAC&url=https%3A%2F%2Fjurnal.unej.ac.id%2Findex.php%2FJAGT%2Farticle%2Fview%2F7886&usg=AOvVaw1ffkIukBLbzuMOC8fEhoX4
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=2ahUKEwiKkLGG-7rnAhWIcn0KHT4bCTEQFjAAegQICRAC&url=https%3A%2F%2Fjurnal.unej.ac.id%2Findex.php%2FJAGT%2Farticle%2Fview%2F7886&usg=AOvVaw1ffkIukBLbzuMOC8fEhoX4
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=2ahUKEwiKkLGG-7rnAhWIcn0KHT4bCTEQFjAAegQICRAC&url=https%3A%2F%2Fjurnal.unej.ac.id%2Findex.php%2FJAGT%2Farticle%2Fview%2F7886&usg=AOvVaw1ffkIukBLbzuMOC8fEhoX4
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=2ahUKEwiKkLGG-7rnAhWIcn0KHT4bCTEQFjAAegQICRAC&url=https%3A%2F%2Fjurnal.unej.ac.id%2Findex.php%2FJAGT%2Farticle%2Fview%2F7886&usg=AOvVaw1ffkIukBLbzuMOC8fEhoX4
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=2ahUKEwiKkLGG-7rnAhWIcn0KHT4bCTEQFjAAegQICRAC&url=https%3A%2F%2Fjurnal.unej.ac.id%2Findex.php%2FJAGT%2Farticle%2Fview%2F7886&usg=AOvVaw1ffkIukBLbzuMOC8fEhoX4
file:///C:/Users/ASUS%20T300/AppData/Local/Temp/107-302-1-PB-1.pdf
https://www.ncbi.nlm.nih.gov/pubmed/18435439
https://www.ncbi.nlm.nih.gov/pubmed/?term=Rasane%20P%5BAuthor%5D&cauthor=true&cauthor_uid=25694675
https://www.ncbi.nlm.nih.gov/pubmed/?term=Unnikrishnan%20VS%5BAuthor%5D&cauthor=true&cauthor_uid=25694675
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4325078/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4325078/
https://link.springer.com/journal/12892
https://link.springer.com/journal/12892
https://link.springer.com/article/10.1007/s12892-019-0274-0

71

https://pdfs.semanticscholar.org/f7c0/431ef546a47d2d9c9009640db74c85
cad63b.pdf. Diakses pada tanggal 22 Februari 2020.

Sinha, N. (2007). Handbook of Food Products Manufacturing, 2 Volume Set.
https://books.google.co.id/books?id=mnh6aol8iF8C&pg=PA265&dg=wat
er+function+dough&hl=en&sa=X&ved=0ahUKEwjNq509lojfAhWOfHO
KHVIgDFIQ6AEILzAB#v=0nepage&g=water%20function%20dough&f
=false . Diakses pada tanggal 7 September 20109.

Subagio, A., Wiwik S.W., Yuli W. (2003). Pengaruh Penambahan Isolat Protein
Koro Pedang (Canavalia ensiformis L.) terhadap Karakteristik Cake. Jurnal.
Teknol. dan Industri Pangan, Vol. XIV, No. 2 Th. 2003.
https://www.google.com/url?sa=t&rct=j&g=&esrc=s&source=web&cd=2
&ved=2ahUKEwijLIbru7ornAhVY Xn0KHeacDXEQFjABegQICRAB&url
=http%3A%2F%2Filkom.journal.ipb.ac.id%2Findex.php%2Fjtip%2Fartic
1e%2Fview%2F749%2F3769&usg=A0vVaw3AQRU9gf0awXZR3hZqgy?2
yU. Diakses pada tanggal 16 Januari 2020.

Sugandhi, M.Z. (2015). Pengaruh Perbandingan Tepung Biji Koro Pedang Dengan
Tepung tempe Kacang Koro Pedang (Canavalia ensiformis L) Terhadap
Karakteristik Flakes.Jurusan Teknologi Pangan, Fakultas
TeknikUniversitas Pasundan. Bandung. (Skripsi).
http://repository.unpas.ac.id/3539/. Diakses pada tanggal 28 Januari 2020.

Sundari, Dian, Almasyhuri, dan Astuti Lamid. (2015). Pengaruh Proses Pemasakan
terhadap Komposisi Zat Gizi Bahan Pangan Sumber Protein. Media
Litbangkes, ~Vol. 25 No 4, Desember 2015,  235-242.
http://ejournal.litbang.depkes.go.id/index.php/MPK/article/viewFile/4590/
4127. Diakses pada tanggal 9 Februari 2020.

USDA [United States Department of Agriculture National Nutrient Database].
(2020). Pizza Crust. Food Data Central. USA. https://fdc.nal.usda.gov/fdc-
app.html#/food-details/565742/nutrients. Diakses pada tanggal 22 Februari
2020.

USDA [United States Department of Agriculture National Nutrient Database].
(2020). Steel-cut oats. Food Data Central. USA.
https://fdc.nal.usda.gov/fdc-app.html#/food-details/595471/nutrients.
Diakses pada tanggal 27 Januari 2020.

USDA [United States Department of Agriculture National Nutrient Database].
(2020). Oat, Raw. Food Data Central. USA. https://fdc.nal.usda.gov/fdc-
app.html#/food-details/340734/nutrients. Diakses pada tanggal 27 Januari
2020.



https://pdfs.semanticscholar.org/f7c0/431ef546a47d2d9c9009640db74c85cad63b.pdf
https://pdfs.semanticscholar.org/f7c0/431ef546a47d2d9c9009640db74c85cad63b.pdf
https://books.google.co.id/books?id=mnh6aoI8iF8C&pg=PA265&dq=water+function+dough&hl=en&sa=X&ved=0ahUKEwjNq5O9lojfAhWOfH0KHVIqDFIQ6AEILzAB#v=onepage&q=water%20function%20dough&f=false
https://books.google.co.id/books?id=mnh6aoI8iF8C&pg=PA265&dq=water+function+dough&hl=en&sa=X&ved=0ahUKEwjNq5O9lojfAhWOfH0KHVIqDFIQ6AEILzAB#v=onepage&q=water%20function%20dough&f=false
https://books.google.co.id/books?id=mnh6aoI8iF8C&pg=PA265&dq=water+function+dough&hl=en&sa=X&ved=0ahUKEwjNq5O9lojfAhWOfH0KHVIqDFIQ6AEILzAB#v=onepage&q=water%20function%20dough&f=false
https://books.google.co.id/books?id=mnh6aoI8iF8C&pg=PA265&dq=water+function+dough&hl=en&sa=X&ved=0ahUKEwjNq5O9lojfAhWOfH0KHVIqDFIQ6AEILzAB#v=onepage&q=water%20function%20dough&f=false
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=2&ved=2ahUKEwjLlbru7ornAhVYXn0KHeacDxEQFjABegQICRAB&url=http%3A%2F%2Filkom.journal.ipb.ac.id%2Findex.php%2Fjtip%2Farticle%2Fview%2F749%2F3769&usg=AOvVaw3AQRU9gf0awXZR3hZqy2yU
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=2&ved=2ahUKEwjLlbru7ornAhVYXn0KHeacDxEQFjABegQICRAB&url=http%3A%2F%2Filkom.journal.ipb.ac.id%2Findex.php%2Fjtip%2Farticle%2Fview%2F749%2F3769&usg=AOvVaw3AQRU9gf0awXZR3hZqy2yU
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=2&ved=2ahUKEwjLlbru7ornAhVYXn0KHeacDxEQFjABegQICRAB&url=http%3A%2F%2Filkom.journal.ipb.ac.id%2Findex.php%2Fjtip%2Farticle%2Fview%2F749%2F3769&usg=AOvVaw3AQRU9gf0awXZR3hZqy2yU
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=2&ved=2ahUKEwjLlbru7ornAhVYXn0KHeacDxEQFjABegQICRAB&url=http%3A%2F%2Filkom.journal.ipb.ac.id%2Findex.php%2Fjtip%2Farticle%2Fview%2F749%2F3769&usg=AOvVaw3AQRU9gf0awXZR3hZqy2yU
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=2&ved=2ahUKEwjLlbru7ornAhVYXn0KHeacDxEQFjABegQICRAB&url=http%3A%2F%2Filkom.journal.ipb.ac.id%2Findex.php%2Fjtip%2Farticle%2Fview%2F749%2F3769&usg=AOvVaw3AQRU9gf0awXZR3hZqy2yU
http://repository.unpas.ac.id/3539/
http://ejournal.litbang.depkes.go.id/index.php/MPK/article/viewFile/4590/4127
http://ejournal.litbang.depkes.go.id/index.php/MPK/article/viewFile/4590/4127
https://fdc.nal.usda.gov/fdc-app.html#/food-details/565742/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/565742/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/595471/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/340734/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/340734/nutrients

72

USDA [United States Department of Agriculture]. (2020). Wheat Flour, White
(Industrial), 13% Protein, Bleached, Unenriched. Food Data Central. USA.
https://fdc.nal.usda.gov/fdc-app.html#/food-details/172020/nutrients.
Diakses pada tanggal 27 Januari 2020.

Varma, Purvi, Hitha B, dan Shikha B. (2016). Oat: A Multi-Functional Grain.
Journal of Clinical and Preventive Cardiology.
https://www.researchgate.net/publication/303976126 Oat A_multi-
functional_grain. Diakses pada tanggal 3 Oktober 2019.

Wahyudi. 2003. Memproduksi Roti. Direktorat Pendidikan Menengah Kejuruan
Direktorat Jenderal Pendidikan Dasar dan Menengah Departemen
Pendidikan Nasional, Jakarta.
http://mirror.unpad.ac.id/orari/pendidikan/materi-kejuruan/pertanian/agro-
industri-pangan/memproduksi_roti.pdf. Diakses pada tanggal 25 Januari
2020.

Wang, R., W. Zhou and M.lsabelle. 2006. Comparison Study of the Effect of Green
Tea Extract (GTE) on the Quality by Instrumental Analysis and Sensory
Evaluation.Food Research International40:470-479.
https://www.sciencedirect.com/science/article/pii/S0963996906000949?vi
a%3Dihub. Diakses pada 27 Januari 2020.

Webster, F.H. (2011). Oat Utilization: Past, Present, and Future. American
Associate of Cereal Chemists International 2011, Pages 347-361.
https://www.sciencedirect.com/science/article/pii/B978189112764950022
1. Diakses pada tanggal 22 Februari 2020.

Whitehead, A. , Beck, E.J., Tosh S., Wolever T.M. (2014). Cholesterol-Lowering
Effects of Oat f-Glucan: a Meta-Analysis of Randomized Controlled Trials.

Am J Clin Nutr. 2014 Dec;100(6):1413-21.
https://www.ncbi.nlm.nih.gov/pubmed/25411276/. Diakses pada tanggal 7
September 2019.

Wijayanti, 2007. “Substitusi Tepung Gandum (Triticum aestivum) dengan Tepung
Garut (Maranta arundinaceae L) pada Pembuatan Roti Tawar”. Skripsi.
Fakultas Teknologi Pertanian, Universitas Gadjah Mada, Yogyakarta.
https://muhammadsubchi.files.wordpress.com/2010/04/substitusi-tepung-
gandum-dengan-tepung-garut.pdf. Diakses pada tanggal 26 Januari 2020.

Wolf, Nicki. (2018).Why Steel-cut oats Are a Perfect Way to Start the Day.
https://www.livestrong.com/article/349995-steel-cut-oat-nutritional-facts/.
Diakses pada tanggal 7 Oktober 2019.



https://fdc.nal.usda.gov/fdc-app.html#/food-details/172020/nutrients
https://www.researchgate.net/publication/303976126_Oats_A_multi-functional_grain
https://www.researchgate.net/publication/303976126_Oats_A_multi-functional_grain
http://mirror.unpad.ac.id/orari/pendidikan/materi-kejuruan/pertanian/agro-industri-pangan/memproduksi_roti.pdf
http://mirror.unpad.ac.id/orari/pendidikan/materi-kejuruan/pertanian/agro-industri-pangan/memproduksi_roti.pdf
https://www.sciencedirect.com/science/article/pii/S0963996906000949?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S0963996906000949?via%3Dihub
https://www.sciencedirect.com/science/article/pii/B9781891127649500221
https://www.sciencedirect.com/science/article/pii/B9781891127649500221
https://www.ncbi.nlm.nih.gov/pubmed/25411276/
https://www.ncbi.nlm.nih.gov/pubmed/25411276/
https://muhammadsubchi.files.wordpress.com/2010/04/substitusi-tepung-gandum-dengan-tepung-garut.pdf
https://muhammadsubchi.files.wordpress.com/2010/04/substitusi-tepung-gandum-dengan-tepung-garut.pdf
https://www.livestrong.com/article/349995-steel-cut-oats-nutritional-facts/

73

Youssef, M. K. E., A.G. Nassar, F. A. EL-Fishawy, and M. A. Mostafa. (2016).
Assessment of Proximate Chemical Composition and Nutritional Status of
Wheat Biscuits Fortified with Oat Powder. Assiut J. Agric. Sci., (47) No.
(5) 2016 (83-94).
https://www.researchgate.net/publication/320547917 Assessment_of Pro
ximate _Chemical_Composition_and_Nutritional Status_of Wheat Biscui
ts_Fortified_with_Oat_Powder. Diakses pada tanggal 23 Februari 2020.

Yulifianti, R.,Erliana Ginting, dan Joko SU. 2012. Tepung Kasava Modifikasi
sebagai Bahan Substitusi Terigu Mendukung Diversifikasi Pangan. Buletin
Palawija. 23 (1-12).
http://ejurnal.litbang.pertanian.go.id/index.php/bulpa/article/view/1315/75
80. Diakses pada tanggal 27 Januari 2020.

Zhou, W & Y. H. Hui. (2014). Bakery Products Science and Technology.
https://books.google.co.id/books?id=tV7BAWAAQBAJ&pg=PT1291&dq
=yeast+dough+bakery&hl=en&sa=X&ved=0ahUKEwi15f-
2lIIFAhWDYysKHSoxByEQGBAEIL jAB#v=0nepage&q=yeast%20dough
%20bakery&f=false. Diakses pada tanggal 7 September 2019.



https://www.researchgate.net/publication/320547917_Assessment_of_Proximate_Chemical_Composition_and_Nutritional_Status_of_Wheat_Biscuits_Fortified_with_Oat_Powder
https://www.researchgate.net/publication/320547917_Assessment_of_Proximate_Chemical_Composition_and_Nutritional_Status_of_Wheat_Biscuits_Fortified_with_Oat_Powder
https://www.researchgate.net/publication/320547917_Assessment_of_Proximate_Chemical_Composition_and_Nutritional_Status_of_Wheat_Biscuits_Fortified_with_Oat_Powder
http://ejurnal.litbang.pertanian.go.id/index.php/bulpa/article/view/1315/7580
http://ejurnal.litbang.pertanian.go.id/index.php/bulpa/article/view/1315/7580
https://books.google.co.id/books?id=tV7BAwAAQBAJ&pg=PT1291&dq=yeast+dough+bakery&hl=en&sa=X&ved=0ahUKEwi15f-2lIjfAhWDYysKHSoxByEQ6AEILjAB#v=onepage&q=yeast%20dough%20bakery&f=false
https://books.google.co.id/books?id=tV7BAwAAQBAJ&pg=PT1291&dq=yeast+dough+bakery&hl=en&sa=X&ved=0ahUKEwi15f-2lIjfAhWDYysKHSoxByEQ6AEILjAB#v=onepage&q=yeast%20dough%20bakery&f=false
https://books.google.co.id/books?id=tV7BAwAAQBAJ&pg=PT1291&dq=yeast+dough+bakery&hl=en&sa=X&ved=0ahUKEwi15f-2lIjfAhWDYysKHSoxByEQ6AEILjAB#v=onepage&q=yeast%20dough%20bakery&f=false
https://books.google.co.id/books?id=tV7BAwAAQBAJ&pg=PT1291&dq=yeast+dough+bakery&hl=en&sa=X&ved=0ahUKEwi15f-2lIjfAhWDYysKHSoxByEQ6AEILjAB#v=onepage&q=yeast%20dough%20bakery&f=false

