
57 

 

7. DAFTAR PUSTAKA 

Afifah, N., & Ratnawati, L. (2017). Quality assessment of dry noodles made from 

blend of mocaf flour, rice flour and corn flour. IOP Conference 

Series: Earth and Environmental Science, 101(1). 

https://doi.org/10.1088/1755-1315/101/1/012021  

Arik Kibar, E. A., Gönenç, I., & Us, F. (2014). Effects of fatty acid addition on 

the physicochemical properties of corn starch. International Journal 

of Food Properties, 17(1), 204–218. 

https://doi.org/10.1080/10942912.2011.619289  

Bai, J. C., Fried, M., Corazza, G. R., Schuppan, D., Farthing, M., Catassi, C., … 

Lemair, A. (2013). World gastroenterology organisation global 

guidelines on celiac disease. Journal of Clinical Gastroenterology, 

47(2), 121–126. https://doi.org/10.1097/MCG.0b013e31827a6f83  

Batt, C. A. (2014). Alcaligenes. Encyclopedia of Food Microbiology: Second 

Edition, 1, 38–41. https://doi.org/10.1016/B978-0-12-384730-

0.00006-9  

Bhattacharya, M., Zee, S. Y., & Corke, H. (1999). Physicochemical properties 

related to quality of rice noodles. Cereal Chemistry, 76(6), 861–867. 

https://doi.org/10.1094/CCHEM.1999.76.6.861  

Biesiekierski, J. R. (2017). What is gluten? Journal of Gastroenterology and 

Hepatology (Australia), 32, 78–81. https://doi.org/10.1111/jgh.13703  

Birch, P. R. J., Bryan, G., Fenton, B., Gilroy, E. M., Hein, I., Jones, J. T., … Toth, 

I. K. (2012). Crops that feed the world 8: Potato: Are the trends of 

increased global production sustainable? Food Security, 4(4), 477–

508. https://doi.org/10.1007/s12571-012-0220-1  

Bouasla, A., & Wójtowicz, A. (2019). Rice-buckwheat gluten-free pasta: Effect of 

processing parameters on quality characteristics and optimization of 

extrusion-cooking process. Foods, 8(10). 

https://doi.org/10.3390/foods8100496  

https://doi.org/10.1088/1755-1315/101/1/012021
https://doi.org/10.1080/10942912.2011.619289
https://doi.org/10.1097/MCG.0b013e31827a6f83
https://doi.org/10.1016/B978-0-12-384730-0.00006-9
https://doi.org/10.1016/B978-0-12-384730-0.00006-9
https://doi.org/10.1094/CCHEM.1999.76.6.861
https://doi.org/10.1111/jgh.13703
https://doi.org/10.1007/s12571-012-0220-1
https://doi.org/10.3390/foods8100496


58 

 

Cai, J., Chiang, J. H., Tan, M. Y. P., Saw, L. K., Xu, Y., & Ngan-Loong, M. N. 

(2016). Physicochemical properties of hydrothermally treated 

glutinous rice flour and xanthan gum mixture and its application in 

gluten-free noodles. Journal of Food Engineering, 186, 1–9. 

https://doi.org/10.1016/j.jfoodeng.2016.03.033  

Cai, X., Hong, Y., Gu, Z., & Zhang, Y. (2011). The effect of electrostatic 

interactions on pasting properties of potato starch/xanthan gum 

combinations. Food Research International, 44(9), 3079–3086. 

https://doi.org/10.1016/j.foodres.2011.07.036  

Cai, Z., & Zhang, H. (2017). Recent progress on curdlan provided by 

functionalization strategies. Food Hydrocolloids, 68, 128–135. 

https://doi.org/10.1016/j.foodhyd.2016.09.014  

Carlson, T. L. ‐ ., Larsson, K., Dinh‐ Nguyen, N., & Krog, N. (1979). A Study of 

the Amylose‐ Monoglyceride Complex by Raman Spectroscopy. 

Starch ‐  Stärke, 31(7), 222–224. 

https://doi.org/10.1002/star.19790310703  

Catassi, C., Gatti, S., & Lionetti, E. (2015). World perspective and celiac disease 

epidemiology. Digestive Diseases, 33(2), 141–146. 

https://doi.org/10.1159/000369518  

Cauvain, S. P. (2003). CAKES | Nature of Cakes. Encyclopedia of Food Sciences 

and Nutrition, 751–756. https://doi.org/10.1016/b0-12-227055-

x/00145-0  

Chandrasekara, A., & Josheph Kumar, T. (2016). Roots and tuber crops as 

functional foods: A review on phytochemical constituents and their 

potential health benefits. International Journal of Food Science, Vol. 

2016. https://doi.org/10.1155/2016/3631647  

Chen, Z., Schols, H. A., & Voragen, A. G. J. (2003). Starch granule size strongly 

determines starch noodle processing and noodle quality. Journal of 

Food Science, 68(5), 1584–1589. https://doi.org/10.1111/j.1365-

2621.2003.tb12295.x  

https://doi.org/10.1016/j.jfoodeng.2016.03.033
https://doi.org/10.1016/j.foodres.2011.07.036
https://doi.org/10.1016/j.foodhyd.2016.09.014
https://doi.org/10.1002/star.19790310703
https://doi.org/10.1159/000369518
https://doi.org/10.1016/b0-12-227055-x/00145-0
https://doi.org/10.1016/b0-12-227055-x/00145-0
https://doi.org/10.1155/2016/3631647
https://doi.org/10.1111/j.1365-2621.2003.tb12295.x
https://doi.org/10.1111/j.1365-2621.2003.tb12295.x


59 

 

Citra Agustia, F., Subardjo, Y. P., & Sitasari, A. (2016). FORMULASI DAN 

KARAKTERISASI MI BEBAS GLUTEN TINGGI PROTEIN 

BERBAHAN PATI SAGU YANG DISUBSTITUSI TEPUNG 

KACANG-KACANGAN (Formulation and characterization of free 

gluten high protein sago starch noodle subtituted with beans flour). J. 

Gizi Pangan, 11(3), 183–190. 

https://journal.ipb.ac.id/index.php/jgizipangan/article/view/16453  

Coccia, M. (2017). The Fishbone diagram to identify, systematize and analyze the 

sources of general purpose technologies. Journal of Social and 

Administrative Sciences, 4(4), 291–303. 

https://doi.org/10.1453/jsas.v4i4.1518  

Codex Alimentarius Commission. Codex Standard for Instant Noodles (CODEX 

STAN 249-2006). , Food and Agriculture Organization (FAO). 

http://www.fao.org/input/download/standards/10658/CXS_249e.pdf  

Conde-Petit, B. (2003). The structure and texture of starch-based foods. In 

Texture in Food (Vol. 1, pp. 86–108). 

https://doi.org/10.1533/9781855737082.1.86  

Crosbie, G. B., & Ross, A. S. (2016). Noodles, Asian Wheat Flour Noodles. In 

Reference Module in Food Science (pp. 1–7). 

https://doi.org/10.1016/B978-0-12-394437-5.00122-4 

FAOSTAT. (2018). Retrieved August 7, 2020, from 

http://www.fao.org/faostat/en/#data/QC/visualize  

Fatimah, E. (2008). KUALITAS DAGING SAPI YANG DIPOTONG 

MENGGUNAKAN RESTRAINING BOX : DRIP LOSS DAN 

COOKING LOSS. Retrieved from 

https://www.semanticscholar.org/paper/Kualitas-Daging-Sapi-yang-

Dipotong-Menggunakan-Box%3A-

Fatimah/ff74981192d3abba2c4c60a473a2eb60f789b842  

Fonseca-santos, B., Daflon, M. P., Gremião, & Chorilli, M. (2015). 

Nanotechnology-based drug delivery systems for the treatment of 

Alzheimer ’ s disease. International Journal of Nanomedicine, 4981–

5003. https://doi.org/10.2147/IJN.S87148  

https://journal.ipb.ac.id/index.php/jgizipangan/article/view/16453
https://doi.org/10.1453/jsas.v4i4.1518
http://www.fao.org/input/download/standards/10658/CXS_249e.pdf
https://doi.org/10.1533/9781855737082.1.86
http://www.fao.org/faostat/en/#data/QC/visualize
https://www.semanticscholar.org/paper/Kualitas-Daging-Sapi-yang-Dipotong-Menggunakan-Box%3A-Fatimah/ff74981192d3abba2c4c60a473a2eb60f789b842
https://www.semanticscholar.org/paper/Kualitas-Daging-Sapi-yang-Dipotong-Menggunakan-Box%3A-Fatimah/ff74981192d3abba2c4c60a473a2eb60f789b842
https://www.semanticscholar.org/paper/Kualitas-Daging-Sapi-yang-Dipotong-Menggunakan-Box%3A-Fatimah/ff74981192d3abba2c4c60a473a2eb60f789b842
https://doi.org/10.2147/IJN.S87148


60 

 

Fukuzawa, S., Ogawa, T., Nakagawa, K., & Adachi, S. (2016). Water sorption 

kinetics of gluten-added wheat noodle. Food Science and Technology 

Research, 22(4), 491–495. https://doi.org/10.3136/fstr.22.491  

Funami, T., Funami, M., Tawada, T., & Nakao, Y. (1999). Decreasing oil uptake 

of doughnuts during deep-fat frying using curdlan. Journal of Food 

Science, 64(5), 883–888. https://doi.org/10.1111/j.1365-

2621.1999.tb15933.x  

Galvez, F. C. F., Resurreccion, A. V. A., & Ware, G. O. (1994). Process 

Variables, Gelatinized Starch and Moisture Effects on Physical 

Properties of Mungbean Noodles. Journal of Food Science, 59(2), 

378–381. https://doi.org/10.1111/j.1365-2621.1994.tb06971.x  

Gao, Y., Janes, M. E., Chaiya, B., Brennan, M. A., Brennan, C. S., & 

Prinyawiwatkul, W. (2018). Gluten-free bakery and pasta products: 

prevalence and quality improvement. International Journal of Food 

Science and Technology, 53(1), 19–32. 

https://doi.org/10.1111/ijfs.13505  

Garcia-Alonso, A., Jimenez-Escrig, A., Martin-Carron, N., Bravo, L., & Saura-

Calixto, F. (1999). Assessment of some parameters Involved in the 

gelatinization and retrogration of starch. Food Chemistry, 66, 181–

187. https://doi.org/https://doi.org/10.1016/S0308-8146(98)00261-1  

Gasparre, N., & Rosell, C. M. (2019). Role of hydrocolloids in gluten free noodles 

made with tiger nut flour as non-conventional powder. Food 

Hydrocolloids, 97(May), 105194. 

https://doi.org/10.1016/j.foodhyd.2019.105194  

Goesaert, H., Brijs, K., Veraverbeke, W. S., Courtin, C. M., Gebruers, K., & 

Delcour, J. A. (2005). Wheat flour constituents: How they impact 

bread quality, and how to impact their functionality. Trends in Food 

Science and Technology, 16(1–3), 12–30. 

https://doi.org/10.1016/j.tifs.2004.02.011  

Gonçalves, L., Garcia, C., Souza E Silva, A. H., De Castro Cunha, P., Damiani, 

C., De, P., & Cunha, C. (2016). Preparation of Gluten-free Noodles 

https://doi.org/10.3136/fstr.22.491
https://doi.org/10.1111/j.1365-2621.1999.tb15933.x
https://doi.org/10.1111/j.1365-2621.1999.tb15933.x
https://doi.org/10.1111/j.1365-2621.1994.tb06971.x
https://doi.org/10.1111/ijfs.13505
https://doi.org/https:/doi.org/10.1016/S0308-8146(98)00261-1
https://doi.org/10.1016/j.foodhyd.2019.105194
https://doi.org/10.1016/j.tifs.2004.02.011


61 

 

Incorporated of Jabuticaba Peel Flour. Journal of Food and Nutrition 

Research, 4(2), 82–87. https://doi.org/10.12691/jfnr-4-2-3  

Guo, G., Jackson, D. S., Graybosch, R. A., & Parkhurst, A. M. (2003). Wheat 

tortilla quality: Impact of amylose content adjustments using waxy 

wheat flour. Cereal Chemistry, 80(4), 427–436. 

https://doi.org/10.1094/CCHEM.2003.80.4.427  

Han, J. A., Seo, T. R., Lim, S. T., & Park, D. J. (2011). Utilization of rice starch 

with gums in Asian starch noodle preparation as substitute for sweet 

potato starch. Food Science and Biotechnology, 20(5), 1173–1178. 

https://doi.org/10.1007/s10068-011-0162-y  

Hou, G., & Kruk, M. (1998). Asian Noodle Technology. Technical Bulletin, 

20(12), 1–10. Retrieved from 

https://secure.aibonline.org/catalog/example/v20iss12.pdf  

Jatmiko, G. P., & Estiasih, T. (2014). MIE DARI UMBI KIMPUL (Xanthosoma 

Sagittifolium): KAJIAN PUSTAKA. Jurnal Pangan Dan 

Agroindustri, 2(2), 127–134. Retrieved from 

https://jpa.ub.ac.id/index.php/jpa/article/view/45  

Jay Lin Jane, & Jen Fang Chen. (1992). Effect of Amylose Molecular Size and 

Amylopectin Branch Chain Length on Paste Properties of Starch. 

Cereal Chemistry, 69(1), 60–65. Retrieved from 

https://www.researchgate.net/profile/Kit_Sum_Wong/publication/228

690341_Effects_of_Amylopectin_Branch_Chain_Length_and_Amylo

se_Content_on_the_Gelatinization_and_Pasting_Properties_of_Starch

_1/links/544ebf7e0cf26dda08901ad6/Effects-of-Amylopectin-Branch-

Ch  

Kaur, A., Shevkani, K., Singh, N., Sharma, P., & Kaur, S. (2015). Effect of guar 

gum and xanthan gum on pasting and noodle-making properties of 

potato, corn and mung bean starches. Journal of Food Science and 

Technology, 52, 8113–8121. https://doi.org/10.1007/s13197-015-

1954-5  

Kaur, A., Singh, N., Ezekiel, R., & Guraya, H. S. (2007). Physicochemical, 

thermal and pasting properties of starches separated from different 

https://doi.org/10.12691/jfnr-4-2-3
https://doi.org/10.1094/CCHEM.2003.80.4.427
https://doi.org/10.1007/s10068-011-0162-y
https://secure.aibonline.org/catalog/example/v20iss12.pdf
https://jpa.ub.ac.id/index.php/jpa/article/view/45
https://www.researchgate.net/profile/Kit_Sum_Wong/publication/228690341_Effects_of_Amylopectin_Branch_Chain_Length_and_Amylose_Content_on_the_Gelatinization_and_Pasting_Properties_of_Starch_1/links/544ebf7e0cf26dda08901ad6/Effects-of-Amylopectin-Branch-Ch
https://www.researchgate.net/profile/Kit_Sum_Wong/publication/228690341_Effects_of_Amylopectin_Branch_Chain_Length_and_Amylose_Content_on_the_Gelatinization_and_Pasting_Properties_of_Starch_1/links/544ebf7e0cf26dda08901ad6/Effects-of-Amylopectin-Branch-Ch
https://www.researchgate.net/profile/Kit_Sum_Wong/publication/228690341_Effects_of_Amylopectin_Branch_Chain_Length_and_Amylose_Content_on_the_Gelatinization_and_Pasting_Properties_of_Starch_1/links/544ebf7e0cf26dda08901ad6/Effects-of-Amylopectin-Branch-Ch
https://www.researchgate.net/profile/Kit_Sum_Wong/publication/228690341_Effects_of_Amylopectin_Branch_Chain_Length_and_Amylose_Content_on_the_Gelatinization_and_Pasting_Properties_of_Starch_1/links/544ebf7e0cf26dda08901ad6/Effects-of-Amylopectin-Branch-Ch
https://www.researchgate.net/profile/Kit_Sum_Wong/publication/228690341_Effects_of_Amylopectin_Branch_Chain_Length_and_Amylose_Content_on_the_Gelatinization_and_Pasting_Properties_of_Starch_1/links/544ebf7e0cf26dda08901ad6/Effects-of-Amylopectin-Branch-Ch
https://doi.org/10.1007/s13197-015-1954-5
https://doi.org/10.1007/s13197-015-1954-5


62 

 

potato cultivars grown at different locations. Food Chemistry, 101(2), 

643–651. https://doi.org/10.1016/j.foodchem.2006.01.054  

Kaur, L., Singh, J., & Singh, N. (2005). Effect of glycerol monostearate on the 

physico-chemical, thermal, rheological and noodle making properties 

of corn and potato starches. Food Hydrocolloids, 19(5), 839–849. 

https://doi.org/10.1016/j.foodhyd.2004.10.036  

Kaur, M., Oberoi, D. P. S., Sogi, D. S., & Gill, B. S. (2011). Physicochemical, 

morphological and pasting properties of acid treated starches from 

different botanical sources. Journal of Food Science and Technology, 

48(4), 460–465. https://doi.org/10.1007/s13197-010-0126-x  

Kim, Y. S., & Wiesenborn, D. P. (1996). Starch noodle quality as related to potato 

genotypes. Journal of Food Science, 61(1), 248–252. 

https://doi.org/10.1111/j.1365-2621.1996.tb14771.x  

King, J. A., Jeong, J., Underwood, F. E., Quan, J., Panaccione, N., Windsor, J. 

W., … Kaplan, G. G. (2020). Incidence of Celiac Disease Is 

Increasing Over Time. The American Journal of Gastroenterology, 

115(4), 507–525. https://doi.org/10.14309/ajg.0000000000000523  

Kumalasari, R., Desnilasari, D., & Pratama Wadhesnoeriba, S. (2018). Evaluation 

of Chemical and Organoleptic Qualities of Gluten-Free Dry Noodle 

Made from Maize and Cassava Flours during Storage. Jurnal Ilmu 

Pertanian Indonesia, 23(3), 173–182. 

https://doi.org/10.18343/jipi.23.3.173  

Kurniawati, I. T., & Estiasih, T. (2015). EFEK ANTIHIPERTENSI SENYAWA 

BIOAKTIF DIOSCORIN PADA UMBI- UMBIAN KELUARGA 

DIOSCOREA : KAJIAN PUSTAKA. Jurnal Pangan Dan 

Agroindustri, 3(2), 402–406. Retrieved from 

https://jpa.ub.ac.id/index.php/jpa/article/view/156  

Lee, S. Y., Woo, K. S., Lim, J. K., Kim, H. Il, & Lim, S. T. (2005). Effect of 

processing variables on texture of sweet potato starch noodles 

prepared in a nonfreezing process. Cereal Chemistry, 82(4), 475–478. 

https://doi.org/10.1094/CC-82-0475  

https://doi.org/10.1016/j.foodchem.2006.01.054
https://doi.org/10.1016/j.foodhyd.2004.10.036
https://doi.org/10.1007/s13197-010-0126-x
https://doi.org/10.1111/j.1365-2621.1996.tb14771.x
https://doi.org/10.14309/ajg.0000000000000523
https://doi.org/10.18343/jipi.23.3.173
https://jpa.ub.ac.id/index.php/jpa/article/view/156
https://doi.org/10.1094/CC-82-0475


63 

 

Liu, W., & Shen, Q. (2007). Studies on the physicochemical properties of mung 

bean starch from sour liquid processing and centrifugation. Journal of 

Food Engineering, 79(1), 358–363. 

https://doi.org/10.1016/j.jfoodeng.2006.01.065  

Lucisano, M., Cappa, C., Fongaro, L., & Mariotti, M. (2012). Characterisation of 

gluten-free pasta through conventional and innovative methods: 

Evaluation of the cooking behaviour. Journal of Cereal Science, 

56(3), 667–675. https://doi.org/10.1016/j.jcs.2012.08.014  

Marta, H., & Tensiska, T. (2017). Functional and Amylographic Properties of 

Physically-Modified Sweet Potato Starch. KnE Life Sciences, 2(6), 

689. https://doi.org/10.18502/kls.v2i6.1091  

Marti, A., & Pagani, M. A. (2013). What can play the role of gluten in gluten free 

pasta? Trends in Food Science and Technology, 31(1), 63–71. 

https://doi.org/10.1016/j.tifs.2013.03.001  

Menon, R., Padmaja, G., Jyothi, A. N., Asha, V., & Sajeev, M. S. (2016). Gluten-

free starch noodles from sweet potato with reduced starch digestibility 

and enhanced protein content. Journal of Food Science and 

Technology, 53(9), 3532–3542. https://doi.org/10.1007/s13197-016-

2330-9  

Meulleneti, J. (1998). Relationship between sensory and instrumental texture 

profile attributes. Journal of Sensory Studies, 13(1998), 77–93. 

https://doi.org/10.1111/j.1745-459X.1998.tb00076.x  

Miles, M. J., Morris, V. J., Orford, P. D., & Ring, S. G. (1985). THE ROLES OF 

AMYLOSE AND AMYLOPECTIN IN THE GELATION AND 

RETROGRADATION OF STARCH. In Carbohydrate Research 

(Vol. 135). https://doi.org/10.1016/S0008-6215(00)90778-X  

Mojiono, M., Nurtama, B., & Budijanto, S. (2016). Development of Gluten-Free 

Noodles Using Extrusion Technology. Jurnal Pangan, 25(5), 125–

136. https://doi.org/10.33964/jp.v25i2.328  

https://doi.org/10.1016/j.jfoodeng.2006.01.065
https://doi.org/10.1016/j.jcs.2012.08.014
https://doi.org/10.18502/kls.v2i6.1091
https://doi.org/10.1016/j.tifs.2013.03.001
https://doi.org/10.1007/s13197-016-2330-9
https://doi.org/10.1007/s13197-016-2330-9
https://doi.org/10.1111/j.1745-459X.1998.tb00076.x
https://doi.org/10.1016/S0008-6215(00)90778-X
https://doi.org/10.33964/jp.v25i2.328


64 

 

Muhammad, K., Kusnandar, F., Mat Hashim, D., & Abd Rahman, R. (1999). 

Application of native and phosphorylated tapioca starches in potato 

starch noodle. Journal of Food Science and Technology, 34, 275–280. 

https://doi.org/10.1046/j.1365-2621.1999.00262.x  

Muhandri, T. (2012). Mekanisme proses pembuatan mi berbahan baku jagung. 

Buletin Teknologi Pascapanen Pertanian, 8(2), 71–79. Retrieved from 

http://pascapanen.litbang.pertanian.go.id/assets/media/publikasi/bullet

in/2012_2_2.pdf  

Muhandri, T., Ahza, A. B., & Syarief, R. (2011). Optimasi Proses Ekstrusi Mi 

Jagung dengan Metode Permukaan Respon. Jurnal Teknologi Dan 

Industri Pangan, XXII(2), 97–104. Retrieved from 

https://journal.ipb.ac.id/index.php/jtip/article/view/4239  

Nolan, D. P. (2015). Specialized Reviews—CHAZOP, EHAZOP, Bow-Tie 

Analysis, Layers of Protection Analysis, Safety Integrity Level, 

Fishbone Diagram, and Cyber Security Vulnerability Analysis. In 

Safety and Security Review for the Process Industries (pp. 17–27). 

https://doi.org/10.1016/b978-0-323-32295-9.00005-7  

Padalino, L., Conte, A., & Del Nobile, M. (2016). Overview on the General 

Approaches to Improve Gluten-Free Pasta and Bread. Foods, 5(4), 87. 

https://doi.org/10.3390/foods5040087  

Pascua, Y., Koç, H., & Foegeding, E. A. (2013). Food structure: Roles of 

mechanical properties and oral processing in determining sensory 

texture of soft materials. Current Opinion in Colloid and Interface 

Science, 18(4), 324–333. https://doi.org/10.1016/j.cocis.2013.03.009  

Purwandari, U., Hidayati, D., Tamam, B., & Arifin, S. (2014). Gluten-free noodle 

made from gathotan (an Indonesian fungal fermented cassava) flour: 

Cooking quality, textural, and sensory properties. International Food 

Research Journal, 21(4), 1615–1621. Retrieved from 

https://www.researchgate.net/publication/286138739_Gluten-

free_noodle_made_from_gathotan_an_Indonesian_fungal_fermented_

cassava_flour_Cooking_quality_textural_and_sensory_properties  

https://doi.org/10.1046/j.1365-2621.1999.00262.x
http://pascapanen.litbang.pertanian.go.id/assets/media/publikasi/bulletin/2012_2_2.pdf
http://pascapanen.litbang.pertanian.go.id/assets/media/publikasi/bulletin/2012_2_2.pdf
https://journal.ipb.ac.id/index.php/jtip/article/view/4239
https://doi.org/10.1016/b978-0-323-32295-9.00005-7
https://doi.org/10.3390/foods5040087
https://doi.org/10.1016/j.cocis.2013.03.009
https://www.researchgate.net/publication/286138739_Gluten-free_noodle_made_from_gathotan_an_Indonesian_fungal_fermented_cassava_flour_Cooking_quality_textural_and_sensory_properties
https://www.researchgate.net/publication/286138739_Gluten-free_noodle_made_from_gathotan_an_Indonesian_fungal_fermented_cassava_flour_Cooking_quality_textural_and_sensory_properties
https://www.researchgate.net/publication/286138739_Gluten-free_noodle_made_from_gathotan_an_Indonesian_fungal_fermented_cassava_flour_Cooking_quality_textural_and_sensory_properties


65 

 

Purwani, E. . Y., Widaningrum, W., Thahir, R., & Muslich, M. (2016). Effect of 

Heat Moisture Treatment of Sago Starch on Its Noodle Quality. 

Indonesian Journal of Agricultural Science, 7(1), 8. 

https://doi.org/10.21082/ijas.v7n1.2006.p8-14  

Rao, P. H., & Manohar, R. S. (2015). Chapatis and Related Products. 

Encyclopedia of Food and Health, 724–734. 

https://doi.org/10.1016/B978-0-12-384947-2.00131-8  

Richana, N., & Sunarti, T. C. (2004). Karakterisasi Sifat Fisikokimiatepung Umbi 

Dan Tepung Pati Dari Umbi Ganyong, Suweg, Ubikelapa Dan 

Gembili. J.Pascapanen, 1(1), 29–37. Retrieved from 

http://pascapanen.litbang.pertanian.go.id/assets/media/publikasi/jurnal

/j.Pascapanen.2004_1_4.pdf  

Risti, Y., & Rahayuni, A. (2013). Pengaruh Penambahan Telur terhadap Kadar 

Protein, Serat, Tingkat Kekenyalan, dan Penerimaan Mie Basah Bebas 

Gluten Berbahan Baku Tepung Komposit (Tepung Komposit : Tepung 

Mocaf, Tapioka, dan Maizena). Journal of Nutrition College, 2(4), 

696–703. Retrieved from 

https://ejournal3.undip.ac.id/index.php/jnc/article/view/3833  

Rizvi, S., Mulvaney, S., & Sokhey, A. (1995). The Combined Application of 

Supercritical Fluid and Extrusion Technology. Trends in Food Science 

& Technology, 6, 232–240. 

https://doi.org/https://doi.org/10.1016/S0924-2244(00)89084-6  

Rosenthal, A. (1999). Relation between instrumental and sensory measures of 

food texture. In Food Texture: Measurement and Perception (pp. 1–

29). Retrieved from 

https://www.researchgate.net/publication/277767132_Relation_Betwe

en_Instrumental_and_Sensory_Measures_of_Food_Texture  

Sandhu, K. S., Kaur, M., & Mukesh. (2010). Studies on noodle quality of potato 

and rice starches and their blends in relation to their physicochemical, 

pasting and gel textural properties. LWT - Food Science and 

Technology, 43(8), 1289–1293. 

https://doi.org/10.1016/j.lwt.2010.03.003  

https://doi.org/10.21082/ijas.v7n1.2006.p8-14
https://doi.org/10.1016/B978-0-12-384947-2.00131-8
http://pascapanen.litbang.pertanian.go.id/assets/media/publikasi/jurnal/j.Pascapanen.2004_1_4.pdf
http://pascapanen.litbang.pertanian.go.id/assets/media/publikasi/jurnal/j.Pascapanen.2004_1_4.pdf
https://ejournal3.undip.ac.id/index.php/jnc/article/view/3833
https://doi.org/https:/doi.org/10.1016/S0924-2244(00)89084-6
https://www.researchgate.net/publication/277767132_Relation_Between_Instrumental_and_Sensory_Measures_of_Food_Texture
https://www.researchgate.net/publication/277767132_Relation_Between_Instrumental_and_Sensory_Measures_of_Food_Texture
https://doi.org/10.1016/j.lwt.2010.03.003


66 

 

Senanayake, S., Gunaratne, A., Ranaweera, K. K. D. S., & Bamunuarachchi, A. 

(2013). Physico - Chemical properties of five cultivars of sweet potato 

(Ipomea batatas Lam (L)) root tubers grown in Sri Lanka. Tropical 

Agriculture, 90(2), 96–105. Retrieved from 

https://www.researchgate.net/publication/256477521_Physico_-

_Chemical_properties_of_five_cultivars_of_sweet_potato_Ipomea_ba

tatas_Lam_L_root_tubers_grown_in_Sri_Lanka  

Silva, E., Birkenhake, M., Scholten, E., Sagis, L. M. C., & van der Linden, E. 

(2013). Controlling rheology and structure of sweet potato starch 

noodles with high broccoli powder content by hydrocolloids. Food 

Hydrocolloids, 30(1), 42–52. 

https://doi.org/10.1016/j.foodhyd.2012.05.002  

Singh, N., Singh, J., & Sodhi, N. S. (2002). Morphological, thermal, rheological 

and noodle-making properties of potato and corn starch. Journal of the 

Science of Food and Agriculture, 82(12), 1376–1383. 

https://doi.org/10.1002/jsfa.1194  

Slameto. (2016). The Application of Fishbone Diagram The Application of 

Fishbone Diagram Analisis to Improve School Quality. DINAMIKA 

ILMU, 16(1). https://doi.org/10.21093/di.v16i1.262  

Srichuwong, S., Sunarti, T. C., Mishima, T., Isono, N., & Hisamatsu, M. (2005). 

Starches from different botanical sources I: Contribution of 

amylopectin fine structure to thermal properties and enzyme 

digestibility. Carbohydrate Polymers, 60(4), 529–538. 

https://doi.org/10.1016/j.carbpol.2005.03.004  

Tam, L. M., Corke, H., Tan, W. T., Li, J., & Collado, L. S. (2004). Production of 

bihon-type noodles from maize starch differing in amylose content. 

Cereal Chemistry, 81(4), 475–480. 

https://doi.org/10.1094/CCHEM.2004.81.4.475  

Tan, H. Z., Li, Z. G., & Tan, B. (2009). Starch noodles: History, classification, 

materials, processing, structure, nutrition, quality evaluating and 

improving. Food Research International, 42, 551–576. 

https://doi.org/10.1016/j.foodres.2009.02.015  

https://www.researchgate.net/publication/256477521_Physico_-_Chemical_properties_of_five_cultivars_of_sweet_potato_Ipomea_batatas_Lam_L_root_tubers_grown_in_Sri_Lanka
https://www.researchgate.net/publication/256477521_Physico_-_Chemical_properties_of_five_cultivars_of_sweet_potato_Ipomea_batatas_Lam_L_root_tubers_grown_in_Sri_Lanka
https://www.researchgate.net/publication/256477521_Physico_-_Chemical_properties_of_five_cultivars_of_sweet_potato_Ipomea_batatas_Lam_L_root_tubers_grown_in_Sri_Lanka
https://doi.org/10.1016/j.foodhyd.2012.05.002
https://doi.org/10.1002/jsfa.1194
https://doi.org/10.21093/di.v16i1.262
https://doi.org/10.1016/j.carbpol.2005.03.004
https://doi.org/10.1094/CCHEM.2004.81.4.475
https://doi.org/10.1016/j.foodres.2009.02.015


67 

 

Trinh, K. T., & Glasgow, S. (2012). ON THE TEXTURE PROFILE ANALYSIS 

TEST. Chemeca. Retrieved from 

https://www.researchgate.net/publication/316093466_On_the_texture

_profile_analysis_test  

Wandee, Y., Uttapap, D., Puncha-Arnon, S., Puttanlek, C., Rungsardthong, V., & 

Wetprasit, N. (2015). Quality assessment of noodles made from 

blends of rice flour and canna starch. Food Chemistry, 179, 85–93. 

https://doi.org/10.1016/j.foodchem.2015.01.119  

Wang, L., Guo, J., Wang, R., Shen, C., Li, Y., Luo, X., … Chen, Z. (2016). 

Studies on quality of potato flour blends with rice flour for making 

extruded noodles. Cereal Chemistry, 93(6), 593–598. 

https://doi.org/10.1094/CCHEM-05-16-0147-R  

Wang, M., Chen, C., Sun, G., Wang, W., & Fang, H. (2010). Effects of curdlan on 

the color, syneresis, cooking qualities, and textural properties of 

potato starch noodles. Starch/Staerke, 62, 429–434. 

https://doi.org/10.1002/star.201000007  

Wang, N., Bhirud, P. R., Sosulski, F. W., & Tyler, R. T. (1999). Pasta-like 

product from pea flour by twin-screw extrusion. Journal of Food 

Science, 64(4), 671–678. https://doi.org/10.1111/j.1365-

2621.1999.tb15108.x  

Wang, S., Li, C., Copeland, L., Niu, Q., & Wang, S. (2015). Starch 

Retrogradation: A Comprehensive Review. Comprehensive Reviews 

in Food Science and Food Safety, 14(5), 568–585. 

https://doi.org/10.1111/1541-4337.12143  

Wieser, H. (2007). Chemistry of gluten proteins. Food Microbiology, 24(2), 115–

119. https://doi.org/10.1016/j.fm.2006.07.004  

Winarti, S., Murtiningsih, & Listyawati, F. D. (2019). KARAKTERISTIK MIE 

MERAH GLUTEN FREE DARI TEPUNG GADUNG (Dioscorea 

hispida Dennst) DAN TEPUNG MOCAF DENGAN 

PENAMBAHAN GLISEROL. Jurnal Teknologi Dan Industri 

Pangan, 3(2), 135–143. https://doi.org/10.33061/jitipari.v3i2.2696  

https://www.researchgate.net/publication/316093466_On_the_texture_profile_analysis_test
https://www.researchgate.net/publication/316093466_On_the_texture_profile_analysis_test
https://doi.org/10.1016/j.foodchem.2015.01.119
https://doi.org/10.1094/CCHEM-05-16-0147-R
https://doi.org/10.1002/star.201000007
https://doi.org/10.1111/j.1365-2621.1999.tb15108.x
https://doi.org/10.1111/j.1365-2621.1999.tb15108.x
https://doi.org/10.1111/1541-4337.12143
https://doi.org/10.1016/j.fm.2006.07.004
https://doi.org/10.33061/jitipari.v3i2.2696


68 

 

World Instant Noodles Association. (2018). Global Demand. Retrieved August 

19, 2020, from 

https://www.instantnoodles.org/en/noodles/market.html  

Xiang, Z., Ye, F., Zhou, Y., Wang, L., & Zhao, G. (2018). Performance and 

mechanism of an innovative humidity-controlled hot-air drying 

method for concentrated starch gels: A case of sweet potato starch 

noodles. Food Chemistry, 269, 193–201. 

https://doi.org/10.1016/j.foodchem.2018.06.153  

Yazdani, A. A., & Tavakkoli-Moghaddam, R. (2012). Integration of the fish bone 

diagram, brainstorming, and AHP method for problem solving and 

decision making-a case study. International Journal of Advanced 

Manufacturing Technology, 63(5–8), 651–657. 

https://doi.org/10.1007/s00170-012-3916-7  

Yoenyongbuddhagal, S., & Noomhorm, A. (2002). Effect of physicochemical 

properties of high-amylose Thai rice flours on vermicelli quality. 

Cereal Chemistry, 79(4), 481–485. 

https://doi.org/10.1094/CCHEM.2002.79.4.481  

Zhang, H., Zhang, F., & Yuan, R. (2020). Applications of natural polymer-based 

hydrogels in the food industry. In Hydrogels Based on Natural 

Polymers (pp. 357–410). https://doi.org/10.1016/B978-0-12-816421-

1.00015-X  

Zhang, L., Nishizu, T., Hayakawa, S., Nakashima, R., & Goto, K. (2013). Effects 

of Different Drying Conditions on Water Absorption and 

Gelatinization Properties of Pasta. Food and Bioprocess Technology, 

6(8), 2000–2009. https://doi.org/10.1007/s11947-012-0976-5  

 

 

 

 

https://www.instantnoodles.org/en/noodles/market.html
https://doi.org/10.1016/j.foodchem.2018.06.153
https://doi.org/10.1007/s00170-012-3916-7
https://doi.org/10.1094/CCHEM.2002.79.4.481
https://doi.org/10.1016/B978-0-12-816421-1.00015-X
https://doi.org/10.1016/B978-0-12-816421-1.00015-X
https://doi.org/10.1007/s11947-012-0976-5

	3c2c5804ba5a0b7f4aea7d02b8afbeef28150e91a258c36813001e59bfaed276.pdf
	Report #11228984


