
 
 

83 

 

7. DAFTAR PUSTAKA 

Adebanjo, L. A., Olatunde, G. O., Adegunwa, M. O., Dada, O. C., & Alamu, E. O. (2020). 

Extruded flakes from pearl millet (Pennisetum glaucum) - carrot (Daucus carota) blended 

flours- Production, nutritional and sensory attributes. Cogent Food & Agriculture, 6(1), 1–

16. https://doi.org/10.1080/23311932.2020.1733332  

Agustia, F. C., Subardjo, Y. P., Ramadhan, G. R., & Betaditya, D. (2019). Formulasi Flake 

Mohiro dari Mocaf-Beras Hitam dengan Penambahan Kacang Koro Pedang sebagai 

Alternatif Sarapan Tinggi Protein dan Serat. Jurnal Aplikasi Teknologi Pangan, 8(4), 130. 

https://doi.org/10.17728/jatp.3009  

Akbar, I. I., Christiyanto, M., & Utama, C. S. (2019). Pengaruh Lama Pemanasan Dan Kadar 

Air Yang Berbeda Terhadap Nilai Glukosa Dan Total Karbohidrat Pada Pollard. Jurnal 

Litbang Provinsi Jawa Tengah, 17(1), 69–75. 

https://doi.org/10.36762/litbangjateng.v17i1.773  

Amalia, F., & Kusharto, C. M. (2014). Formulasi Flakes Pati Garut Dan Tepung Ikan Lele 

Dumbo (Clarias gariepinus) Sebagai Pangan Kaya Energi Protein Dan Mineral Untuk 

Lansia. Jurnal Gizi Dan Pangan, 8(2), 137. https://doi.org/10.25182/jgp.2013.8.2.137-144  

Arief, R. W., Asnawi, R., & Utomo, J. S. (2012). Pengembangan Pemanfaatan Ubikayu Di 

Provinsi Lampung Melalui Pengolahan Tepung Ubikayu Dan Tepung Ubikayu Modifikasi. 

Buletin Palawija, 91(24), 82–91. https://balitkabi.litbang.pertanian.go.id/wp-

content/uploads/2017/02/bp_no-24_2012_4.pdf  

Astuti, S., S., S. A., & Anayuka, S. A. (2019). Sifat Fisik dan Sensori Flakes Pati Garut dan 

Kacang Merah dengan Penambahan Tiwul Singkong. Jurnal Penelitian Pertanian Terapan, 

19(3), 232. https://doi.org/10.25181/jppt.v19i3.1440  

Bui, L., Ngoc, B., Thanh, P., Trung, B., Hoa, P. N., Hung, P. Van, Street, K., City, H., 

District, T. D., & City, H. (2017). Physicochemical properties and resistant starch contents 

of sweet potato starches from different varieties grown in Vietnam. International Journal of 

Food Science and Nutrition, 2(1), 53–57. 

http://www.foodsciencejournal.com/archives/2017/vol2/issue1/1-6-40  

Carvalho, A. V., Mattietto, R. de A., Bassinello, P. Z., Koakuzu, S. N., Rios, A. de O., Maciel, 

R. de A., & Carvalho, R. N. (2012). Processing and characterization of extruded breakfast 

meal formulated with broken rice and bean flour. Food Science and Technology, 32(3), 515–

524. https://doi.org/10.1590/s0101-20612012005000073  

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

https://doi.org/10.1080/23311932.2020.1733332
https://doi.org/10.17728/jatp.3009
https://doi.org/10.36762/litbangjateng.v17i1.773
https://doi.org/10.25182/jgp.2013.8.2.137-144
https://balitkabi.litbang.pertanian.go.id/wp-content/uploads/2017/02/bp_no-24_2012_4.pdf
https://balitkabi.litbang.pertanian.go.id/wp-content/uploads/2017/02/bp_no-24_2012_4.pdf
https://doi.org/10.25181/jppt.v19i3.1440
http://www.foodsciencejournal.com/archives/2017/vol2/issue1/1-6-40
https://doi.org/10.1590/s0101-20612012005000073
https://doi.org/10.1155/2016/3631647


84 
 

 
 

Choton, S., Gupta, N., Bandral, J. D., Anjum, N., & Choudary, A. (2020). Extrusion 

technology and its application in food processing: A review. The Pharma Innovation Journal, 

9(2), 162–168.  

https://www.researchgate.net/publication/342493408_Extrusion_technology_and_its_appli

cation_in_food_processing_A_review  

Culbertson, J. D. (2004). Food processing: principles and applications (J. S. Smith & Y. H. 

Hui (eds.); 1st ed.). Blackwell Publishing. https://doi.org/10.1590/s1516-

93322006000200017  

Dansby, M. A., & Bovell-Benjamin, A. C. (2003). Sensory characterization of a ready-to-eat 

sweetpotato breakfast cereal by descriptive analysis. Journal of Food Science, 68(2), 706–

709. https://doi.org/10.1111/j.1365-2621.2003.tb05736.x  

Dansby, M. Y., & Bovell-Benkamin, A. . (1997). Physical properties and sixth graders’ 

acceptance of an extruded ready-to-eat. Journal of Food Science, 68(8), 2003. 

https://doi.org/10.1111/j.1365-2621.2003.tb07069.x 

Dhani, A. U. (2020). Pembuatan Tepung Ubi Ungu Dalam Upaya Diversifikasi Pangan Pada 

Industri Rumah Tangga Ukm Griya Ketelaqu Di Kelurahan Plalangan Kecamatan 

Gunungpati Kota Semarang. Jurnal Agribisnis Dan Sosial Ekonomi Pertanian UNPAD, 5(1), 

70–78. http://jurnal.unpad.ac.id/agricore/article/view/27701/pdf  

Egal, A., & Oldewage-Theron, W. (2020). Extruded food products and their potential impact 

on food and nutrition security. South African Journal of Clinical Nutrition, 33(4), 142–143. 

https://doi.org/10.1080/16070658.2019.1583043  

Fan, Y., & Picchioni, F. (2020). Modification of starch: A review on the application of 

“green” solvents and controlled functionalization. Carbohydrate Polymers, 241, 116350. 

https://doi.org/10.1016/j.carbpol.2020.116350  

FAOSTAT. (2018). Production share of Roots and tubers nes by region. 

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

Faridah, D. N., Fardiaz, D., Andarwulan, N., & Sunarti, T. C. (2014). Karakteristik Sifat 

Fisikokimia Pati Garut (Maranta arundinaceae). Agritech: Jurnal Fakultas Teknologi 

Pertanian UGM, 34(1), 14–21. https://jurnal.ugm.ac.id/agritech/article/view/9517/7092  

Ferdiansyah, M. K. (2017). Pengaruh Penstabil Terhadap Karakteristik Fisikokimia Cookies. 

Jurnal Ilmu Pangan Dan Hasil Pertanian, 1(1), 22. https://doi.org/10.26877/jiphp.v1i1.1355  

FDUS 979: 2013. (2013). Breakfast cereals — Specification. Uganda National Bureau of 

Standards. Uganda. Retrieved from 

http://www.inmetro.gov.br/barreirastecnicas/pontofocal/..%5Cpontofocal%5Ctextos%5Cre

gulamentos%5CUGA_331.pdf  

https://www.researchgate.net/publication/342493408_Extrusion_technology_and_its_application_in_food_processing_A_review
https://www.researchgate.net/publication/342493408_Extrusion_technology_and_its_application_in_food_processing_A_review
https://doi.org/10.1590/s1516-93322006000200017
https://doi.org/10.1590/s1516-93322006000200017
https://doi.org/10.1111/j.1365-2621.2003.tb05736.x
https://doi.org/10.1111/j.1365-2621.2003.tb07069.x
http://jurnal.unpad.ac.id/agricore/article/view/27701/pdf
https://doi.org/10.1080/16070658.2019.1583043
https://doi.org/10.1016/j.carbpol.2020.116350
http://www.fao.org/faostat/en/#data/QC/visualize
https://jurnal.ugm.ac.id/agritech/article/view/9517/7092
https://doi.org/10.26877/jiphp.v1i1.1355
http://www.inmetro.gov.br/barreirastecnicas/pontofocal/..%5Cpontofocal%5Ctextos%5Cregulamentos%5CUGA_331.pdf
http://www.inmetro.gov.br/barreirastecnicas/pontofocal/..%5Cpontofocal%5Ctextos%5Cregulamentos%5CUGA_331.pdf


85 
 

 
 

Ginting, E., Yulifianti, R., & Jusuf, M. (2014). Ubijalar Sebagai Bahan Diversifikasi Pangan 

Lokal. Jurnal Pangan, 23 (2) : 194-206. 

https://jurnalpangan.com/index.php/pangan/article/view/63/57  

Hasbullah, U. H. A., & Umiyati, R. (2017). Perbedaan Sifat Fisik, Kimia dan Sensoris 

Tepung Umbi Suweg (Amorphophallus campamulatus BI) pada Fase Dorman dan Vegetatif. 

Planta Tropika: Journal of Agro Science, 5(2), 70–78. 

https://media.neliti.com/media/publications/230822-perbedaan-sifat-fisik-kimia-dan-

sensoris-a19a7692.pdf  

Hidayat, B., Ahza, A. B., & Sugiyono. (2007). Characterization of Sweet Potato Flour 

(Ipomea batatas L.) var. Shiroyutaka and Assesment of the potential as Alternative 

Carbohydrate Source For Food Product. Jurnal Teknologi Dan Industri Pangan, 18(1), 32–

39. https://journal.ipb.ac.id/index.php/jtip/article/view/373  

Indika, S. M., Ramadhan, W., Budiyantoi, R., Shintya, I., & Sari, A. (2017). Formulasi 

Flakes Berbasis Suweg Dengan Komposit Kacang Merah Dan Wortel Untuk Sarapan Pagi 

Tinggi Protein. Prosiding SNST Ke-8, 78–82. 

https://publikasiilmiah.unwahas.ac.id/index.php/PROSIDING_SNST_FT/article/download/

1912/1965  

Jatmiko, G. P., & Estiasih, T. (2014). Mie Dari Umbi Kimpul (Xanthosoma sagittifolium): 

Kajian Pustaka. Jurnal Pangan Dan Agroindustri, 2(2), 127134. 

https://jpa.ub.ac.id/index.php/jpa/article/view/45/54  

Kasim, R., Liputo, S. A., Limonu, M., & Mohamad, F. P. (2018). Pengaruh Suhu Dan Lama 

Pemanggangan Terhadap Tingkat Kesukaan Dan Kandungan Gizi Snack Food Bars 

Berbahan Dasar Tepung Pisang Goroho Dan Tepung Ampas Tahu. Jurnal Technopreneur 

(JTech), 6(2), 41–48. https://doi.org/10.30869/jtech.v6i2.188  

Kiosseoglou, V., & Paraskevopoulou, A. (2014). Chapter 13 - Eggs. Bakery Products Science 

and Technology: Second Edition, 243–258. https://doi.org/10.1002/9781118792001.ch13  

Kristiawan, M., Chaunier, L., Sandoval, A. J., & Valle, G. Della. (2020). Extrusion d Cooking 

and expansion 7. https://doi.org/10.1016/B978-0-12-812043-9.00007-2  

Krochmal-marczak, B., Sawicka, B., Supski, J., Cebulak, T., Paradowska, K., & Pigonia, S. 

(2014). Nutrition value of the sweet potato ( Ipomoea batatas ( L .) Lam ) cultivated in south 

– eastern Polish conditions. International Journal of Agricultural Research, 4(4), 169–178. 

https://www.researchgate.net/publication/263966241_Nutrition_value_of_the_sweet_potat

o_Ipomoea_batatas_L_Lam_cultivated_in_south_-_eastern_Polish_conditions  

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  

https://jurnalpangan.com/index.php/pangan/article/view/63/57
https://media.neliti.com/media/publications/230822-perbedaan-sifat-fisik-kimia-dan-sensoris-a19a7692.pdf
https://media.neliti.com/media/publications/230822-perbedaan-sifat-fisik-kimia-dan-sensoris-a19a7692.pdf
https://journal.ipb.ac.id/index.php/jtip/article/view/373
https://publikasiilmiah.unwahas.ac.id/index.php/PROSIDING_SNST_FT/article/download/1912/1965
https://publikasiilmiah.unwahas.ac.id/index.php/PROSIDING_SNST_FT/article/download/1912/1965
https://jpa.ub.ac.id/index.php/jpa/article/view/45/54
https://doi.org/10.30869/jtech.v6i2.188
https://doi.org/10.1002/9781118792001.ch13
https://doi.org/10.1016/B978-0-12-812043-9.00007-2
https://www.researchgate.net/publication/263966241_Nutrition_value_of_the_sweet_potato_Ipomoea_batatas_L_Lam_cultivated_in_south_-_eastern_Polish_conditions
https://www.researchgate.net/publication/263966241_Nutrition_value_of_the_sweet_potato_Ipomoea_batatas_L_Lam_cultivated_in_south_-_eastern_Polish_conditions
https://doi.org/10.18343/jipi.23.3.173


86 
 

 
 

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

Lahardi, Y., Bekti, E., & Haryati, S. (2019). Konsentrasi Garam Terhadap Sifat Fisikokimia 

Dan Organoleptik Asinan Timun Krai (Curcumis sp). 5. 

https://repository.usm.ac.id/files/journalmhs/D.111.15.0006-20190830124640.pdf  

Luciano, M. M. M. (2013). Chapter 11 Sugar and Sweeteners. Bakery Products Science and 

Technology, 11–27. https://doi.org/10.1002/9781118792001.ch11  

Mahmudah, N. A., Amanto, B. S., & Widowati, E. (2017). Karakteristik Fisik, Kimia, Dan 

Sensoris Flakes Pisang Kepok Samarinda (Musa paradisiaca balbisiana) Dengan Substitusi 

Pati Garut. Teknologi Hasil Pertanian, X(1), 32–40. 

https://jurnal.uns.ac.id/ilmupangan/article/view/17490/13960  

Mbaeyi-Nwaoha, I. E., & Uchendu, N. O. (2016). Production and evaluation of breakfast 

cereals from blends of acha and fermented soybean paste (okara). Journal of Food Science 

and Technology, 53(1), 50–70. https://doi.org/10.1007/s13197-015-2032-8  

McQueen, H. J., Spigarelli, S., Kassner, M. E., & Evangelista, E. (2011). 14 Extrusion. Hot 

Deformation and Processing of Aluminum Alloys, 1987, 294–308. 

https://doi.org/10.1201/b11227  

Medina, W. T., Quevedo, R. A., & Aguilera, J. M. (2013). Changes on image texture features 

of breakfast flakes cereals during water absorption. Food Science and Technology 

International, 19(1), 45–57. https://doi.org/10.1177/1082013212442182  

Mega, O. (2010). Pengaruh Substitusi Susu Skim oleh Tepung Kedelai Sebagai Binder 

Terhadap Beberapa Sifat Fisik Sosis yang Berbahan Dasar Surimi-like Kerbau. Jurnal Sain 

Peternakan Indonesia, 5(1), 51–58. https://doi.org/10.31186/jspi.id.5.1.51-58  

Mishartina, Ansarullah, & Asyik, N. (2018). Pengaruh Formulasi Breakfast Flakes Berbahan 

Baku Ubi Jalar Putih (Ipomoea batatas L) Dan Kacang Merah (Phaseolus vulgaris L) 

Terhadap Penilaian Organoleptik Dan Fisikokimia. Jurnal Sains Dan Teknologi Pangan, 

3(2), 1221–1236. http://ojs.uho.ac.id/index.php/jstp/article/view/4423/3419  

Nintami, A. L., & Rustanti, N. (2012). Kadar Serat, Aktivitas Antioksidan, Amilosa Dan Uji 

Kesukaan Mi Basah Dengan Substitusi Tepung Ubi Jalar Ungu (Ipomoea batatas var 

Ayamurasaki) Bagi Penderita Diabetes Melitus Tipe-2. Journal of Nutrition College, 1(1), 

388–397. https://media.neliti.com/media/publications/185726-ID-kadar-serat-aktivitas-

antioksidan-amilos.pdf  

Nuriana, A., Aini, N., & Karseno, K. (2019). Formulasi Breakfast Meal Flakes dari Tepung 

Suweg dan Stabilized Rice Bran Menggunakan Metode Respon Permukaan. Jurnal Aplikasi 

Teknologi Pangan, 8(2), 52–59. https://doi.org/10.17728/jatp.3952  

https://jpa.ub.ac.id/index.php/jpa/article/view/156
https://repository.usm.ac.id/files/journalmhs/D.111.15.0006-20190830124640.pdf
https://doi.org/10.1002/9781118792001.ch11
https://jurnal.uns.ac.id/ilmupangan/article/view/17490/13960
https://doi.org/10.1007/s13197-015-2032-8
https://doi.org/10.1201/b11227
https://doi.org/10.1177/1082013212442182
https://doi.org/10.31186/jspi.id.5.1.51-58
http://ojs.uho.ac.id/index.php/jstp/article/view/4423/3419
https://media.neliti.com/media/publications/185726-ID-kadar-serat-aktivitas-antioksidan-amilos.pdf
https://media.neliti.com/media/publications/185726-ID-kadar-serat-aktivitas-antioksidan-amilos.pdf
https://doi.org/10.17728/jatp.3952


87 
 

 
 

Oliver, C. M., Melton, L. D., & Stanley, R. A. (2006). Creating proteins with novel 

functionality via the maillard reaction: A review. Critical Reviews in Food Science and 

Nutrition, 46(4), 337–350. https://doi.org/10.1080/10408690590957250  

Page, M. J., McKenzie, J. E., Bossuyt, P. M., Boutron, I., Hoffmann, T. C., Mulrow, C. D., 

Shamseer, L., Tetzlaff, J. M., Akl, E. A., Brennan, S. E., Chou, R., Glanville, J., Grimshaw, 

J. M., Hróbjartsson, A., Lalu, M. M., Li, T., Loder, E. W., Mayo-Wilson, E., McDonald, S., 

… Moher, D. (2021). The PRISMA 2020 statement: An updated guideline for reporting 

systematic reviews. PLoS Medicine, 18(3), e1003583. 

https://doi.org/10.1371/journal.pmed.1003583  

Pambudi, S., & Widjanarko, S. B. (2015). Effect of Proportion Sodium Bicarbonate and 

Ammonium Bicarbonate as Leavening Agent to Bagiak Cake Characteristic. 3(4), 1596–

1607. https://jpa.ub.ac.id/index.php/jpa/article/download/285/294  

Paramita, A. H., & Putri, W. D. R. (2015). Pengaruh Penambahan Tepung Bengkuang Dan 

Lama Pengukusan Terhadap Karakteristik Fisik, Kimia Dan Organoleptik Flake Talas. 

Pangan Dan Agroindustri, 3(3), 1071–1082. 

https://jpa.ub.ac.id/index.php/jpa/article/view/230/237  

Paramita, O., & Mulwinda, A. (2012). Pembuatan Database Fisiokimia Tepung Umbi-

Umbian Di Indonesia Sebagai Rujukan Diversifikasi Pangan. Sainteknol : Jurnal Sains Dan 

Teknologi, 10(1), 64–75. 

https://journal.unnes.ac.id/nju/index.php/sainteknol/article/download/5545/4413   

Permana, R. A., Dwi, W., & Putri, R. (2015). Corn and Kidney Bean Proportion and Rice 

Bran Substitution’s Effect on Physico-Chemical Characteristic of Flake. Jurnal Pangan Dan 

Agroindustri, 3(2), 734–742. https://jpa.ub.ac.id/index.php/jpa/article/download/194/200  

Prabowo, A. Y., Estiasih, T., & Purwantiningrum, I. (2017). Umbi Gembili (Dioscorea 

esculenta L.) Sebagai Bahan Pangan Mengandung Senyawa Bioaktif: Kajian Pustaka. Jurnal 

Pangan Dan Agroindustri, 2(3), 129–135. 

https://jpa.ub.ac.id/index.php/jpa/article/view/60/69  

Priebe, M. G., & McMonagle, J. R. (2016). Effects of ready-to-eat-cereals on key nutritional 

and health outcomes: A systematic review. PLoS ONE, 11(10), 1–35. 

https://doi.org/10.1371/journal.pone.0164931  

Purbasari, K., & Sumadji, A. R. (2018). Studi Variasi Ubi Jalar (Ipomoea Batatas L) 

Berdasarkan Karakter Morfologi di Kabupaten Ngawi. Florea : Jurnal Biologi Dan 

Pembelajarannya, 5(2), 78. https://doi.org/10.25273/florea.v5i2.3359  

Rahmiati, T. M., Purwanto, Y. A., Budijanto, S., & Khumaida, N. (2017). Sifat Fisikokimia 

Tepung dari 10 Genotipe Ubi Kayu (Manihot esculenta Crantz) Hasil Pemuliaan 

(Physicochemical Properties of Cassava Flour (Manihot esculenta Crantz) of 10 Breeding 

Genotipes). Agritech, 36(4), 459. https://doi.org/10.22146/agritech.16771  

https://doi.org/10.1080/10408690590957250
https://doi.org/10.1371/journal.pmed.1003583
https://jpa.ub.ac.id/index.php/jpa/article/download/285/294
https://jpa.ub.ac.id/index.php/jpa/article/view/230/237
https://journal.unnes.ac.id/nju/index.php/sainteknol/article/download/5545/4413
https://jpa.ub.ac.id/index.php/jpa/article/download/194/200
https://jpa.ub.ac.id/index.php/jpa/article/view/60/69
https://doi.org/10.1371/journal.pone.0164931
https://doi.org/10.25273/florea.v5i2.3359
https://doi.org/10.22146/agritech.16771


88 
 

 
 

Rakhmawati, N., Amanto, B. S., & Praseptiaga, D. (2014). Formulasi Dan Evaluasi Sifat 

Sensor Dan Fisiokimia Produk Flakes Komposit Berbahan Dasar Tepung Tapioka, Tepung 

Kacang Merah (Phaseolus vulgaris L.) Dan Tepung Konjac (Amorphophallus oncophillus). 

Jurnal Teknosains Pangan, 3(1), 63–73. https://jurnal.uns.ac.id/teknosains-

pangan/article/view/4604/3998  

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. http://ejurnal.litbang.pertanian.go.id/index.php/jpasca/article/view/10914/8624  

Sarwar, M. F. H., Sarwar, M. F. H., Sarwar, M. F. H., Qadri, N. A., Moghal, S., & Sarwar, 

H. (2013). The importance of cereals (Poaceae: Gramineae) nutrition in human health: A 

review. Journal of Cereals and Oilseeds, 4(3), 32–35. https://doi.org/10.5897/jco12.023  

Setiawan, A. B., Rachmawan, O., & Sutarjo, D. S. (2015). Pengaruh Penggunaan Berbagai 

Jenis Kuning Telur Terhadap Kestabilan Emulsi, Viskositas, dan pH Mayonnaise. Students 

E-Journal, 4(2), 1–7. 

https://www.academia.edu/34278792/PENGARUH_PENGGUNAAN_BERBAGAI_JENI

S_KUNING_TELUR_TERHADAP_KESTABILAN_EMULSI_VISKOSITAS_DAN_pH_

MAYONNAISE_EFFECT_OF_THE_USE_OF_VARIOUS_TYPES_OF_EGG_YOLK_O

N_EMULSION_STABILITY_VISCOSITY_AND_pH_MAYONNAISE  

Sianturi, D. P., & Marliyati, S. A. (2014). Formulasi Flakes Tepung Komposit Pati Garut 

Dan Tepung Singkong Dengan Penambahan Pegagan Sebagai Pangan Fungsional Sarapan 

Anak Sekolah Dasar. Jurnal Gizi Dan Pangan, 9(1), 15–22. 

https://journal.ipb.ac.id/index.php/jgizipangan/article/view/8258/6460  

Singh, S. K., Singha, P., & Muthukumarappan, K. (2019). Modeling and optimizing the effect 

of extrusion processing parameters on nutritional properties of soy white flakes-based 

extrudates using response surface methodology. Animal Feed Science and Technology, 

254(September 2016), 114197. https://doi.org/10.1016/j.anifeedsci.2019.06.001  

Sjafrina, N., & Aminah, S. (2014). Consumers Preferences to Sweet Potato Flakes (Spf) from 

Sweet Potato Pasta as A Raw Material, with Enrichment Mung Bean Flour as Source Protein. 

International Journal on Advanced Science, Engineering and Information Technology, 4(3), 

181. https://doi.org/10.18517/ijaseit.4.3.396  

SNI 01-4270-1996. (1996). Susu Sereal. Badan Standardisasi Nasional Indonesia. Jakarta. 

Diakses dari https://wiac.info/doc-view  

Sumartini, S., & Gozali, T. (2018). OPTIMASI FORMULASI PEMBUATAN MI BASAH 

DENGAN CAMPURAN PASTA UBI UNGU (Ipomea batatas L.,) DENGAN PROGRAM 

LINIER. Pasundan Food Technology Journal, 4(3), 239. 

https://doi.org/10.23969/pftj.v4i3.654  

Suryani, R., & Nisa, F. C. (2015). Modifikasi Pati Singkong (Manihot Esculenta) Dengan 

https://jurnal.uns.ac.id/teknosains-pangan/article/view/4604/3998
https://jurnal.uns.ac.id/teknosains-pangan/article/view/4604/3998
http://ejurnal.litbang.pertanian.go.id/index.php/jpasca/article/view/10914/8624
https://doi.org/10.5897/jco12.023
https://www.academia.edu/34278792/PENGARUH_PENGGUNAAN_BERBAGAI_JENIS_KUNING_TELUR_TERHADAP_KESTABILAN_EMULSI_VISKOSITAS_DAN_pH_MAYONNAISE_EFFECT_OF_THE_USE_OF_VARIOUS_TYPES_OF_EGG_YOLK_ON_EMULSION_STABILITY_VISCOSITY_AND_pH_MAYONNAISE
https://www.academia.edu/34278792/PENGARUH_PENGGUNAAN_BERBAGAI_JENIS_KUNING_TELUR_TERHADAP_KESTABILAN_EMULSI_VISKOSITAS_DAN_pH_MAYONNAISE_EFFECT_OF_THE_USE_OF_VARIOUS_TYPES_OF_EGG_YOLK_ON_EMULSION_STABILITY_VISCOSITY_AND_pH_MAYONNAISE
https://www.academia.edu/34278792/PENGARUH_PENGGUNAAN_BERBAGAI_JENIS_KUNING_TELUR_TERHADAP_KESTABILAN_EMULSI_VISKOSITAS_DAN_pH_MAYONNAISE_EFFECT_OF_THE_USE_OF_VARIOUS_TYPES_OF_EGG_YOLK_ON_EMULSION_STABILITY_VISCOSITY_AND_pH_MAYONNAISE
https://www.academia.edu/34278792/PENGARUH_PENGGUNAAN_BERBAGAI_JENIS_KUNING_TELUR_TERHADAP_KESTABILAN_EMULSI_VISKOSITAS_DAN_pH_MAYONNAISE_EFFECT_OF_THE_USE_OF_VARIOUS_TYPES_OF_EGG_YOLK_ON_EMULSION_STABILITY_VISCOSITY_AND_pH_MAYONNAISE
https://journal.ipb.ac.id/index.php/jgizipangan/article/view/8258/6460
https://doi.org/10.1016/j.anifeedsci.2019.06.001
https://doi.org/10.18517/ijaseit.4.3.396
https://wiac.info/doc-view
https://doi.org/10.23969/pftj.v4i3.654


89 
 

 
 

Enzim Α-Amilase Sebagai Agen Pembuih Serta Aplikasinya Pada Proses Pembuatan 

Marshmallow. Jurnal Pangan Dan Agroindustri, 3(2), 723–733. 

https://jpa.ub.ac.id/index.php/jpa/article/view/193/199  

Susanti, I., Lubis, E. H., & Meilidayani, S. (2017). Modifikasi Flakes Sarapan Pagi Berbasis 

Mocaf dan Tepung Jagung. Warta Industri Hasil Pertanian, 34(1), 44. 

https://doi.org/10.32765/wartaihp.v34i1.4067  

Tejosaputro, K., Suseno, T. I. P., & Jati, I. R. A. P. (2017). Pengaruh Perbedaan Proporsi 

Tepung Ubi Jalar Ungu Dan Tepung Beras Merah Terhadap Sifat Flakes. Jurnal Teknologi 

Pangan Dan Gizi, 16(2), 66–74. 

http://repository.wima.ac.id/18435/1/2.%20Pengaruh%20Perbedaan%20Proporsi.pdf  

Tosh, S. M., & Chu, Y. F. (2015). Systematic review of the effect of processing of whole-

grain oat cereals on glycaemic response. British Journal of Nutrition, 114(8), 1256–1262. 

https://doi.org/10.1017/S0007114515002895  

Trinh, T., & Glasgow, S. (2012). On the texture profile analysis test. Quality of Life through 

Chemical Engineering, October, 749–760. 

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

USDA. (2019). Arrowroot, raw. Agricultural Research Service. Retrieved January 20, 2021, 

from U.S. Department of Agriculture: https://fdc.nal.usda.gov/fdc-app.html#/food-

details/168490/nutrients  

USDA. (2019). Cassava, raw. Agricultural Research Service. Retrieved January 20, 2021, 

from U.S. Department of Agriculture: https://fdc.nal.usda.gov/fdc-app.html#/food-

details/169985/nutrients 

USDA. (2019). Sweet potato, raw, unprepared. Agricultural Research Service. Retrieved 

January 20, 2021, from U.S. Department of Agriculture: https://fdc.nal.usda.gov/fdc-

app.html#/food-details/168482/nutrients  

Widiastuti, D., Herlina, E., Mulyati, A. H., & Warnasih, S. (2016). Diversification of Cassava 

Flour in the Manufacture of Gluten-Free Flakes Enriched with Dietary Fibers from Virgin 

Coconut Oil Waste Flour. Journal of Agricultural Science and Technology B, 6(6), 418–423. 

https://doi.org/10.17265/2161-6264/2016.06.007  

Williams, P. G. (2014). The benefits of breakfast cereal consumption: A systematic review 

of the evidence base. Advances in Nutrition, 5(5), 636S-673S. 

https://doi.org/10.3945/an.114.006247  

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://jpa.ub.ac.id/index.php/jpa/article/view/193/199
https://doi.org/10.32765/wartaihp.v34i1.4067
http://repository.wima.ac.id/18435/1/2.%20Pengaruh%20Perbedaan%20Proporsi.pdf
https://doi.org/10.1017/S0007114515002895
https://www.researchgate.net/publication/316093466_On_the_texture_profile_analysis_test
https://fdc.nal.usda.gov/fdc-app.html#/food-details/168490/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/168490/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/169985/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/169985/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/168482/nutrients
https://fdc.nal.usda.gov/fdc-app.html#/food-details/168482/nutrients
https://doi.org/10.17265/2161-6264/2016.06.007
https://doi.org/10.3945/an.114.006247
https://doi.org/10.33061/jitipari.v3i2.2696


90 
 

 
 

Yanis, M., Aminah, S., Handayani, Y., & Ramdhan, T. (2016). Uji Organoleptik Formula 

Flakes dari Pasta Ubi Jalar dengan Penambahan Tepung Jalejo. Prosiding Seminar Hasil 

Penelitian Tanaman Aneka Kacang Dan Umbi., 603–610. 

https://balitkabi.litbang.pertanian.go.id/wp-content/uploads/2017/07/pros16_74.pdf  

Yanuarti, A. R., & Afsari, M. D. (2016). Komoditas Terigu. 17. 

https://docplayer.info/77002553-Profil-komoditas-barang-kebutuhan-pokok-dan-barang-

penting-komoditas-terigu.html  

Zhou, W., Therdthai, N., & Hui, Y. H. (2014). Introduction to Baking and Bakery Products. 

John Wiley & Sons, Ltd, Second Edi. https://doi.org/10.1002/9781118792001.ch1 

 

https://balitkabi.litbang.pertanian.go.id/wp-content/uploads/2017/07/pros16_74.pdf
https://docplayer.info/77002553-Profil-komoditas-barang-kebutuhan-pokok-dan-barang-penting-komoditas-terigu.html
https://docplayer.info/77002553-Profil-komoditas-barang-kebutuhan-pokok-dan-barang-penting-komoditas-terigu.html
https://doi.org/10.1002/9781118792001.ch1

