6. DAFTAR PUSTAKA

(EPA), U. E. (2000). Maximum Containment Level for Disinfection by Products. U.S. Federal
Registrar.
https://www.epa.gov/dwreginfo/stage-1-and-stage-2-disinfectants-and-disinfection-
byproducts-rules

(FDA), U. F. (1995). Secondary Direct Food Additives Permitted in Food for Human
Consumption. U.S. Federal Registrar, 60(42):CFR Part 173.
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=17
3

Achen, M., & Yousef, A. (2001). Efficacy of Ozone against Eschericia coli on Apples. J
Food Sci, 66:1380-1384.
https://onlinelibrary.wiley.com/doi/abs/10.1111/].1365-2621.2001.tb15218.x

Alexandre, E., Brandao, T., & Silva, C. (2012). Efficacy of Non-thermal Technologies and
Sanitizier Solutions on Microbial Load Reduction and Quality Retention of
Strawberries. J Food Eng, 108:417-426.
https://www.sciencedirect.com/science/article/abs/pii/S0260877411004729

Ali, A., & Dondy, A. (2015). TEKNOLOGI OZONISASI UNTUK MEMPERTAHANKAN
KESEGARAN CABAI CULTIVAR KENCANA SELAMA PENYIMPANAN.
Jurnal Penelitian Pascapanen Pertanian, 20-26.
http://ejurnal.litbang.pertanian.go.id/index.php/jpasca/article/view/3421

Atmawidjaja, S., Tjahjono, D., & Rudiyanto, D. (2004). Pengaruh Perlakuan terhadap Kadar
Residu Pestisida Metidation pada Tomat. Acta Pharmaceutica Indonesia, 29(2) 72-82.
https://www.researchgate.net/profile/Daryono-Hadi-
Tjahjono/publication/242515088 Pengaruh_Perlakuan_terhadap Kadar Residu_Pestis
ida_Metidation_pada_Tomat/links/0c960531e7268abad9000000/Pengaruh-Perlakuan-
terhadap-Kadar-Residu-Pestisida-Metidation-pada-Tomat.pdf

Awasthi, M. (1986). Chemical treatments for the decontamination on brinjal fruits from the
residues of synthetic pyrethroids. 17(89-92).
https://onlinelibrary.wiley.com/doi/abs/10.1002/ps.2780170204

Bader, H., & Hoigne, J. (1981). Determination of Ozone in Water by The Indigo Method.
15(4)(449-456).
https://www.sciencedirect.com/science/article/abs/pii/0043135481900543

Baodong, Z., Chongxing, H., & Jian, W. (2019). Application of Chlorine Dioxide
Microcapsule Sustained-release Antibacterial Films for Preservation of Mangos. J
Food Sci Technol, 56(3):1095-1103.

61


https://www.epa.gov/dwreginfo/stage-1-and-stage-2-disinfectants-and-disinfection-byproducts-rules
https://www.epa.gov/dwreginfo/stage-1-and-stage-2-disinfectants-and-disinfection-byproducts-rules
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=173
https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=173
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.2001.tb15218.x
https://www.sciencedirect.com/science/article/abs/pii/S0260877411004729
http://ejurnal.litbang.pertanian.go.id/index.php/jpasca/article/view/3421
https://www.researchgate.net/profile/Daryono-Hadi-Tjahjono/publication/242515088_Pengaruh_Perlakuan_terhadap_Kadar_Residu_Pestisida_Metidation_pada_Tomat/links/0c960531e7268abad9000000/Pengaruh-Perlakuan-terhadap-Kadar-Residu-Pestisida-Metidation-pada-Tomat.pdf
https://www.researchgate.net/profile/Daryono-Hadi-Tjahjono/publication/242515088_Pengaruh_Perlakuan_terhadap_Kadar_Residu_Pestisida_Metidation_pada_Tomat/links/0c960531e7268abad9000000/Pengaruh-Perlakuan-terhadap-Kadar-Residu-Pestisida-Metidation-pada-Tomat.pdf
https://www.researchgate.net/profile/Daryono-Hadi-Tjahjono/publication/242515088_Pengaruh_Perlakuan_terhadap_Kadar_Residu_Pestisida_Metidation_pada_Tomat/links/0c960531e7268abad9000000/Pengaruh-Perlakuan-terhadap-Kadar-Residu-Pestisida-Metidation-pada-Tomat.pdf
https://www.researchgate.net/profile/Daryono-Hadi-Tjahjono/publication/242515088_Pengaruh_Perlakuan_terhadap_Kadar_Residu_Pestisida_Metidation_pada_Tomat/links/0c960531e7268abad9000000/Pengaruh-Perlakuan-terhadap-Kadar-Residu-Pestisida-Metidation-pada-Tomat.pdf
https://onlinelibrary.wiley.com/doi/abs/10.1002/ps.2780170204
https://www.sciencedirect.com/science/article/abs/pii/0043135481900543

62

https://link.springer.com/article/10.1007/s13197-019-03636-6

Bayu, R., & Ciptaningtyas, A. (2016). Metode-Metode Pengurangan Residu Pestisida pada
Hasil Pertanian. Junal Rekayasa Kimia dan Lingkungan, Vol 11 No 2 HIm 61-71.
http://www.jurnal.unsyiah.ac.id/RKL /article/view/4950

Beuchat, L. (1998). Surface Decontamination of Fruits and Vegetables Eaten Raw: a review.
World Health Organization, Food Safety Unit.
https://agris.fao.org/agris-search/search.do?recordID=US201300041053

Bhagat, A. (2009). Modeling Critical Factors to Optimize The Treatment of Selected Fruit
and Vegetables with Chlorine Dioxide Gas using Miniaturized Industrial-site Tunnel
System. Purdue University.

https://www.proquest.com/openview/40f26668142152bd107dd014ba0cb5¢6/1?pa-
origsite=gscholar&cbl=18750

Bhagat, A., Mahmoud, B., & Linton, R. (2011). Effect of Chlorine Dioxide Gas on
Salmonella enterica inoculated on Navel Orange Surfaces and its Impact on the
Quality Attributes of Treated Oranges. Foodborne Pathog Dis, 8:77-85.
https://www.liebertpub.com/doi/abs/10.1089/fpd.2010.0622

Bhunia, A., & Stroshine, R. (2002). Efficacy of Chlorine Dioxide,Ozone and Thyme
Essential Oil or a Sequential Washing in Killing Escherichia coli on Lettuce and Baby
Carrots. 35:720-729.

https://www.sciencedirect.com/science/article/abs/pii/S0023643802909333

Bialka, K., & Demirci, A. (2007). Efficacy of Aqueous Ozone for the Decontamination of
Escherichia coli and Salmonella on Raspberries and Strawberries . J Food Prot,
70(5):1088-1092.
https://meridian.allenpress.com/jfp/article/70/5/1088/172439/Efficacy-of-Agueous-
Ozone-for-the-Decontamination

Bialka, K., & Dermici, A. (2007). Decontamination of Eschericia coli O157:H7 and
Sallmonela enterica on Blueberries using Ozone and Pulsed UV Light. J Food Sci,
72:391-396.
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1750-3841.2007.00517.x

Bismo, S., Indar, K., & Jayanudin. (2008). Studi Awal Degradasi Fenol Dengan Teknik
Ozonisasi Di dalam Reaktor Annular. Semarang: Universitas Diponegoro.
https://www.researchgate.net/profile/Setijo-
Bismo/publication/281645683_STUDI_AWAL_DEGRADASI_FENOL_DENGAN_T
EKNIK _OZONASI_DI_DALAM_REAKTOR_ANNULAR/links/55f2a38e08ae0af8e
e1f9102/STUDI-AWAL-DEGRADASI-FENOL-DENGAN-TEKNIK-OZONASI-DI-
DALAM-REAKTOR-ANNULAR.pdf



https://link.springer.com/article/10.1007/s13197-019-03636-6
http://www.jurnal.unsyiah.ac.id/RKL/article/view/4950
https://agris.fao.org/agris-search/search.do?recordID=US201300041053
https://www.proquest.com/openview/40f26668142152bd107dd014ba0cb5c6/1?pq-origsite=gscholar&cbl=18750
https://www.proquest.com/openview/40f26668142152bd107dd014ba0cb5c6/1?pq-origsite=gscholar&cbl=18750
https://www.liebertpub.com/doi/abs/10.1089/fpd.2010.0622
https://www.sciencedirect.com/science/article/abs/pii/S0023643802909333
https://meridian.allenpress.com/jfp/article/70/5/1088/172439/Efficacy-of-Aqueous-Ozone-for-the-Decontamination
https://meridian.allenpress.com/jfp/article/70/5/1088/172439/Efficacy-of-Aqueous-Ozone-for-the-Decontamination
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1750-3841.2007.00517.x
https://www.researchgate.net/profile/Setijo-Bismo/publication/281645683_STUDI_AWAL_DEGRADASI_FENOL_DENGAN_TEKNIK_OZONASI_DI_DALAM_REAKTOR_ANNULAR/links/55f2a38e08ae0af8ee1f9102/STUDI-AWAL-DEGRADASI-FENOL-DENGAN-TEKNIK-OZONASI-DI-DALAM-REAKTOR-ANNULAR.pdf
https://www.researchgate.net/profile/Setijo-Bismo/publication/281645683_STUDI_AWAL_DEGRADASI_FENOL_DENGAN_TEKNIK_OZONASI_DI_DALAM_REAKTOR_ANNULAR/links/55f2a38e08ae0af8ee1f9102/STUDI-AWAL-DEGRADASI-FENOL-DENGAN-TEKNIK-OZONASI-DI-DALAM-REAKTOR-ANNULAR.pdf
https://www.researchgate.net/profile/Setijo-Bismo/publication/281645683_STUDI_AWAL_DEGRADASI_FENOL_DENGAN_TEKNIK_OZONASI_DI_DALAM_REAKTOR_ANNULAR/links/55f2a38e08ae0af8ee1f9102/STUDI-AWAL-DEGRADASI-FENOL-DENGAN-TEKNIK-OZONASI-DI-DALAM-REAKTOR-ANNULAR.pdf
https://www.researchgate.net/profile/Setijo-Bismo/publication/281645683_STUDI_AWAL_DEGRADASI_FENOL_DENGAN_TEKNIK_OZONASI_DI_DALAM_REAKTOR_ANNULAR/links/55f2a38e08ae0af8ee1f9102/STUDI-AWAL-DEGRADASI-FENOL-DENGAN-TEKNIK-OZONASI-DI-DALAM-REAKTOR-ANNULAR.pdf
https://www.researchgate.net/profile/Setijo-Bismo/publication/281645683_STUDI_AWAL_DEGRADASI_FENOL_DENGAN_TEKNIK_OZONASI_DI_DALAM_REAKTOR_ANNULAR/links/55f2a38e08ae0af8ee1f9102/STUDI-AWAL-DEGRADASI-FENOL-DENGAN-TEKNIK-OZONASI-DI-DALAM-REAKTOR-ANNULAR.pdf

63

Bocci, V. (2006). Is it True that Ozone is always toxic? The End of a Dogma. Toxicology and
Applied Pharmacology, 216(3):493-504.
https://www.sciencedirect.com/science/article/abs/pii/S0041008X06002195

Broto, W. (2003). Mangga: Budidaya, Pascapanen dan Tata Niaganya. Jakarta: Agromedia
Pustaka.
https://agromedia.net/katalog/mangga-budi-daya-pascapanen-tata-niaganya/

Bulent, Z., Feyza, K., & Serdar, O. (2008). The Influence of Gaseous Ozone and Ozonated
Water on Microbial Flora and Degradation of Aflatoxin B1 in Dried Figs. Food and
Chemical Toxicology 46, 3593-3597.
https://www.sciencedirect.com/science/article/abs/pii/S0278691508004833

Bull, R., Reckhow, D., Humpage, A., & Joll, C. (2011). Potential Carcinogenic Hazards of
non-regulated disinfection by Products: haloguinones,halo-cyclopentene and cyclo-
hexene derivatives, N Halamines, halonitriles and heterocyclic amines. Toxicology,
286(1-3), 1-19.
https://www.sciencedirect.com/science/article/abs/pii/S0300483X11001843

Bunzel, M., & Ralph, J. (2006). NMR Characterization Lignins Isolated from Fruit and
Vegetables Insoluble Dietary Fibre. Journal of Agricultural and Food Chemistry |,
8352-8361.
https://pubs.acs.org/doi/abs/10.1021/jf061525z

Buschini, A., Carboni, P., Furlini, M., Poli, P, & Rossi, C. (2004). Sodium
Hypochlorite,Chlorine Dioxide and Peracetic acid Induced Genotoxicity Detected by
the Comet assay and Saccharomyces cerevisiae D7 tests. Mutagenesis, 19(2):157-162.
https://academic.oup.com/mutage/article/19/2/157/1076450?login=true

Cengiz, M., & Certel, M. (2014). Effects of Chlorine,Hydrogen Peroxide and Ozone on the
Reduction of Mancozeb Residues on Tomatoes. Turkish Journal of Agriculture and
Forestry, 38(3):371-376.

https://journals.tubitak.gov.tr/agriculture/abstract.ntm?id=14859

Chao-Chin, C., Tzou-Chi, H., & Chen-Hsing, Y. (2011). Bactericidal Effects of Fresh-cut
Vegetables and Fruits after Subsequent Washing with Chlorine Dioxide. International
Conference on Food Engineering and Biotechnology.

https://www.researchgate.net/profile/Tzou-

Huang/publication/267772142 Bactericidal Effects of Fresh-
Cut_Vegetables_and_Fruits_after Subsequent Washing_with_Chlorine_Dioxide/links
/55a4e31108ae5e82ab1f6820/Bactericidal-Effects-of-Fresh-Cut-Vegetables-and-
Fruits-after-Subsequent-Washing-with-Chlorine-Dioxide.pdf



https://www.sciencedirect.com/science/article/abs/pii/S0041008X06002195
https://agromedia.net/katalog/mangga-budi-daya-pascapanen-tata-niaganya/
https://www.sciencedirect.com/science/article/abs/pii/S0278691508004833
https://www.sciencedirect.com/science/article/abs/pii/S0300483X11001843
https://pubs.acs.org/doi/abs/10.1021/jf061525z
https://academic.oup.com/mutage/article/19/2/157/1076450?login=true
https://journals.tubitak.gov.tr/agriculture/abstract.htm?id=14859
https://www.researchgate.net/profile/Tzou-Huang/publication/267772142_Bactericidal_Effects_of_Fresh-Cut_Vegetables_and_Fruits_after_Subsequent_Washing_with_Chlorine_Dioxide/links/55a4e31108ae5e82ab1f6820/Bactericidal-Effects-of-Fresh-Cut-Vegetables-and-Fruits-after-Subsequent-Washing-with-Chlorine-Dioxide.pdf
https://www.researchgate.net/profile/Tzou-Huang/publication/267772142_Bactericidal_Effects_of_Fresh-Cut_Vegetables_and_Fruits_after_Subsequent_Washing_with_Chlorine_Dioxide/links/55a4e31108ae5e82ab1f6820/Bactericidal-Effects-of-Fresh-Cut-Vegetables-and-Fruits-after-Subsequent-Washing-with-Chlorine-Dioxide.pdf
https://www.researchgate.net/profile/Tzou-Huang/publication/267772142_Bactericidal_Effects_of_Fresh-Cut_Vegetables_and_Fruits_after_Subsequent_Washing_with_Chlorine_Dioxide/links/55a4e31108ae5e82ab1f6820/Bactericidal-Effects-of-Fresh-Cut-Vegetables-and-Fruits-after-Subsequent-Washing-with-Chlorine-Dioxide.pdf
https://www.researchgate.net/profile/Tzou-Huang/publication/267772142_Bactericidal_Effects_of_Fresh-Cut_Vegetables_and_Fruits_after_Subsequent_Washing_with_Chlorine_Dioxide/links/55a4e31108ae5e82ab1f6820/Bactericidal-Effects-of-Fresh-Cut-Vegetables-and-Fruits-after-Subsequent-Washing-with-Chlorine-Dioxide.pdf
https://www.researchgate.net/profile/Tzou-Huang/publication/267772142_Bactericidal_Effects_of_Fresh-Cut_Vegetables_and_Fruits_after_Subsequent_Washing_with_Chlorine_Dioxide/links/55a4e31108ae5e82ab1f6820/Bactericidal-Effects-of-Fresh-Cut-Vegetables-and-Fruits-after-Subsequent-Washing-with-Chlorine-Dioxide.pdf

64

Chavarri, M., Herrera, A., & Arino, A. (2005). The Decrease in Pesticides in Fruit and
Vegetables During Commercial Processing . International Journal of Food Science
and Technology, 205-211.
https://ifst.onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.2004.00932.x

Chawla, A., Bell, J., & Marlene, E. (2007). Optimization of Ozonated Water Treatment of
Wild-Caught and Mechanically Peeled Shrimp Meat. Journal of Aquatic Food
Products Technology, 16(2):41-56.
https://www.tandfonline.com/doi/abs/10.1300/J030v16n02_05

Chenghui, L., Chen, C., Aili, J., Yanhui, Z., Qiqi, Z., & Wenzhong, H. (2020). Effects of
Aqueous Ozone Treatment on Microbial Grrowth, Quality and Pesticide Residue of
Fresh-cut Cabbage. 9(52-61).
https://onlinelibrary.wiley.com/doi/full/10.1002/fsn3.1870

Codex, A. (2012). Pesticide Residues in Food and Feed. Codex Pesticide Residues in Food on
Line Database.
http://www.fao.org/fao-who-codexalimentarius/thematic-areas/pesticides/en/

Czarneski, M., & Lorcheim, P. (2005). Isolator Decontamination using Chlorine Dioxide
Gas. Pharmaceutical Technology , 29:124-133.
https://www.clordisys.com/pdfs/articles/pharmtech apr05.pdf

Das, E., Gurakan, G., & Bayindirli, A. (2006). Effect of Controlled Atmosphere
Storage,Modified Atmosphere Packaging and Gaseous Ozone Treatment on the
Survival of Salmonella Enteritidis on Cherry Tomatoes. Food Microbiol, 23(5):430-
438.
https://www.sciencedirect.com/science/article/abs/pii/S0740002005001097

Debashis, D., Gangwar, B., Deka, B., & Nath, A. (2014). A Review on Application of Ozone
in the Food Processing and Packaging. Journal of Food Product Development and
Packaging, 07-21.

https://krishi.icar.gov.in/jspui/handle/123456789/26760

Depkes, R. (2003). KepMenkes RI No 942/Menkes/SK/V11/2003 tentang Persyaratan Higiene
Sanitasi Makanan Jajanan. Jakarta: DepKes RI.
https://www.regulasip.id/book/4946/read

Deshwal, B., & Lee, H. (2004). Kinetics and Mechanism of Chloride based Chlorine Dioxide
Generation Process from Acidic Sodium Chlorate. Journal of Hazardous Materials,
108(3):173-182.

https://www.sciencedirect.com/science/article/abs/pii/S0304389404000020



https://ifst.onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.2004.00932.x
https://www.tandfonline.com/doi/abs/10.1300/J030v16n02_05
https://onlinelibrary.wiley.com/doi/full/10.1002/fsn3.1870
http://www.fao.org/fao-who-codexalimentarius/thematic-areas/pesticides/en/
https://www.clordisys.com/pdfs/articles/pharmtech_apr05.pdf
https://www.sciencedirect.com/science/article/abs/pii/S0740002005001097
https://krishi.icar.gov.in/jspui/handle/123456789/26760
https://www.regulasip.id/book/4946/read
https://www.sciencedirect.com/science/article/abs/pii/S0304389404000020

65

Dody, D. (2005). Penanganan Pasca Panen Buah Jeruk. Prosiding Seminar Nasional
Teknologi Inovatif Pasca Panen untuk Pengembangan Industri Berbasis Pertanian.
https://www.researchgate.net/publication/343671188 Penanganan_Pascapanen_Buah
Jeruk

Draughon, F., Chen, S., & Mundt, J. (1988). Metabiotik Association dari Fusarium,
Alternaria, dan Rhizoctonia dengan Clostridium botulinum dalam Tomat Segar. J.
Makanan Sci, 53:120-123.
https://onlinelibrary.wiley.com/doi/abs/10.1111/].1365-2621.1988.tb10190.x

Du, J., Fu, M., Li, M., & Xia, W. (2007). Effects of Chlorine Dioxide Gas on Postharvest
Physiology and Storage Quality of Green Bell Pepper . Agricultural Sciences China,
214-2109.
https://www.sciencedirect.com/science/article/abs/pii/S1671292707600376

Du, J., Han, Y., & Linton, R. (2002). Inactivation by Chlorine Dioxide Gas of Lysteria
monocytogenes Spotted onto Different Apple Surfaces . Food Microbiol, 19:481-90.
https://www.sciencedirect.com/science/article/abs/pii/S0740002002905010

Duan, Y., Zhao, F., & Zhu, Y. (2016). Evaluation of Aqueous Chlorine Dioxide for
Disinfecting Plant Expants. Vitro Cellular & Developmental Biology-Plant, 52(1):38-
44,
https://link.springer.com/article/10.1007%2Fs11627-015-9736-3

EFSA. (2010). 2008 Annual Report on Pesticide Residues According to article 32 of
Regulation (EC) No 396/2005. 8(6)(1646).
https://efsa.onlinelibrary.wiley.com/doi/abs/10.2903/j.efsa.2010.1646

Elisabete, M., Dora, M., Teresa, R., & Cristina, L. (2011). Influence of Aqueous
Ozone,Blanching and Combined Treatments on Microbial Load of Red Bell Peppers,
Strawberries and Watercress. J Food Eng.
https://www.sciencedirect.com/science/article/abs/pii/S0260877411000963

Enni, S., & Putik, P. (2012). Kadar Vitamin dan Mineral dalam Buah Segar dan Manisan
Basah Karika Dieng. Biosantifika, 89-97.
https://journal.unnes.ac.id/nju/index.php/biosaintifika/article/view/2273

EPA. (1999). Guidance Manual: Alternative Disinfectants and Oxidants: Chlorine Dioxide.
USA.
https://eec.ky.gov/Environmental-
Protection/Water/Drinking/DWProfessionals/ComplianceDocuments/Alternative%20
Disinfection%20and%200xidants%20Guidance%20Manual.pdf



https://www.researchgate.net/publication/343671188_Penanganan_Pascapanen_Buah_Jeruk
https://www.researchgate.net/publication/343671188_Penanganan_Pascapanen_Buah_Jeruk
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.1988.tb10190.x
https://www.sciencedirect.com/science/article/abs/pii/S1671292707600376
https://www.sciencedirect.com/science/article/abs/pii/S0740002002905010
https://link.springer.com/article/10.1007%2Fs11627-015-9736-3
https://efsa.onlinelibrary.wiley.com/doi/abs/10.2903/j.efsa.2010.1646
https://www.sciencedirect.com/science/article/abs/pii/S0260877411000963
https://journal.unnes.ac.id/nju/index.php/biosaintifika/article/view/2273
https://eec.ky.gov/Environmental-Protection/Water/Drinking/DWProfessionals/ComplianceDocuments/Alternative%20Disinfection%20and%20Oxidants%20Guidance%20Manual.pdf
https://eec.ky.gov/Environmental-Protection/Water/Drinking/DWProfessionals/ComplianceDocuments/Alternative%20Disinfection%20and%20Oxidants%20Guidance%20Manual.pdf
https://eec.ky.gov/Environmental-Protection/Water/Drinking/DWProfessionals/ComplianceDocuments/Alternative%20Disinfection%20and%20Oxidants%20Guidance%20Manual.pdf

66

Ermi, S., & Setyadjit. (2019). Teknologi Penanganan Buah Segar Stroberi untuk
Mempertahankan Mutu. Jurnal Litbang Pertanian, 47-54.
http://ejurnal.litbang.pertanian.go.id/index.php/jppp/article/view/9378

Ewa, S., Anna, K., Julian, R., & Magdalena, S. (2015). Pesticide Residues in Fruit and
Vegetable Crops from The Central and Eastern Region of Polland. 66(2):107-113.
http://yadda.icm.edu.pl/yadda/element/bwmetal.element.agro-cdd8b624-2bc0-4246-
831a-5ff1218d862d

Fang, C., Xiaojun, L., & Yuanyuan, Z. (2014). Chlorine dioxide treatment for the removal of
pesticide residues on fresh lettuce and in aqueous solution. 40(106-112).
https://www.sciencedirect.com/science/article/abs/pii/S0956713513006178

FAO. (2001). Joint FAO/WHO Food Standarts Progamme Definitions for the Purposes of the
Codex Alimentarius.
http://www.fao.org/3/x8726e/x8726e.pdf

Fatima, M., Cristina, S., & Teresa, B. (2013). A Review on Ozone Based Treatments for Fruit
and Vegetables Preservation. Food Eng Rev, 5:77-106.
https://link.springer.com/article/10.1007%2Fs12393-013-9064-5

FDA. (2001). Secondary Direct Food Additives Permitted in Food for Human Consumption.
Rules and Regulations, Federal Register vol 66 no 123.
https://www.federalregister.gov/documents/2001/06/26/01-15963/secondary-direct-
food-additives-permitted-in-food-for-human-consumption

FDA. (2008). Guidance for Industry: Guide to Minimize Microbial Food Safety Hazards of
Fresh-Cut Fruits and Vegetables.
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-
industry-guide-minimize-microbial-food-safety-hazards-fresh-fruits-and-vegetables

FDA. (2010). Residue Monitoring Reports. U.S. Food and Drug Administration .
https://wayback.archive-
it.org/7993/20170722164639/https://www.fda.gov/Food/FoodbornellinessContaminant
s/Pesticides/ucm375171.htm

Fernandez, A., Noriega, E., & Thompson, A. (2013). Inactivation of Salmonella enterica
serovar Typhimurium on Fresh Produce by Cold Atmospheric Gas Plasma
Technology. Food Microbiology, 33(1):24-29.
https://www.sciencedirect.com/science/article/abs/pii/S0740002012001724

Francisco, A., & Ana, A. (2017). Minimal Processing of Fruits, Vegetables and Juices (Vol.
31). Spain: Emerging Technologies for Food Processing.


http://ejurnal.litbang.pertanian.go.id/index.php/jppp/article/view/9378
http://yadda.icm.edu.pl/yadda/element/bwmeta1.element.agro-cdd8b624-2bc0-4246-831a-5ff1218d862d
http://yadda.icm.edu.pl/yadda/element/bwmeta1.element.agro-cdd8b624-2bc0-4246-831a-5ff1218d862d
https://www.sciencedirect.com/science/article/abs/pii/S0956713513006178
http://www.fao.org/3/x8726e/x8726e.pdf
https://link.springer.com/article/10.1007%2Fs12393-013-9064-5
https://www.federalregister.gov/documents/2001/06/26/01-15963/secondary-direct-food-additives-permitted-in-food-for-human-consumption
https://www.federalregister.gov/documents/2001/06/26/01-15963/secondary-direct-food-additives-permitted-in-food-for-human-consumption
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-guide-minimize-microbial-food-safety-hazards-fresh-fruits-and-vegetables
https://www.fda.gov/regulatory-information/search-fda-guidance-documents/guidance-industry-guide-minimize-microbial-food-safety-hazards-fresh-fruits-and-vegetables
https://wayback.archive-it.org/7993/20170722164639/https:/www.fda.gov/Food/FoodborneIllnessContaminants/Pesticides/ucm375171.htm
https://wayback.archive-it.org/7993/20170722164639/https:/www.fda.gov/Food/FoodborneIllnessContaminants/Pesticides/ucm375171.htm
https://wayback.archive-it.org/7993/20170722164639/https:/www.fda.gov/Food/FoodborneIllnessContaminants/Pesticides/ucm375171.htm
https://www.sciencedirect.com/science/article/abs/pii/S0740002012001724

67

https://www.researchgate.net/publication/279607882 Minimal Fresh Processing of
Vegetables Fruits and Juices

Fu, M., & Du, J. (2004). The Application of Chlorine Dioxide in Food Fresh-Keeping. Food
& Fermentation Industries, 113-116.
https://en.cnki.com.cn/Article_en/CJFDTotal-SPFX200408031.htm

Fukayama, M., Tan, H., Wheelr, W., & Wei, C. (1986). Reactions of Aqueous Chlorine and
Chlorine Dioxide with Model Food Compounds. Environmental Health Perspectives,
267-274.
https://ehp.niehs.nih.gov/doi/abs/10.1289/ehp.8669267

Gabler, F., Smilanick, J., Mansour, M., & Karaca, H. (2010). Influence of Fumigation with
High Concentrations of Ozone Gas on Postharvest Gray Mold and Fungicide
Residues on Table Grapes. Postharvest Biology and Technology, 55(2):85-90.

https://www.sciencedirect.com/science/article/abs/pii/S0925521409001999

Gomez-Lopez, V. (2002). Some Biochemical Properties of Polyphenol Oxidase from two
varieties of Avocado. Food Chem, 77:163-169.
https://www.sciencedirect.com/science/article/abs/pii/S0308814601003314

Gomez-Lopez, V., Rajkovic, A., & Ragaert, P. (2009). Chlorine Dioxide for Minimally
Processed Produce Preservation: a review. Trends Food Sci Tech, 20:17-26.
https://www.sciencedirect.com/science/article/abs/pii/S0924224408002410

Goncalves, A. (2009). Ozone-An Emerging Technology for the Seafood Industry. Brazilian
Archives of Biology and Technology, 52(6):1527-15309.
https://www.scielo.br/j/babt/a/JPzM3F4fh6PwpFS6RZVMNG6b/?lang=en&format=pdf

Graham, D. (1997). Use of Ozone for Food Processing. Food Technology, 51:72-75.
https://agris.fao.org/agris-search/search.do?recordID=US9737748

Grimes, H., Perkins, K., & Boss, W. (1983). Ozone Degrades into Hydroxyl Radical under
Physiological Conditions. Plant Physiology, 72:1016-1020.
https://academic.oup.com/plphys/article/72/4/1016/6080292?login=true

Gupta, A. (2006). Pesticide residue in food commodities. India: Agrobios
https://content.kopykitab.com/ebooks/2016/05/7060/sample/sample_7060.pdf

Guzel, Z., Bever, P., & Greene, A. (2004). Efficacy of Ozone to Reduce Bacterial
Populations in the Presence of Food Components. Food Microbiol, 21(4):475-479.
https://www.sciencedirect.com/science/article/abs/pii/S0740002003000984



https://www.researchgate.net/publication/279607882_Minimal_Fresh_Processing_of_Vegetables_Fruits_and_Juices
https://www.researchgate.net/publication/279607882_Minimal_Fresh_Processing_of_Vegetables_Fruits_and_Juices
https://en.cnki.com.cn/Article_en/CJFDTotal-SPFX200408031.htm
https://ehp.niehs.nih.gov/doi/abs/10.1289/ehp.8669267
https://www.sciencedirect.com/science/article/abs/pii/S0925521409001999
https://www.sciencedirect.com/science/article/abs/pii/S0308814601003314
https://www.sciencedirect.com/science/article/abs/pii/S0924224408002410
https://www.scielo.br/j/babt/a/JPzM3F4fb6PwpFS6RZVMN6b/?lang=en&format=pdf
https://agris.fao.org/agris-search/search.do?recordID=US9737748
https://academic.oup.com/plphys/article/72/4/1016/6080292?login=true
https://content.kopykitab.com/ebooks/2016/05/7060/sample/sample_7060.pdf
https://www.sciencedirect.com/science/article/abs/pii/S0740002003000984

68

Guzel, Z., Greene, A., & Syedim, A. (2004). Use of Ozone in the Food Industry. LWT-Food
Sci Technol, 37:453-460.
https://www.sciencedirect.com/science/article/abs/pii/S0023643803002068

Han, Y., Linton, R., Nielsen, S., & Nelson, P. (2001). Reduction of Listeria monocytogenes
on Green Pepper by Gaseous and Aqueous Chlorine Dioxide and Water Washing and
its Growth at 7C. J Food Protect, 64:1730-1738.
https://meridian.allenpress.com/jfp/article/64/11/1730/168132/Reduction-of-Listeria-
monocytogenes-on-Green

Han, Y., Selby, K., & Schultze, P. (2004). Decontamination of Strawberries Using Batch and
Continuous Chlorine Dioxide Gas Treatment. J Food Prot, 67:2450-2455.
https://meridian.allenpress.com/jfp/article/67/11/2450/169521/Decontamination-of-
Strawberries-Using-Batch-and

Hansen, L., Hansen, P., & Vagn, J. (2013). Effect of gaseous ozone for control of stored
product pests at low and high temperature. 54(59-63).
https://www.sciencedirect.com/science/article/abs/pii/S0022474X13000453

Haute, S. V., Sampers, |., Jacxsens, L., & Uyttendaele, M. (2015). Selection Criteria for
Water Disinfection Techniques in Agricultural Practices. Crit. Rev. Food Sci. Nutr.,
1529-1551.
https://www.tandfonline.com/doi/abs/10.1080/10408398.2012.705360

Heshmati, A., & Nazemi, F. (2017). Dichlorvos (DDVP) Residue Removal from Tomato by
Washing with Tap and Ozone Water,a Commercial Detergent Solution and Ultrasonic
Cleaner. Food Science and Technology,Campinas, 38(3):441-446.

https://www.scielo.br/j/cta/a/KTrmFVDQQhT{s94Sr4c65L S/abstract/?lang=en

Horvath, M., Bilitzky, L., & Huttner, J. (1985). Fields of Utilization of Ozone. New York:
Elsevier Science Publishing Co.
https://onlinelibrary.wiley.com/doi/abs/10.1002/bbpc.19850891128

Hwang, E., Cash, J., & Zabik, M. (2001). Postharvest Treatments for the Reduction of
Mancozeb in Fresh Apples. Journal of Agricultural and Food Chemistry, 49(6):3127-
3132.
https://pubs.acs.org/doi/abs/10.1021/jf010234h

Ikehata, K., Jodeiri, N., & Gamal, M. (2006). Degradation of Aqueous Pharmaceuticals by
Ozonation and Advanced Oxidation Processes: a review. Ozone: Science and
Engineering, 28(6):353-414.
https://www.tandfonline.com/doi/full/10.1080/01919510600985937



https://www.sciencedirect.com/science/article/abs/pii/S0023643803002068
https://meridian.allenpress.com/jfp/article/64/11/1730/168132/Reduction-of-Listeria-monocytogenes-on-Green
https://meridian.allenpress.com/jfp/article/64/11/1730/168132/Reduction-of-Listeria-monocytogenes-on-Green
https://meridian.allenpress.com/jfp/article/67/11/2450/169521/Decontamination-of-Strawberries-Using-Batch-and
https://meridian.allenpress.com/jfp/article/67/11/2450/169521/Decontamination-of-Strawberries-Using-Batch-and
https://www.sciencedirect.com/science/article/abs/pii/S0022474X13000453
https://www.tandfonline.com/doi/abs/10.1080/10408398.2012.705360
https://www.scielo.br/j/cta/a/KTrmFVDQQhTfs94Sr4c65LS/abstract/?lang=en
https://onlinelibrary.wiley.com/doi/abs/10.1002/bbpc.19850891128
https://pubs.acs.org/doi/abs/10.1021/jf010234h
https://www.tandfonline.com/doi/full/10.1080/01919510600985937

69

Ikeura, H., Hamasaki, S., & Tamaki, M. (2013). Effects of Ozone Microbubble Treatment on
Removal Residual Pesticides and Quality of Persimmon Leaves. Food Chemistry,
138(1):366-371.
https://www.sciencedirect.com/science/article/abs/pii/S0308814612016317

Ikeura, H., Kobayashi, F., & Tamaki, M. (2011). Removal of Residual Pesticide,Fenitrothion
in Vegetable by Using Ozone Microbubbles Generated by Different Methods. Journal
of Food Engineering, 103(3):345-349.

https://www.sciencedirect.com/science/article/abs/pii/S026087741000539X

Jennifer, B., Imca, S., & Sam, H. (2015). Effect of Disinfectants on Preventing the Cross-
Contamination of Pathogens in Fresh Produce Washing Water. Int. J. Environ. Res.
Public Health , 8658-8677.
https://www.mdpi.com/1660-4601/12/8/8658

Jin, H.,, Mao, R., & Wei, X. (2007). Effects of Chlorine Dioxide Gas on Postharvest
Physiology and Storage Quality of Green Bell Pepper. Agri Sci in China, 6:214-219.
https://www.sciencedirect.com/science/article/abs/pii/S1671292707600376

Jumriah, L., Jalil, G., & Meta, M. (2016). Penerapan Teknologi Tepat Guna pada Pengolahan
Buah dan Sayur di Desa Pasui Kecamatan Buntu Batu Kabupaten Enrekang Sulawesi
Selatan. Jurnal Pengabdian Kepada Masyarakat.

https://www.neliti.com/publications/163398/penerapan-teknologi-tepat-guna-pada-
pengolahan-buah-dan-sayur-di-desa-pasui-keca

Karaca, H., & Velioglu, Y. (2007). Ozone Applications in Fruit and Vegetable Processing.
Food Reviews International, 23:91-106.
https://www.tandfonline.com/doi/abs/10.1080/87559120600998221

Karaca, H., Walse, S., & Smilanick, J. (2012). Effect of Continuous 0.3 ml/l Gaseous Ozone
Exposure on Fungicide Residues on Table Grape Berries. Postharvest Biol Tec,
64:154-159.
https://www.sciencedirect.com/science/article/abs/pii/S0925521411001700

Kaye, S., Kay, H., & Larry, R. (2005). Efficacy of Gaseous Chlorine Dioxide as a Sanitizier
for Killing Salmonella, Yeasts, and Molds on Blueberries, Strawberries and
Raspberries. Journal of Food Protection Vol 68 No 6, 1165-1175.

https://meridian.allenpress.com/jfp/article/68/6/1165/170726/Efficacy-of-Gaseous-
Chlorine-Dioxide-as-a

Ketteringham, L., Gausseres, R., James, S., & James, C. (2006). Application of Aquaeous
Ozone for Treating Pre-cut Green Peppers. J Food Eng, 76:104-111.
https://www.sciencedirect.com/science/article/abs/pii/S0260877405003407



https://www.sciencedirect.com/science/article/abs/pii/S0308814612016317
https://www.sciencedirect.com/science/article/abs/pii/S026087741000539X
https://www.mdpi.com/1660-4601/12/8/8658
https://www.sciencedirect.com/science/article/abs/pii/S1671292707600376
https://www.neliti.com/publications/163398/penerapan-teknologi-tepat-guna-pada-pengolahan-buah-dan-sayur-di-desa-pasui-keca
https://www.neliti.com/publications/163398/penerapan-teknologi-tepat-guna-pada-pengolahan-buah-dan-sayur-di-desa-pasui-keca
https://www.tandfonline.com/doi/abs/10.1080/87559120600998221
https://www.sciencedirect.com/science/article/abs/pii/S0925521411001700
https://meridian.allenpress.com/jfp/article/68/6/1165/170726/Efficacy-of-Gaseous-Chlorine-Dioxide-as-a
https://meridian.allenpress.com/jfp/article/68/6/1165/170726/Efficacy-of-Gaseous-Chlorine-Dioxide-as-a
https://www.sciencedirect.com/science/article/abs/pii/S0260877405003407

70

Khadre, M., & Yousef, A. (2001). Decontamination of a Multilaminated Aseptic Food
Packaging Material and Stainless Steel by Ozone. Journal of Food Safety, 21(1):1-13.
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1745-4565.2001.tb00304.x

Khadre, M., Yousef, A., & Kim, J. (2001). Microbiological Aspects of Ozone Application in
Food: a review. Journal of Food Science, 1242-1252.
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.2001.tb15196.X

Kim, H., Ryu, J., & Beuchat, L. (2006). Survival of Enterobacter Sakazakii on Fresh Produce
as Affected by Temperature and Effectiveness of Sanitiziers for its Elimination.
International Journal of Food Microbiology, 134-143.

https://www.sciencedirect.com/science/article/abs/pii/S0168160506002947

Kim, J., Yousef, A., & Chism, G. (1999). Use of Ozone to Inactivate Microorganism on
Lettuce. Journal of Food Safety, 19:17-34.
https://onlinelibrary.wiley.com/doi/abs/10.1111/].1745-4565.1999.tb00231.x

Kim, J.,, Yousef, A.,, & Dave, S. (1999). Application of Ozone for Enhancing the
Microbiological Safety and Quality of Foods: a review. J Food Prot, 62(9):1071-
1087.
https://meridian.allenpress.com/jfp/article/62/9/1071/168034/Application-of-Ozone-
for-Enhancing-the

Komanapalli, 1., & Lau, B. (1996). Ozone-induced Damage of Esherichia coli K-12. Appl
Microbiol Biotechnol, 46(5-6):610-614.
https://link.springer.com/article/10.1007/s002530050869

Kusvuran, E., Yildirim, D., Mavruk, F., & Ceyhan, M. (2012). Removal of Chloropyrifos
ethyl, Tetradifon and Chlorothalonil Pesticide Residues from Citrus by Using Ozone .
Journal of Hazardous Materials, 241-242,287-300.
https://www.sciencedirect.com/science/article/abs/pii/S0304389412009673

Kuswandi, B. (2017). Environmental Friendly Food Nano-Packaging. Environ Chem Lett,
15(2):205-221.
https://link.springer.com/article/10.1007%2Fs10311-017-0613-7

L, B. J, Imca, S., & Van, H. S. (2015). Effect of Disinfectants on Preventing the Cross-
Contamination of Pathogens in Fresh Produce Washing Water. International Journal
of Environmental Research and Public Health, 8659-8677.
https://www.mdpi.com/1660-4601/12/8/8658

Lady, D. (2019). PENERAPAN PENYULUHAN METODE DEMONSTRASI DAN VIDEO
TERHADAP PENINGKATAN PRAKTIK PEDAGANG TENTANG HYGIENE


https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1745-4565.2001.tb00304.x
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.2001.tb15196.x
https://www.sciencedirect.com/science/article/abs/pii/S0168160506002947
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1745-4565.1999.tb00231.x
https://meridian.allenpress.com/jfp/article/62/9/1071/168034/Application-of-Ozone-for-Enhancing-the
https://meridian.allenpress.com/jfp/article/62/9/1071/168034/Application-of-Ozone-for-Enhancing-the
https://link.springer.com/article/10.1007/s002530050869
https://www.sciencedirect.com/science/article/abs/pii/S0304389412009673
https://link.springer.com/article/10.1007%2Fs10311-017-0613-7
https://www.mdpi.com/1660-4601/12/8/8658

71

SANITASI MAKANAN JAJANAN DI KAMPUS POLTEKKES KEMENKES
YOGYAKARTA. Yogyakarta: Politeknik Kesehatan Yogyakarta.
http://eprints.poltekkesjogja.ac.id/928/

Lee, S., Costello, M., & Kang, D. (2004). Efficacy of Chlorine Dioxide Gas as a Sanitizier of
Lettuce Leaves. Journal of Food Protection , 67:1371-1376.
https://meridian.allenpress.com/jfp/article/67/7/1371/171161/Efficacy-of-Chlorine-
Dioxide-Gas-as-a-Sanitizer-of

Lee, S., Dancer, G., Chang, S., & Rhee, M. (2006). Efficacy of Chlorine Dioxide Gas against
Alicyclobacillus acidoterrestris Spores on Apple Surfaces. Int J Food Microbiol,
108:364-368.
https://www.sciencedirect.com/science/article/abs/pii/S016816050600047X

Li, Z., Zhang, D., & Wang, Y. (2014). The Development of The New Type of High Purity
Chlorine Dioxide Generator. Shandong Chemical Industry, 43:26-27.
https://doi.org/10.19319/j.cnki.issn.1008-021x.2014.03.011.

Liu, C., Ma, T., Hu, W., Tian, M., & Sun, L. (2016). Effects of Aqueous Ozone Treatments
on Micrabial Load Reduction and Shelf Life Extension of Fresh-Cut Apple. 51(1099-
1109).
https://ifst.onlinelibrary.wiley.com/doi/abs/10.1111/ijfs.13078

Long, W., Pao, S., Inserra, P., Westbrook, E., & Ahn, S. (2011). Efficacy of Ozone Produce
Washers in Reducing Natural and Artificially Inoculated Microorganism on Roma
Tomatoes and Green Onions. J Food Saf, 31(2):268-275.
https://onlinelibrary.wiley.com/doi/abs/10.1111/].1745-4565.2011.00297.x

Lopez, F., Allende, A., Truchado, P., & Martinez, A. (2010). Suitability of Aqueous Chlorine
Dioxide versus Sodium Hypochlorite as an Effective Sanitizier for Preserving Quality
of Fresh-cut Lettuce While Avoiding by-product Formation. Postharvest Biol.
Technol, 53-60.

https://www.sciencedirect.com/science/article/abs/pii/S0925521409001616

Lopez-Galvez, F., Allende, A., Selma, M., & Gil, M. (2009). Prevention of Escherichia coli
Cross-Contamination by Different Commercial Sanitizers During Washing of Fresh-
cut Lettuce.
https://www.sciencedirect.com/science/article/abs/pii/S0168160509002876

Lozowicka, B., & Jankowska, M. (2016). Comparison of the Effects of Water and Thermal
Processing on Pesticide Removal in Selected Fruit and Vegetables. Journal of
Elementology, 21(1):99-111.
https://agro.icm.edu.pl/agro/element/bwmetal.element.agro-610f9af5-46e5-4ae6-
b8d4-766eb7eb6030



http://eprints.poltekkesjogja.ac.id/928/
https://meridian.allenpress.com/jfp/article/67/7/1371/171161/Efficacy-of-Chlorine-Dioxide-Gas-as-a-Sanitizer-of
https://meridian.allenpress.com/jfp/article/67/7/1371/171161/Efficacy-of-Chlorine-Dioxide-Gas-as-a-Sanitizer-of
https://www.sciencedirect.com/science/article/abs/pii/S016816050600047X
https://doi.org/10.19319/j.cnki.issn.1008-021x.2014.03.011
https://ifst.onlinelibrary.wiley.com/doi/abs/10.1111/ijfs.13078
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1745-4565.2011.00297.x
https://www.sciencedirect.com/science/article/abs/pii/S0925521409001616
https://www.sciencedirect.com/science/article/abs/pii/S0168160509002876
https://agro.icm.edu.pl/agro/element/bwmeta1.element.agro-610f9af5-46e5-4ae6-b8d4-766eb7eb6030
https://agro.icm.edu.pl/agro/element/bwmeta1.element.agro-610f9af5-46e5-4ae6-b8d4-766eb7eb6030

72

Mahmomud, B., Bhagat, A., & Linton, R. (2007). Inactivation Kinetics of Inoculated
Eschericia coli, Listeria monocytogenes, and Salmonella enterica on Strawberries by
Chlorine Dioxide Gas. Food Microbial, 24:736-44.

https://www.sciencedirect.com/science/article/abs/pii/S0740002007000342

Mahmoud, B., & Linton, R. (2008). Inactivation Kinetics of Inoculated Escherichia coli and
Salmonella enterica on Lettuce by Chlorine Dioxide Gas. Food Microbiology, 244-
252.
https://www.sciencedirect.com/science/article/abs/pii/S0740002007001360

Mahovic, M., Bartz, J., & Tenney, J. (2007). Applications of Chlorine Dioxide Gas for
Control of Bacterial Soft Rot in Tomatoes. Plant Disease, 1316-1320.
https://apsjournals.apsnet.org/doi/abs/10.1094/PD1S-91-10-1316

Marcin, G., Richard, C., & Deborah, R. (2014). The Use of Ozone to Extend the Shelf-life
and Maintain Quality of Fresh Produce. Natural Resources Institute.
https://onlinelibrary.wiley.com/doi/abs/10.1002/jsfa.6776

Marsun, 1. (2014). ANALISIS RESIDU PESTISIDA PADA TOMAT BUAH DAN TOMAT
SAYUR PADA PASAR SWALAYAN DI KOTA MAKASSAR TAHUN 2014. Makassar:
Universitas Islam Negeri Alauddin.

http://repositori.uin-alauddin.ac.id/6470/

Metcalf, & Eddy. (2003). Waswater Engineering Treatment and Reuse. New York, USA.
https://ptabdata.blob.core.windows.net/files/2017/IPR2017-01468/v22 FWS1016%20-
%20Metcalf.pdf

Michael, M., Joel, T., & Jerry, B. (2007). Applications of Chlorine Dioxide Gas for Control
of Bacterial Soft Rot in Tomatoes. Plant Disease, 1316-1320.
https://apsjournals.apsnet.org/doi/abs/10.1094/PD1S-91-10-1316

Michaels, B., Gangar, V., Schattenberg, H., Blevins, M., & Ayers, T. (2003). Effectiveness of
Cleaning Methodologies Used for Removal of Physical,Chemical and
Microbiological Residues from Produce. Food Service Technology, 3(1):9-15.

https://onlinelibrary.wiley.com/doi/abs/10.1046/j.1471-5740.2003.00063.x

Minas, I., Tanou, G., Belghazi, M., Job, D., & Manganaris, G. (2012). Physiological and
Proteomic Approaches to Address the Active Role of Ozone in Kiwifruit Postharvest
Ripening. J Exp Bot, 63(7):2449-2464.

https://academic.oup.com/jxb/article/63/7/2449/510992?login=true



https://www.sciencedirect.com/science/article/abs/pii/S0740002007000342
https://www.sciencedirect.com/science/article/abs/pii/S0740002007001360
https://apsjournals.apsnet.org/doi/abs/10.1094/PDIS-91-10-1316
https://onlinelibrary.wiley.com/doi/abs/10.1002/jsfa.6776
http://repositori.uin-alauddin.ac.id/6470/
https://ptabdata.blob.core.windows.net/files/2017/IPR2017-01468/v22_FWS1016%20-%20Metcalf.pdf
https://ptabdata.blob.core.windows.net/files/2017/IPR2017-01468/v22_FWS1016%20-%20Metcalf.pdf
https://apsjournals.apsnet.org/doi/abs/10.1094/PDIS-91-10-1316
https://onlinelibrary.wiley.com/doi/abs/10.1046/j.1471-5740.2003.00063.x
https://academic.oup.com/jxb/article/63/7/2449/510992?login=true

73

Mirawati, Rico, J., & Hamzah, H. (2011). Analisis Personal Hygiene dan Food Handling
pada Penyelenggaraan Makanan Pasien di RSUP Dr. Mohammad Hoesin Palembang.
Jurnal llmu Kesehatan Masyarakat.
https://ejournal.fkm.unsri.ac.id/index.php/jikm/article/view/60

Mohamad, H. (2017). Review Kajian Aplikasi Teknologi Ozon untuk Penanganan Buah,
Sayuran dan Hasil Perikanan. Jurnal IPTEK, 15-21.
https://docplayer.info/57273962-Review-kajian-aplikasi-teknologi-ozon-untuk-
penanganan-buah-sayuran-dan-hasil-perikanan.html

Mohammad, B., & Haddad, K. (2009). Efficacy of Ozone to Reduce Microbial Populations in
Date Fruits. Food Control 20, 27-30.
https://www.sciencedirect.com/science/article/abs/pii/S095671350800039X

Mohammed, W., Andy, H., & Jesus, F. (2016). Postharvest Management Approaches for
Maintaining Quality of Fresh Produce. Switzerland: Springer International
Publishing.
https://id1lib.org/book/2677156/f76655?id=2677156&secret=f76655

Netramai, S., Kijchavengkul, T., Sakulchuthathip, V., & Rubino, M. (2016). Antimicrobial
Efficacy of Gaseous Chlorine Dioxide against Salmonella enterica Typhimurium on
Grape Tomato (Lycopersicon esculentum) . Int J Food Sci Tech, 51:2225-2232.
https://ifst.onlinelibrary.wiley.com/doi/abs/10.1111/ijfs.13209

Offayana, G., Widyantara, I., & Anggreni, I. (2016). Analisis Resiko Produksi Stroberi pada
UD Agro Mandiri di Desa Pancasari Kecamatan Sukasada Kabupaten Buleleng. E-
Jurnal Agribisnis dan Agrowisata, 5(1):1-10.
https://repositori.unud.ac.id/protected/storage/upload/repositori/ea920eb76be644e0c59
785bd83e1798e.pdf

Olmez, H., & Akbas, M. (2009). Optimization of Ozone Treatment of Fresh-cut Green Leaf
Lettuce. J Food Eng, 90:487-494.
https://www.sciencedirect.com/science/article/abs/pii/S0260877408003634

Ong, K., Cash, J., Zabik, M., Siddig, M., & Jones, A. (1996). Chlorine and Ozone Washes for
Pesticide Removal from Apples and Processed Apple Sauce. Food Chemistry,
55(2):153-160.
https://www.sciencedirect.com/science/article/abs/pii/0308814695000976

Ormad, M., Miguel, N., Claver, A., Matesanz, J., & Ovelleiro, J. (2008). Pesticides Removal
in the Process of Drinking Water Production. Chemosphere, 71(1):97-106.
https://www.sciencedirect.com/science/article/abs/pii/S0045653507012556



https://ejournal.fkm.unsri.ac.id/index.php/jikm/article/view/60
https://docplayer.info/57273962-Review-kajian-aplikasi-teknologi-ozon-untuk-penanganan-buah-sayuran-dan-hasil-perikanan.html
https://docplayer.info/57273962-Review-kajian-aplikasi-teknologi-ozon-untuk-penanganan-buah-sayuran-dan-hasil-perikanan.html
https://www.sciencedirect.com/science/article/abs/pii/S095671350800039X
https://id1lib.org/book/2677156/f76655?id=2677156&secret=f76655
https://ifst.onlinelibrary.wiley.com/doi/abs/10.1111/ijfs.13209
https://repositori.unud.ac.id/protected/storage/upload/repositori/ea920eb76be644e0c59785bd83e1798e.pdf
https://repositori.unud.ac.id/protected/storage/upload/repositori/ea920eb76be644e0c59785bd83e1798e.pdf
https://www.sciencedirect.com/science/article/abs/pii/S0260877408003634
https://www.sciencedirect.com/science/article/abs/pii/0308814695000976
https://www.sciencedirect.com/science/article/abs/pii/S0045653507012556

74

Ozkan, R., Smilanick, J., & Karabulut, O. (2011). Toxicity of Ozone Gas to Conidia of
Penicillium digitatum,Penicillium italicum and B. cinerea and Control of Gray Mold
on Table Grapes. Postharvest Biol Technol, 60(1):47-51.
https://www.sciencedirect.com/science/article/abs/pii/S0925521410002681

Palar, H. (2004). Pencemaran dan Toksikologi Logam Berat. Jakarta: PT Rineka Cipta.
https://opac.perpusnas.go.id/DetailOpac.aspx?id=588643

Pantastico, E. (1981). Postharvest Physiology, Handling and Utilization of Tropical and
Subtropical Fruits and Vegetables.
https://agris.fao.org/agris-search/search.do?recordID=US201300517356

Pao, S., Kelsey, D., & Khalid, M. (2007). Using Aqueous Chlorine Dioxide to Prevent
Contamination of Tomatoes with Salmonella enterica and Erwinia carotovora during
Fruit Washing. Journal of Food Protection, 629-634.
https://meridian.allenpress.com/jfp/article/70/3/629/171430/Using-Aqueous-Chlorine-
Dioxide-To-Prevent

Park, S., & Kang, D. (2015). Antimicrobial Effect of Chlorine Dioxide Gas Against
Foodborne Pathogens under Differing Conditions of Relative Humidity. LWT-Food
Sci Technol, 60:186-191.
https://www.sciencedirect.com/science/article/abs/pii/S0023643814005866

Parron, T., Requena, M., Hernandez, A., & Alarcon, R. (2014). Environmental Exposure to
Pesticides and Cancer Risk in Multiple Human Organ Systems. Toxicology Letters,
230(2):157-165.
https://www.sciencedirect.com/science/article/abs/pii/S037842741301415X

Patil, S., Torres, B., Tiwari, B., & Wijngaard, H. (2010). Safety and Quality Assessment
during the Ozonation of Cloudy Apple Juice. J Food Sci, 75(7):M437-M443.
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1750-3841.2010.01750.x

Patil, S., Valdramidis, V., Cullen, P., Frias, J., & Bourke, P. (2010). Inactivation of
Escherichia coli by Ozone Treatment of Apple Juice at Different pH Levels. Food
Microbiol, 27(6):835-840.

https://www.sciencedirect.com/science/article/abs/pii/S0740002010000936

Popa, I., Hanson, E., & Todd, E. (2007). Efficacy of Chlorine Dioxide Gas Sachets for
Enhancing the Microbiological Quality and Safety of Blueberries. Journal of Food
Protection, 2084-2088.
https://meridian.allenpress.com/jfp/article/70/9/2084/171586/Efficacy-of-Chlorine-
Dioxide-Gas-Sachets-for



https://www.sciencedirect.com/science/article/abs/pii/S0925521410002681
https://opac.perpusnas.go.id/DetailOpac.aspx?id=588643
https://agris.fao.org/agris-search/search.do?recordID=US201300517356
https://meridian.allenpress.com/jfp/article/70/3/629/171430/Using-Aqueous-Chlorine-Dioxide-To-Prevent
https://meridian.allenpress.com/jfp/article/70/3/629/171430/Using-Aqueous-Chlorine-Dioxide-To-Prevent
https://www.sciencedirect.com/science/article/abs/pii/S0023643814005866
https://www.sciencedirect.com/science/article/abs/pii/S037842741301415X
https://onlinelibrary.wiley.com/doi/abs/10.1111/j.1750-3841.2010.01750.x
https://www.sciencedirect.com/science/article/abs/pii/S0740002010000936
https://meridian.allenpress.com/jfp/article/70/9/2084/171586/Efficacy-of-Chlorine-Dioxide-Gas-Sachets-for
https://meridian.allenpress.com/jfp/article/70/9/2084/171586/Efficacy-of-Chlorine-Dioxide-Gas-Sachets-for

75

Praeger, U., Herppich, W., & Hassenberg, K. (2016). Aqueous Chlorine Dioxide Treatment
of Horticultural Produce: Effects on Microbial Safety and Produce Quality- a review.
Critical Reviews in Food Science and Nutrition , 58(2):318-333.

https://www.tandfonline.com/doi/abs/10.1080/10408398.2016.1169157

Ramos, B., Miller, F., & Brandao, T. (2013). Fresh Fruits and Vegetables - an overview on
applied methodologies to improve its quality and safety. Innovative Food Science and
Emerging Technologies, 20:1-15.

https://www.sciencedirect.com/science/article/abs/pii/S1466856413001173

Rey, R., Selles, A., Baluja, C., & Otero, M. (1995). Ozonation Kinetics of Glucosamine and
N-acetyl Glucosamine in Aqueous-medium. Ozone-Sci Eng, 17(4):463-467.
https://www.tandfonline.com/doi/abs/10.1080/01919519508547349

Rickman, J., Barrett, D., & Bruhn, C. (2007). Nutritional Comparison of Fresh, Frozen, and
Canned Fruits and Vegetables Parts 1 Vitamins C, B, and Phenolic Compounds.
Journal of The Science of Food and Agriculture, 87:930-944.
https://onlinelibrary.wiley.com/doi/abs/10.1002/jsfa.2825

Rinaldo, B., Marco, B., & Claudia, G. (2021). A Review into the Effectiveness of Ozone
Technology for Improving the Safety and Preserving the Quality of Fresh-Cut Fruits
and Vegetables. 10.
https://www.mdpi.com/2304-8158/10/4/748

Rodgers, S., Cash, J., Siddig, M., & Ryser, E. (2004). A Comparison of Different Chemical
Sanitiziers for Inactivating Eschericia coli and Listeria monocytogenes in Solution
and on Apples,Lettuce,Strawberries and Cantaloupe. J Food Prot, 67(4):721-731.
https://meridian.allenpress.com/jfp/article/67/4/721/170112/A-Comparison-of-
Different-Chemical-Sanitizers-for

Rohan, D., Siddharth, T., & Padmaja, N. (2012). Pesticide Residue Analysis of Fruits and
Vegetables. 4(2):19-28.
https://academicjournals.org/journal/JECE/article-abstract/5DCOEEE2472

Rosenblum, J., Ge, C., Bohrerova, Z., Yousef, A., & Lee, J. (2012). Ozonation as a clean
technology for fresh produce industry and environment: sanitizer efficiency and
wastewater quality. Journal of applied microbiology, 113(4), 837-845.

https://sfamjournals.onlinelibrary.wiley.com/doi/full/10.1111/j.1365-

2672.2012.05393.x

Russell, H., Alfred, B., Kathy, D., & Beth, C. (2003). Effects of Chlorine Spray and Freezing
on the Microbiological Quality of Maine Wild Blueberries. 2(1)(87-94).
https://www.tandfonline.com/doi/abs/10.1300/J301v02n01_08



https://www.tandfonline.com/doi/abs/10.1080/10408398.2016.1169157
https://www.sciencedirect.com/science/article/abs/pii/S1466856413001173
https://www.tandfonline.com/doi/abs/10.1080/01919519508547349
https://onlinelibrary.wiley.com/doi/abs/10.1002/jsfa.2825
https://www.mdpi.com/2304-8158/10/4/748
https://meridian.allenpress.com/jfp/article/67/4/721/170112/A-Comparison-of-Different-Chemical-Sanitizers-for
https://meridian.allenpress.com/jfp/article/67/4/721/170112/A-Comparison-of-Different-Chemical-Sanitizers-for
https://academicjournals.org/journal/JECE/article-abstract/5DC0EEE2472
https://www.tandfonline.com/doi/abs/10.1300/J301v02n01_08

76

Salamah, A. (2012). Perlindungan Kesehatan Masyarakat Melalui Pengawasan Pemasukan
Pangan Segar Asal Tumbuhan. Jurnal Health and Sport, Vol (5) No 2.
https://ejurnal.ung.ac.id/index.php/JHS/article/view/855

Sapers, G. (2001). Efficacy of Washing and Sanitizing Methods for Disinfection of Fresh
Fruit and Vegetable Products. 39:305-311.
https://www.ars.usda.gov/research/publications/publication/?seqN0115=127846

Sarig, P., Zahavi, T., Zuthki, Y., & Yannai, S. (1996). Ozone for Control of Post-harvest
Decay of Table Grapes caused by Rhizopus stolonifer. Physiol Mol Plant Pathol,
48(6):403-415.
https://www.sciencedirect.com/science/article/abs/pii/S0885576596900326

Shan, X., & Lu, J. (2013). Advances on the Determination of Chlorine Dioxide in Water.
Pollution Control Technology, 26(4):60-65.
https://en.cnki.com.cn/Article_en/CJEDTotal-WRFZ201304022.htm

Sharma, V., & Sohn, M. (2012). Reactivity of Chlorine Dioxide with Amino Acids,Peptides
and Proteins. Environmental Chemistry Letters, 10(3):255-264.
https://link.springer.com/article/10.1007/s10311-012-0355-5

Shofiyatur, R., & Lilis, S. (2017). GAMBARAN KONSUMSI UDANG BERKLORIN
TERHADAP KELUHAN KESEHATAN GASTROINTESTINAL PEKERJA SUB
KONTRAK PERUSAHAAN X. Jurnal Kesehatan Lingkungan, 57-65.
http://repository.unair.ac.id/40060/

Simonet, J., & Gantzer, C. (2006). Degradation of the Poliovirus 1 Genome by Chlorine
Dioxide. Journal of Applied Microbiology, 100(4):862-870.
https://sfamjournals.onlinelibrary.wiley.com/doi/full/10.1111/j.1365-
2672.2005.02850.x

Singh, N., Bhunia, A., & Stroshine, R. (2002). Effect of Inoculation and Washing Methods
on the Efficacy of Different Sanitizers Against Escherichia Coli on Lettuce. Food
Microbiol, 183-193.
https://www.sciencedirect.com/science/article/abs/pii/S074000200190471X

Singh, S., Gaikwad, K., & Lee, Y. (2019). Development and Application of a Pyrogallic
Acid-based Oxygen Scavenging Packaging System for Shelf Life Extension of Peeled
Garlic. Sci Hortic 256.

https://www.sciencedirect.com/science/article/abs/pii/S0304423819304315



https://ejurnal.ung.ac.id/index.php/JHS/article/view/855
https://www.ars.usda.gov/research/publications/publication/?seqNo115=127846
https://www.sciencedirect.com/science/article/abs/pii/S0885576596900326
https://en.cnki.com.cn/Article_en/CJFDTotal-WRFZ201304022.htm
https://link.springer.com/article/10.1007/s10311-012-0355-5
http://repository.unair.ac.id/40060/
https://sfamjournals.onlinelibrary.wiley.com/doi/full/10.1111/j.1365-2672.2005.02850.x
https://sfamjournals.onlinelibrary.wiley.com/doi/full/10.1111/j.1365-2672.2005.02850.x
https://www.sciencedirect.com/science/article/abs/pii/S074000200190471X
https://www.sciencedirect.com/science/article/abs/pii/S0304423819304315

7

Smilanick, J., Margosan, D., & Gabler, F. (2002). Impact of Ozonated Water on the Quality
and Shelf-life of Fresh Citrus Fruit,Stone Fruit and Table Grapes. Ozone-Sci Eng,
24(5):343-356.
https://www.tandfonline.com/doi/abs/10.1080/01919510208901625

Soumi, R., Tony, J., & Suetong, F. (2013). Development of Chlorine Dioxide Releasing Film
and Its Application in Decontaminating Fresh Produce. Journal of Food Science Vol
78 No 2.
https://onlinelibrary.wiley.com/doi/abs/10.1111/1750-3841.12010

Steve, T. (2003). Advances in Food and Nutrition Research (Vol. 45). USA: Academic Press.
https://books.google.co.id/books?hl=en&Ir=&id=rHUFpRbRh6MC&o0i=fnd&pg=PA1l
&dg=Steve,+T.,+2003.+Advances+in+Food+and+Nutrition+Research&ots=quv5Cg5F
G3&sig=prRVI8Y6RD-

PWUHZP3MZ|8Y G2Gk&redir_esc=y#v=onepage&q=Steve%2C%20T.%2C%20200
3.%20Advances%20in%20Food%20and%20Nutrition%20Research&f=false

Sudjatha, W., & Wayan, W. (2017). Fisiologi dan Teknologi Pasca Panen (Buah dan
Sayuran). Denpasar: Udayana University Press.
https://simdos.unud.ac.id/uploads/file_pendidikan 1 dir/5a94de099035226762337819

ae48a270.pdf

Suman, S., Pradip, K., & Youn, S. (2020). Applications of Gaseous Chlorine Dioxide for
Antimicrobial Food Packaging: a review. Environmental Chemistry Letters.
https://link.springer.com/article/10.1007/s10311-020-01085-8

Surahman, D., & Darmajana, D. (2004). Kajian Analisis Kandungan Vitamin dan Mineral
pada Buah-buahan Tropis dan Sayur-sayuran di Toyaman Prefecture Jepang.
Prosiding Seminar Nasional Rekayasa Kimia dan Proses, 51.
https://adoc.pub/kajian-analisa-kandungan-vitamin-dan-mineral-pada-buah-buaha.html

Swanson, S., Helaszek, C., Buck, W., & Rood, H. (1988). The Role of Intestinal Microflora
in the Metabolism of trichothecene Mycotoxins. Food and Chemisry Toxicology,
26(10):823-829.
https://www.sciencedirect.com/science/article/abs/pii/027869158890021X

Sy, K., Murray, M., Harrison, M., & Beuchat, L. (2005). Evaluation of Gaseous Chlorine
Dioxide as a Sanitizier for Killing Salmonella, Eschericia coli, Listeria
Monocytogenes, Yeast and Molds on Fresh and Fresh-cut Produce. J Food Protect,
68:1176-1187.
https://meridian.allenpress.com/jfp/article/68/6/1176/170772/Evaluation-of-Gaseous-
Chlorine-Dioxide-as-a



https://www.tandfonline.com/doi/abs/10.1080/01919510208901625
https://onlinelibrary.wiley.com/doi/abs/10.1111/1750-3841.12010
https://books.google.co.id/books?hl=en&lr=&id=rHUFpRbRh6MC&oi=fnd&pg=PA1&dq=Steve,+T.,+2003.+Advances+in+Food+and+Nutrition+Research&ots=quv5Cg5FG3&sig=prRVf8Y6RD-PWUHZP3MZj8YG2Gk&redir_esc=y#v=onepage&q=Steve%2C%20T.%2C%202003.%20Advances%20in%20Food%20and%20Nutrition%20Research&f=false
https://books.google.co.id/books?hl=en&lr=&id=rHUFpRbRh6MC&oi=fnd&pg=PA1&dq=Steve,+T.,+2003.+Advances+in+Food+and+Nutrition+Research&ots=quv5Cg5FG3&sig=prRVf8Y6RD-PWUHZP3MZj8YG2Gk&redir_esc=y#v=onepage&q=Steve%2C%20T.%2C%202003.%20Advances%20in%20Food%20and%20Nutrition%20Research&f=false
https://books.google.co.id/books?hl=en&lr=&id=rHUFpRbRh6MC&oi=fnd&pg=PA1&dq=Steve,+T.,+2003.+Advances+in+Food+and+Nutrition+Research&ots=quv5Cg5FG3&sig=prRVf8Y6RD-PWUHZP3MZj8YG2Gk&redir_esc=y#v=onepage&q=Steve%2C%20T.%2C%202003.%20Advances%20in%20Food%20and%20Nutrition%20Research&f=false
https://books.google.co.id/books?hl=en&lr=&id=rHUFpRbRh6MC&oi=fnd&pg=PA1&dq=Steve,+T.,+2003.+Advances+in+Food+and+Nutrition+Research&ots=quv5Cg5FG3&sig=prRVf8Y6RD-PWUHZP3MZj8YG2Gk&redir_esc=y#v=onepage&q=Steve%2C%20T.%2C%202003.%20Advances%20in%20Food%20and%20Nutrition%20Research&f=false
https://books.google.co.id/books?hl=en&lr=&id=rHUFpRbRh6MC&oi=fnd&pg=PA1&dq=Steve,+T.,+2003.+Advances+in+Food+and+Nutrition+Research&ots=quv5Cg5FG3&sig=prRVf8Y6RD-PWUHZP3MZj8YG2Gk&redir_esc=y#v=onepage&q=Steve%2C%20T.%2C%202003.%20Advances%20in%20Food%20and%20Nutrition%20Research&f=false
https://simdos.unud.ac.id/uploads/file_pendidikan_1_dir/5a94de099035226762337819ae48a270.pdf
https://simdos.unud.ac.id/uploads/file_pendidikan_1_dir/5a94de099035226762337819ae48a270.pdf
https://link.springer.com/article/10.1007/s10311-020-01085-8
https://adoc.pub/kajian-analisa-kandungan-vitamin-dan-mineral-pada-buah-buaha.html
https://www.sciencedirect.com/science/article/abs/pii/027869158890021X
https://meridian.allenpress.com/jfp/article/68/6/1176/170772/Evaluation-of-Gaseous-Chlorine-Dioxide-as-a
https://meridian.allenpress.com/jfp/article/68/6/1176/170772/Evaluation-of-Gaseous-Chlorine-Dioxide-as-a

78

Tan, L. (2018). Research and Development Trend of Chlorine Dioxide Preparation. Chemical
Engineering Design Communications, 44(08) 71.
https://doi.org/10.3969/j.issn.1003-6490.2018.08.065.

Tanmayee, B., Saranya, P., Manivannan, S., Rastogi, N., & Negi, P. (2019). Decontamination
of Microorganism and Pesticides from Fresh Fruits and Vegetables: a Comprehensive
Review from Common Household Processes to Modern Techniques. Institute of Food
Technologists, 1003-1038.

https://onlinelibrary.wiley.com/doi/full/10.1111/1541-4337.12453

Tim, P. P. (2003). Peluang Usaha dan Pembudidayaan Jeruk Siam. Jakarta: Penebar
Swadaya.
http://lib.bppsdmp.pertanian.go.id/ucs/index.php?p=show_detail&id=4907

Toivonen, P., & Stan, S. (2004). The Effect of Washing on Physicochemical Changes in
Packaged,Sliced Green Peppers. Int J Food Sci Technol, 39(1):43-51.
https://ifst.onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.2004.00744.x

Trinetta, V., Morgan, M., & Linton, R. (2010). Use of High Concentration Short Time
Chlorine Dioxide Gas Treatments for the Inactivation Salmonella enterica spp.
Inoculated onto Roma Tomatoes. Food Micrabiol, 27:1009-1015.
https://www.sciencedirect.com/science/article/abs/pii/S0740002010001693

Trombete, F., Freitas, O., Saldanha, T., Venancio, A., & Fraga, M. (2016). Ozone against
mycotoxins and pesticide residues in food: Current applications and perspectives.
23(6)(2545-2556).
https://repositorium.sdum.uminho.pt/handle/1822/44343

Tzortzakis, N., Borland, A., Singleton, I., & Barnes, J. (2007). Impact of Atmospheric Ozone
Enrichment on Quality-Related Attributes of Tomato Fruit. Postharvest Biology and
Technology , 45:317-326.

https://www.sciencedirect.com/science/article/abs/pii/S0925521407000907

Ukuku, D., & Fett, W. (2002). Relationship of Cell Surface Charge and Hydrophobicity to
Strength of Attachment of Bacteria to Cantaloupe Rind. Journal of Food Protection ,
65(7):1093-10909.
https://meridian.allenpress.com/jfp/article/65/7/1093/168549/Relationship-of-Cell-

Surface-Charge-and

Usha, B., & Kulwant, S. (2014). Effect of Handling and Processing on Pesticide Residues in
Food-a review. 51(2)(201-220).
https://link.springer.com/article/10.1007/s13197-011-0499-5



https://doi.org/10.3969/j.issn.1003-6490.2018.08.065
https://onlinelibrary.wiley.com/doi/full/10.1111/1541-4337.12453
http://lib.bppsdmp.pertanian.go.id/ucs/index.php?p=show_detail&id=4907
https://ifst.onlinelibrary.wiley.com/doi/abs/10.1111/j.1365-2621.2004.00744.x
https://www.sciencedirect.com/science/article/abs/pii/S0740002010001693
https://repositorium.sdum.uminho.pt/handle/1822/44343
https://www.sciencedirect.com/science/article/abs/pii/S0925521407000907
https://meridian.allenpress.com/jfp/article/65/7/1093/168549/Relationship-of-Cell-Surface-Charge-and
https://meridian.allenpress.com/jfp/article/65/7/1093/168549/Relationship-of-Cell-Surface-Charge-and
https://link.springer.com/article/10.1007/s13197-011-0499-5

79

Vandekinderen, 1., Devlieghere, F., & Kerkaert, B. (2009). Effects of Food Composition on
the Inactivation of Foodborne Microorganisms by Chlorine Dioxide. International
Journal of Food Microbiology, 131(2-3),138-144.
https://www.sciencedirect.com/science/article/abs/pii/S0168160509001007

Vithu, P., Rahul, D., Ranjit, S., & Aditya, M. (2015). Ozone Technology in Food Processing;
a review. Trends in Biosciences, 4031-4047.
https://krishi.icar.gov.in/jspui/handle/123456789/35178

Wang, Z., Narciso, J., Biotteau, A., & Plotto, A. (2014). Improving Storability of Fresh
Strawberries with Controlled Release Chlorine Dioxide in Perforated Clamshell
Packaging . Food Bioprocess Technol, 7:3516-3524.
https://link.springer.com/article/10.1007/s11947-014-1364-0

Weli, J., Chen, Y., Tiemur, A., Wang, J., & Wu, B. (2018). Degradation of Pesticide Residues
by Gaseous Chlorine Dioxide on Table Grapes. Postharvest Biology and Technology,
142-148.

https://www.sciencedirect.com/science/article/abs/pii/S0925521417309481

Westphal, C., Steffan, D., & Tscharntke, T. (2003). Mass Flowering Crops Enhance
Pollinator Densities at a Landscape Scale. Ecol Lett, 6(11):961-965.
https://onlinelibrary.wiley.com/doi/abs/10.1046/].1461-0248.2003.00523.x

Whangchai, Phiyanalinmat, K., & Nomura, N. (2013). The Effects of Ultrasonic Irradiation
in Combination with Ozone on The Reduction of Residual Ethion of Tangerine Fruit
after Harvest. Agricultural Science, 4(5B) 7-11.
https://www.scirp.org/pdf/as_2013071215511441.pdf

Williams, R., Sumner, S., & Golden, D. (2004). Survival of Escherichia coli and Salmonella
in Apple Cider and Orange Juices as Affected by Ozone and Treatment Temperature.
J Food Prot, 67(11):2381-2386.
https://meridian.allenpress.com/jfp/article/67/11/2381/169561/Survival-of-
Escherichia-coli-O157-H7-and

Wills, R., TH, L., D, G., W.B, M., & E.G, H. (1981). Postharvest An Introduction to the
Physiology and Handling of Fruit and Vegetables. Australia: New South Wales
University Press Limited.
https://ci.nii.ac.jp/naid/10016965012/

Wilson, S., Brasel, T., Martin, J., & Wu, C. (2005). Efficacy of Chlorine Dioxide as a Gas
and in Solution in the Inactivation of Two trichothecene Mycotoxins. International
Journal of Toxicology, 24(3):181-186.
https://journals.sagepub.com/doi/full/10.1080/10915810590953437



https://www.sciencedirect.com/science/article/abs/pii/S0168160509001007
https://krishi.icar.gov.in/jspui/handle/123456789/35178
https://link.springer.com/article/10.1007/s11947-014-1364-0
https://www.sciencedirect.com/science/article/abs/pii/S0925521417309481
https://onlinelibrary.wiley.com/doi/abs/10.1046/j.1461-0248.2003.00523.x
https://www.scirp.org/pdf/as_2013071215511441.pdf
https://meridian.allenpress.com/jfp/article/67/11/2381/169561/Survival-of-Escherichia-coli-O157-H7-and
https://meridian.allenpress.com/jfp/article/67/11/2381/169561/Survival-of-Escherichia-coli-O157-H7-and
https://ci.nii.ac.jp/naid/10016965012/
https://journals.sagepub.com/doi/full/10.1080/10915810590953437

80

Wu, J., Tian, T., & Lan, C. (2007). Removal of Residual Pesticides on Vegetable using
Ozonated Water. Journal of Food Control, 18(5) 466-472.
https://www.sciencedirect.com/science/article/abs/pii/S0956713506000065

Wu, V., & Kim, B. (2007). Effect of a Simple Chlorine Dioxide Method for Controlling five
foodborne pathogens, yeast and molds on blueberries. Food Microbiology, 24:794-
800.
https://www.sciencedirect.com/science/article/abs/pii/S0740002007000536

Wu, V., & Rioux, A. (2010). A Simple Instrument-free Gaseous Chlorine Dioxide Method
for Microbial Decontamination of Potatoes during Storage. Food Microbiology,
27(1):179-184.
https://www.sciencedirect.com/science/article/abs/pii/S0740002009001981

Xiuxiu, S., Jinhe, B., & Christoper, F. (2014). Antimicrobial Activity of Controlled-Release
Chlorine Dioxide Gas on Fresh Blueberries. Journal of Food Protection Vol 77 No 7,
1127-1132.
https://meridian.allenpress.com/jfp/article/77/7/1127/174588/Antimicrobial-Activity-

of-Controlled-Release

Yan, R., Fu, M., & Chen, Q. (2019). Chlorine Dioxide Generation Method and its Action
Mechanism for Removing Harmful Substances and Maintaining Quality Attributes of
Agricultural Products . Food and Bioprocess Technology, 12:1110-1122.

https://link.springer.com/article/10.1007/s11947-019-02279-x

Yeoh, W., Ali, A., & Forney, C. (2014). Effects of Ozone on Major Antioxidants and
Microbial Populations of Fresh-cut Papaya. Postharvest Biol Tec, 89:56-58.
https://www.sciencedirect.com/science/article/abs/pii/S0925521413003475

Zhang, G., Ma, L., Beuchat, L., Erickson, M., Phelan, V., & Doyle, M. (2009). Evaluation of
Trreatments for Elimination of Foodborne Pathogens on the Surface of Leaves and
Roots of Lettuce (Lactuca Sativa L.). 72:228-234.
https://meridian.allenpress.com/jfp/article/72/2/228/173273/Evaluation-of-Treatments-
for-Elimination-of

Zhang, X., & Fu, M. (2018). Inhibitory Effect of Chlorine Dioxide Fumigation on Growth
and Patulin Production and its Mechanism in Penicillum expansum. LWT-Food
Science and Technology, 335-343.
https://www.sciencedirect.com/science/article/abs/pii/S0023643818304791



https://www.sciencedirect.com/science/article/abs/pii/S0956713506000065
https://www.sciencedirect.com/science/article/abs/pii/S0740002007000536
https://www.sciencedirect.com/science/article/abs/pii/S0740002009001981
https://meridian.allenpress.com/jfp/article/77/7/1127/174588/Antimicrobial-Activity-of-Controlled-Release
https://meridian.allenpress.com/jfp/article/77/7/1127/174588/Antimicrobial-Activity-of-Controlled-Release
https://link.springer.com/article/10.1007/s11947-019-02279-x
https://www.sciencedirect.com/science/article/abs/pii/S0925521413003475
https://meridian.allenpress.com/jfp/article/72/2/228/173273/Evaluation-of-Treatments-for-Elimination-of
https://meridian.allenpress.com/jfp/article/72/2/228/173273/Evaluation-of-Treatments-for-Elimination-of
https://www.sciencedirect.com/science/article/abs/pii/S0023643818304791

