
83 

 

6. DAFTAR PUSTAKA 

 

Alibaba.com. (n.d.). Retrieved 12 1, 2021, from https://www.alibaba.com/product-

detail/Anthocyanin-Grape-Bulk-Anthocyanin-95-

Proanthocyanidins_1600305823729.html?spm=a2700.7724857.normal_offer.d_

title.54053154cEZaKi&s=p  

Alibaba.com. (n.d.). Retrieved 12 1, 2021, from https://www.alibaba.com/product-

detail/Supply-with-best-price-tannins-

10_1600252461006.html?spm=a2700.7724857.normal_offer.d_title.10482f805

ALl8Z  

Alibaba.com. (n.d.). Retrieved 12 1, 2021, from https://www.alibaba.com/product-

detail/China-Supplier-Food-Grade-Organic-

Bulk_62399301880.html?spm=a2700.7724857.normal_offer.d_title.55dc58d3fg

K0F9  

Alibaba.com. (n.d.). Retrieved 12 1, 2021, from https://www.alibaba.com/product-

detail/Flavonoid-ISO-Certified-High-Quality-

Bamboo_1600379395065.html?spm=a2700.galleryofferlist.normal_offer.d_title.

3e0a738bd5UeFF&s=p  

Alibaba.com. (n.d.). Retrieved 12 1, 2021, from https://www.alibaba.com/product-

detail/Proanthocyanidins-Grape-Manufacturers-Natural-Genuine-

Organic_1600373540414.html?spm=a2700.galleryofferlist.normal_offer.d_title.

5beb3dd9q0SLzx&s=p 

Anam, C., T. W. Agustini. & Romadhon. (2014). Pengaruh Pelarut yang Berbeda pada 

Ekstraksi Spirulina paltensis Serbuk sebagai Antioksidan dengen Metode 

Sokletasi. Jurnal Pengolahan dan Bioteknologi Hasil Perikanan, 3(4), 106-112. 

https://ejournal3.undip.ac.id/index.php/jpbhp/article/view/7786/7542  

Anna, V. S., F. D. P. Christiano., L. D. F. Marczak., I. C. Tessaro., & R. C. S. Thys. 

(2014). The Effect of the Incorporation of Grape Marc Powder in Fettuccini 

Pasta Properties. LWT–Food Science and Technology, 497-501. 

https://core.ac.uk/download/pdf/82094897.pdf  

Antonić B., S. Jančíková, D. Dordević, & B. Tremlová. (2020). Grape Pomace 

Valorization: A Systematic Review and Meta-Analysis. Foods, 9(11), 1627–. 

doi:10.3390/foods9111627. https://sci-

hub.zidianzhan.net/10.3390/foods9111627  

Arvanitoyannis, I. S., D. Ladas. & A. Mavromatis . (2006). Wine Waste Treatment 

Methodology. 41(10), 1117–1151. doi:10.1111/j.1365-2621.2005.01112.x. 

https://sci-hub.zidianzhan.net/10.1111/j.1365-2621.2005.01112.x  

Ashari, B. H., B. M. Wibawa. & S. F. Persada. (2017). Analisis Deskriptif dan Tabulasi 

Silang pada Konsumen Online Shop di Instagram (Studi Kasus 6 Universitas di 

Kota Surabaya). Jurnal Sains dan Seni ITS, 6 (1), 17-21. 

https://media.neliti.com/media/publications/134699-ID-analisis-deskriptif-dan-

tabulasi-silang.pdf  

https://www.alibaba.com/product-detail/Anthocyanin-Grape-Bulk-Anthocyanin-95-Proanthocyanidins_1600305823729.html?spm=a2700.7724857.normal_offer.d_title.54053154cEZaKi&s=p
https://www.alibaba.com/product-detail/Anthocyanin-Grape-Bulk-Anthocyanin-95-Proanthocyanidins_1600305823729.html?spm=a2700.7724857.normal_offer.d_title.54053154cEZaKi&s=p
https://www.alibaba.com/product-detail/Anthocyanin-Grape-Bulk-Anthocyanin-95-Proanthocyanidins_1600305823729.html?spm=a2700.7724857.normal_offer.d_title.54053154cEZaKi&s=p
https://www.alibaba.com/product-detail/Anthocyanin-Grape-Bulk-Anthocyanin-95-Proanthocyanidins_1600305823729.html?spm=a2700.7724857.normal_offer.d_title.54053154cEZaKi&s=p
https://www.alibaba.com/product-detail/Supply-with-best-price-tannins-10_1600252461006.html?spm=a2700.7724857.normal_offer.d_title.10482f805ALl8Z
https://www.alibaba.com/product-detail/Supply-with-best-price-tannins-10_1600252461006.html?spm=a2700.7724857.normal_offer.d_title.10482f805ALl8Z
https://www.alibaba.com/product-detail/Supply-with-best-price-tannins-10_1600252461006.html?spm=a2700.7724857.normal_offer.d_title.10482f805ALl8Z
https://www.alibaba.com/product-detail/Supply-with-best-price-tannins-10_1600252461006.html?spm=a2700.7724857.normal_offer.d_title.10482f805ALl8Z
https://www.alibaba.com/product-detail/China-Supplier-Food-Grade-Organic-Bulk_62399301880.html?spm=a2700.7724857.normal_offer.d_title.55dc58d3fgK0F9
https://www.alibaba.com/product-detail/China-Supplier-Food-Grade-Organic-Bulk_62399301880.html?spm=a2700.7724857.normal_offer.d_title.55dc58d3fgK0F9
https://www.alibaba.com/product-detail/China-Supplier-Food-Grade-Organic-Bulk_62399301880.html?spm=a2700.7724857.normal_offer.d_title.55dc58d3fgK0F9
https://www.alibaba.com/product-detail/China-Supplier-Food-Grade-Organic-Bulk_62399301880.html?spm=a2700.7724857.normal_offer.d_title.55dc58d3fgK0F9
https://www.alibaba.com/product-detail/Flavonoid-ISO-Certified-High-Quality-Bamboo_1600379395065.html?spm=a2700.galleryofferlist.normal_offer.d_title.3e0a738bd5UeFF&s=p
https://www.alibaba.com/product-detail/Flavonoid-ISO-Certified-High-Quality-Bamboo_1600379395065.html?spm=a2700.galleryofferlist.normal_offer.d_title.3e0a738bd5UeFF&s=p
https://www.alibaba.com/product-detail/Flavonoid-ISO-Certified-High-Quality-Bamboo_1600379395065.html?spm=a2700.galleryofferlist.normal_offer.d_title.3e0a738bd5UeFF&s=p
https://www.alibaba.com/product-detail/Flavonoid-ISO-Certified-High-Quality-Bamboo_1600379395065.html?spm=a2700.galleryofferlist.normal_offer.d_title.3e0a738bd5UeFF&s=p
https://www.alibaba.com/product-detail/Proanthocyanidins-Grape-Manufacturers-Natural-Genuine-Organic_1600373540414.html?spm=a2700.galleryofferlist.normal_offer.d_title.5beb3dd9q0SLzx&s=p
https://www.alibaba.com/product-detail/Proanthocyanidins-Grape-Manufacturers-Natural-Genuine-Organic_1600373540414.html?spm=a2700.galleryofferlist.normal_offer.d_title.5beb3dd9q0SLzx&s=p
https://www.alibaba.com/product-detail/Proanthocyanidins-Grape-Manufacturers-Natural-Genuine-Organic_1600373540414.html?spm=a2700.galleryofferlist.normal_offer.d_title.5beb3dd9q0SLzx&s=p
https://www.alibaba.com/product-detail/Proanthocyanidins-Grape-Manufacturers-Natural-Genuine-Organic_1600373540414.html?spm=a2700.galleryofferlist.normal_offer.d_title.5beb3dd9q0SLzx&s=p
https://ejournal3.undip.ac.id/index.php/jpbhp/article/view/7786/7542
https://core.ac.uk/download/pdf/82094897.pdf
https://sci-hub.zidianzhan.net/10.3390/foods9111627
https://sci-hub.zidianzhan.net/10.3390/foods9111627
https://sci-hub.zidianzhan.net/10.1111/j.1365-2621.2005.01112.x
https://media.neliti.com/media/publications/134699-ID-analisis-deskriptif-dan-tabulasi-silang.pdf
https://media.neliti.com/media/publications/134699-ID-analisis-deskriptif-dan-tabulasi-silang.pdf


84 

 

Asmira, S., Nurhamidah, & A. Analdi. (2020). Aktivitas Antioksidan dan Total Fenol 

pada Kopi Kawa Daun yang Berpotensi sebagai Alternatif Pangan Fungsional. 

Jurnal Farmasi dan Kesehatan, 10(2), 200-207. 

https://www.researchgate.net/publication/343723887_AKTIVITAS_ANTIOKSI

DAN_DAN_TOTAL_FENOL_PADA_KOPI_KAWA_DAUN_YANG_BERP

OTENSI_SEBAGAI_ALTERNATIVE_PANGAN_FUNGSIONAL  

Astuti, E., S. Aminah. & A. Syamsianah. (2014). Komposisi Zat Gizi Tempe yang 

Difortifikasi Zat Besi dan Vitamin A pada Tempe Mentah dan Matang. 

AGRITECH, 34(2), 151-159. 

https://jurnal.ugm.ac.id/agritech/article/view/9505/7080  

Ayerdi, S. G. S., A. Brenes., & L. Goni. (2009). Effect of GADF on Lipid Oxidation of 

Raw and Cooked Chicken Hamburgers. LWT-Food Science and Technology, 

971-976. https://sci-

hub.zidianzhan.net/https://linkinghub.elsevier.com/retrieve/pii/S0023643808003

162  

Azevedo, J., E. BrandÃ£o, S. Soares, J. Oliveira, P. Lopes, N. Mateus, & V. de Freitas. 

(2020). Polyphenolic Characterization of Nebbiolo Red Wines and Their 

Interaction with Salivary Proteins. Foods, 9(12), 1867–. 

doi:10.3390/foods9121867. 

https://www.researchgate.net/publication/347642769_Polyphenolic_Characteriz

ation_of_Nebbiolo_Red_Wines_and_Their_Interaction_with_Salivary_Proteins  

Badan Pusat Statistik. (2016). Statistik Tanaman Buah-buahan dan Sayuran Tahunan 

Indonesia. Jakarta: BPS. 

https://www.bps.go.id/publication/2017/10/02/b14ce70bee6d59581e8640fe/stati

stik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia-2016.html  

Badan Pusat Statistik. (2017). Statistik Tanaman Buah-buahan dan Sayuran Tahunan 

Indonesia. Jakarta: BPS. 

https://www.bps.go.id/publication/2018/10/05/081665ec9eb65fdce8a69473/stati

stik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia-2017.html  

Badan Pusat Statistik. (2018). Statistik Tanaman Buah-buahan dan Sayuran Tahunan 

Indonesia. Jakarta: BPS. 

https://www.bps.go.id/publication/2019/10/07/1846605363955649c9f6dd6d/stat

istik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia-2018.html  

Balli, D., L. Cecchi., M. Innocenti., M. Bellumori., & N. Mulinacci. (2021). Food by-

products valorisation: Grape pomace and olive pomace (pˆat´e) as sources of 

phenolic compounds and fiber for enrichment of tagliatelle pasta. Food 

Chemistry. https://sci-hub.zidianzhan.net/10.1016/j.foodchem.2021.129642  

Bender, A. B. B., Speroni, C. S., Salvador, P. R., Loureiro, B. B., Lovatto, N. M., 

Goulart, F. R., Penna, N. G. (2016). Grape Pomace Skins and the Effects of Its 

Inclusion in the Technological Properties of Muffins. Journal of Culinary 

Science & Technology, 15(2), 143–157. doi:10.1080/15428052.2016.1225535. 

https://sci-hub.zidianzhan.net/10.1080/15428052.2016.1225535  

Beres, C., G. N. S. Costa., I. Cabezudo., N. K. S. James., A. S. C. Teles., A. P. G. Cruz., 

C. M. Silva., R. V. Tonon., L. M. C. Cabral., & S. P. Freitas. (2017). Toward 

https://www.researchgate.net/publication/343723887_AKTIVITAS_ANTIOKSIDAN_DAN_TOTAL_FENOL_PADA_KOPI_KAWA_DAUN_YANG_BERPOTENSI_SEBAGAI_ALTERNATIVE_PANGAN_FUNGSIONAL
https://www.researchgate.net/publication/343723887_AKTIVITAS_ANTIOKSIDAN_DAN_TOTAL_FENOL_PADA_KOPI_KAWA_DAUN_YANG_BERPOTENSI_SEBAGAI_ALTERNATIVE_PANGAN_FUNGSIONAL
https://www.researchgate.net/publication/343723887_AKTIVITAS_ANTIOKSIDAN_DAN_TOTAL_FENOL_PADA_KOPI_KAWA_DAUN_YANG_BERPOTENSI_SEBAGAI_ALTERNATIVE_PANGAN_FUNGSIONAL
https://jurnal.ugm.ac.id/agritech/article/view/9505/7080
https://sci-hub.zidianzhan.net/https:/linkinghub.elsevier.com/retrieve/pii/S0023643808003162
https://sci-hub.zidianzhan.net/https:/linkinghub.elsevier.com/retrieve/pii/S0023643808003162
https://sci-hub.zidianzhan.net/https:/linkinghub.elsevier.com/retrieve/pii/S0023643808003162
https://www.researchgate.net/publication/347642769_Polyphenolic_Characterization_of_Nebbiolo_Red_Wines_and_Their_Interaction_with_Salivary_Proteins
https://www.researchgate.net/publication/347642769_Polyphenolic_Characterization_of_Nebbiolo_Red_Wines_and_Their_Interaction_with_Salivary_Proteins
https://www.bps.go.id/publication/2017/10/02/b14ce70bee6d59581e8640fe/statistik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia-2016.html
https://www.bps.go.id/publication/2017/10/02/b14ce70bee6d59581e8640fe/statistik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia-2016.html
https://www.bps.go.id/publication/2018/10/05/081665ec9eb65fdce8a69473/statistik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia-2017.html
https://www.bps.go.id/publication/2018/10/05/081665ec9eb65fdce8a69473/statistik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia-2017.html
https://www.bps.go.id/publication/2019/10/07/1846605363955649c9f6dd6d/statistik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia-2018.html
https://www.bps.go.id/publication/2019/10/07/1846605363955649c9f6dd6d/statistik-tanaman-buah-buahan-dan-sayuran-tahunan-indonesia-2018.html
https://sci-hub.zidianzhan.net/10.1016/j.foodchem.2021.129642
https://sci-hub.zidianzhan.net/10.1080/15428052.2016.1225535


85 

 

Integral Utilization of Grape Pomace from Wine Making Process: A Review. 

Journal of Waste Management, 581-594. https://sci-

hub.zidianzhan.net/10.1016/j.wasman.2017.07.017  

Bestari, F. (2018). Pengujian Kandungan Tanin dan Aktivitas Antioksidan pada Dua 

Jenis Gaharu Aquilaria malaccensis Lamk. Dan Wikstroemia tenuiramis Miq. 

Fakultas Kehutanan. Universitas Sumatra Utara. 

https://repositori.usu.ac.id/bitstream/handle/123456789/6375/141201017.pdf?se

quence=3&isAllowed=y  

Budiyati, E. d. (2015). Bertanam Anggur di Pekarangan. AGRIFLO. 

https://www.google.co.id/books/edition/BERTANAM_ANGGUR_DI_PEKAR

ANGAN/oc0aCwAAQBAJ?hl=en&gbpv=1&dq=Budiyati,+E.+d.+(2015).+Bert

anam+Anggur+di+Pekarangan.+AGRIFLO.&pg=PA112&printsec=frontcover  

Candani, D., M. Ulfah, W. Noviana, & R. Zainul. (2018). A Review: Pemanfaatan 

Teknologi Sonikasi. https://osf.io/preprints/inarxiv/uxknv/  

Carpentieri, S., F. Soltanipour, G. Ferrari, G. Pataro, & F. Donsì. (2021). Emerging 

Green Techniques for the Extraction of Antioxidants from Agri-Food By-

Products as Promising Ingredients for the Food Industry. Antioxidants, 10 (9), 

1417 - https://doi.org/10.3390/antiox10091417. https://www.mdpi.com/2076-

3921/10/9/1417/htm  

Chen, Y., J. Wen., Z. Deng., X. Pan., X. Xie., & C. Peng. (2020). Effective Utilization 

of Food Waste: Bioactivity of grape seed extraction and its application in Food 

Industry. Journal of Functional Foods. 

https://reader.elsevier.com/reader/sd/pii/S1756464620303376?token=3C85E97

AC8A0BE0C697B9A69606722A04573015FE738D0B5A5EB09EC5E7B053B

26FB650EE3BDA5B03F897E59B9AA2470&originRegion=eu-west-

1&originCreation=20211203032516  

Chowdhary P., A. Gupta., E. Gnansounou., A. Pandey., & P. Chaturvedi. (2021). 

Current Trends and Possibilities for Exploitation of Grape Pomace as a Potential 

Source for Value Addition. Journal of Environmental Pollution, 278. 116796. 

doi:10.1016/j.envpol.2021.116796. https://sci-

hub.zidianzhan.net/https://doi.org/10.1016/j.envpol.2021.116796  

Christman, Z. (2018). The Use of Grape By-Product as a Nutrient Rich Cattle Feed. 

University of Nebraska – Lincoln. 

https://digitalcommons.unl.edu/cgi/viewcontent.cgi?article=1152&context=agro

nhortdiss  

Damayanti, A. & E. A. Fitriana. (2012). Pemungutan Minyak Atsiri Mawar (Rose Oil) 

dengan Metode Maserasi. Jurnal Bahan Alam Terbarukan, 1(2), 1-8. 

https://journal.unnes.ac.id/nju/index.php/jbat/article/view/2543/2596  

Dávila, I. (2017). The Biorefinery Concept for the Industrial Valorization of Grape 

Processing By-Products. In Handbook of Grape Processing By-Products (pp. 

29–53. doi:10.1016/B978-0-12-809870-7.00002-8). 

http://pdf.xuebalib.com:1262/2n9lO2gHkIxN.pdf  

Dhekney, S. A. (2016). Grapes. In Encyclopedia of Food and Health (pp. 261–265. 

doi:10.1016/b978-0-12-384947-2.). https://books.google.co.id/books?id=O-

https://sci-hub.zidianzhan.net/10.1016/j.wasman.2017.07.017
https://sci-hub.zidianzhan.net/10.1016/j.wasman.2017.07.017
https://repositori.usu.ac.id/bitstream/handle/123456789/6375/141201017.pdf?sequence=3&isAllowed=y
https://repositori.usu.ac.id/bitstream/handle/123456789/6375/141201017.pdf?sequence=3&isAllowed=y
https://www.google.co.id/books/edition/BERTANAM_ANGGUR_DI_PEKARANGAN/oc0aCwAAQBAJ?hl=en&gbpv=1&dq=Budiyati,+E.+d.+(2015).+Bertanam+Anggur+di+Pekarangan.+AGRIFLO.&pg=PA112&printsec=frontcover
https://www.google.co.id/books/edition/BERTANAM_ANGGUR_DI_PEKARANGAN/oc0aCwAAQBAJ?hl=en&gbpv=1&dq=Budiyati,+E.+d.+(2015).+Bertanam+Anggur+di+Pekarangan.+AGRIFLO.&pg=PA112&printsec=frontcover
https://www.google.co.id/books/edition/BERTANAM_ANGGUR_DI_PEKARANGAN/oc0aCwAAQBAJ?hl=en&gbpv=1&dq=Budiyati,+E.+d.+(2015).+Bertanam+Anggur+di+Pekarangan.+AGRIFLO.&pg=PA112&printsec=frontcover
https://osf.io/preprints/inarxiv/uxknv/
https://doi.org/10.3390/antiox10091417
https://www.mdpi.com/2076-3921/10/9/1417/htm
https://www.mdpi.com/2076-3921/10/9/1417/htm
https://reader.elsevier.com/reader/sd/pii/S1756464620303376?token=3C85E97AC8A0BE0C697B9A69606722A04573015FE738D0B5A5EB09EC5E7B053B26FB650EE3BDA5B03F897E59B9AA2470&originRegion=eu-west-1&originCreation=20211203032516
https://reader.elsevier.com/reader/sd/pii/S1756464620303376?token=3C85E97AC8A0BE0C697B9A69606722A04573015FE738D0B5A5EB09EC5E7B053B26FB650EE3BDA5B03F897E59B9AA2470&originRegion=eu-west-1&originCreation=20211203032516
https://reader.elsevier.com/reader/sd/pii/S1756464620303376?token=3C85E97AC8A0BE0C697B9A69606722A04573015FE738D0B5A5EB09EC5E7B053B26FB650EE3BDA5B03F897E59B9AA2470&originRegion=eu-west-1&originCreation=20211203032516
https://reader.elsevier.com/reader/sd/pii/S1756464620303376?token=3C85E97AC8A0BE0C697B9A69606722A04573015FE738D0B5A5EB09EC5E7B053B26FB650EE3BDA5B03F897E59B9AA2470&originRegion=eu-west-1&originCreation=20211203032516
https://sci-hub.zidianzhan.net/https:/doi.org/10.1016/j.envpol.2021.116796
https://sci-hub.zidianzhan.net/https:/doi.org/10.1016/j.envpol.2021.116796
https://digitalcommons.unl.edu/cgi/viewcontent.cgi?article=1152&context=agronhortdiss
https://digitalcommons.unl.edu/cgi/viewcontent.cgi?article=1152&context=agronhortdiss
https://journal.unnes.ac.id/nju/index.php/jbat/article/view/2543/2596
http://pdf.xuebalib.com:1262/2n9lO2gHkIxN.pdf
https://books.google.co.id/books?id=O-t9BAAAQBAJ&printsec=frontcover&source=gbs_ge_summary_r&cad=0#v=onepage&q&f=false


86 

 

t9BAAAQBAJ&printsec=frontcover&source=gbs_ge_summary_r&cad=0#v=on

epage&q&f=false  

Duran, M., M. S. Aday., N. N. D. Zorba., R. Temizkan., M. B. Buyukcan., & C. Caner. 

(2016). Potential of antimicrobial active packaging‘containing natamycin, nisin, 

pomegranate andgrape seed extract in chitosan coating’ to extendshelf life of 

fresh strawberry. Food and Bioproduct Processng, 354-363. https://sci-

hub.zidianzhan.net/10.1016/j.fbp.2016.01.007  

Dwitama, P., A. A. P. A. Suryawan & I. W. G. S. Yoga. (2015). Analisis Jalur 

Distribusi Penjualan Buah Jeruk Siam (Citrus nobilis) di Desa Taro, Kecamatan 

Tegalalang, Kabupaten Gianyar. Jurnal Rekayasa dan Manajemen Agroindustri, 

3(1), 93-105. https://ojs.unud.ac.id/index.php/jtip/article/view/16902/13772  

Dwyer, K., F. Hosseinian., & M. Rod. (2014). The Market Potential of Grape Waste 

Alternatives. Journal of Food Research, 3(2), 1-16. 

https://www.researchgate.net/publication/261212837_The_Market_Potential_of

_Grape_Waste_Alternatives  

Fontana, Ariel R.; Antoniolli, Andrea; Bottini, Rubén. (2013). Grape Pomace as a 

Sustainable Source of Bioactive Compounds: Extraction, Characterization, and 

Biotechnological Applications of Phenolics. Journal of Agricultural and Food 

Chemistry, 61(38), 8987-9003 doi:10.1021/jf402586f. https://sci-

hub.zidianzhan.net/10.1021/jf402586f  

Food and Agriculture Organization of the United Nations. (2011). Crops and Livestock 

Product. Retrieved August 2021, 23, from http://faostat.fao.org. 

https://www.fao.org/faostat/en/  

Food and Agriculture Organization of the United Nations. (2011). Global Food Losses 

and Food Waste – Extent, Causes and Prevention. Rome: Food and Agriculture 

Organization of the United Nations. https://www.fao.org/3/i2697e/i2697e.pdf 

Garrido, M. D; Mariella Auqui; Nuría Martí; María Belén Linares. (2011). Effect of two 

different red grape pomace extracts obtained under different extraction systems 

on meat quality of pork burgers. 44(10), 0–2243. doi:10.1016/j.lwt.2011.07.003. 

https://sci-hub.zidianzhan.net/10.1016/j.lwt.2011.07.003  

Gutierrez, T. J., C. H. Julien., K. Alvarez., & V. A. Alvares. (2018). Structural 

Properties and in vitro Digestibility of Edible and pH-sensitive films made from 

Guinea Arrowroot Starch and Waste From Wine Manufacture. Carbohydrate 

Polymers, 135-143. https://sci-

hub.zidianzhan.net/10.1016/j.carbpol.2017.12.039  

Hidayat, R. & H. Hayati. (2019). Pengaruh Pelaksanaan SOP Perawat Pelaksana 

Terhadap Tingkat Kecemasan Pasien di Rawat Inap RSUD Bangkinang. Jurnal 

Ners, 3(2), 84-96. 

https://journal.universitaspahlawan.ac.id/index.php/ners/article/view/408  

Hogervorst, J. C., U. Miljic., & V. Puskas. (2017). Extraction of Bioactive Compounds 

from Grape Processing By-Products. Serbia: University of Novi Sad, Novi Sad. 

http://pdf.xuebalib.com:1262/xuebalib.com.41144.pdf  

https://books.google.co.id/books?id=O-t9BAAAQBAJ&printsec=frontcover&source=gbs_ge_summary_r&cad=0#v=onepage&q&f=false
https://books.google.co.id/books?id=O-t9BAAAQBAJ&printsec=frontcover&source=gbs_ge_summary_r&cad=0#v=onepage&q&f=false
https://sci-hub.zidianzhan.net/10.1016/j.fbp.2016.01.007
https://sci-hub.zidianzhan.net/10.1016/j.fbp.2016.01.007
https://ojs.unud.ac.id/index.php/jtip/article/view/16902/13772
https://www.researchgate.net/publication/261212837_The_Market_Potential_of_Grape_Waste_Alternatives
https://www.researchgate.net/publication/261212837_The_Market_Potential_of_Grape_Waste_Alternatives
https://sci-hub.zidianzhan.net/10.1021/jf402586f
https://sci-hub.zidianzhan.net/10.1021/jf402586f
http://faostat.fao.org/
https://www.fao.org/faostat/en/
https://www.fao.org/3/i2697e/i2697e.pdf
https://sci-hub.zidianzhan.net/10.1016/j.lwt.2011.07.003
https://sci-hub.zidianzhan.net/10.1016/j.carbpol.2017.12.039
https://sci-hub.zidianzhan.net/10.1016/j.carbpol.2017.12.039
https://journal.universitaspahlawan.ac.id/index.php/ners/article/view/408
http://pdf.xuebalib.com:1262/xuebalib.com.41144.pdf


87 

 

Hoye Jr. C. & C. F. Ross. (2011). Total Phenolic Content, Consumer Acceptance and 

Instrumental Analysis of Bread Made with Grape Seed Flour. Journal of Food 

Science, 76(7), 428-436. https://sci-hub.zidianzhan.net/10.1111/j.1750-

3841.2011.02324.x  

Ilyas T., P. Chowdhary, D. Chaurasia, E. Gnansounou, A. Pandey, & P. Chaturvedi. 

(2021). Sustainable Green Processing of Grape Pomace for the Production of 

Value-Added Products: An Overview. Environmental Technology & Innovation, 

(23), 101592. doi:10.1016/j.eti.2021.101592. https://sci-

hub.zidianzhan.net/https://doi.org/10.1016/j.eti.2021.101592  

Iora, Sandra R. F.; Maciel, Giselle M.; Zielinski, Acácio A. F.; da Silva, Marcos V.; 

Pontes, Paula V. de A.; Haminiuk, Charles W. I.; Granato, Daniel. (2015). 

Evaluation of the bioactive compounds and the antioxidant capacity of grape 

pomace. International Journal of Food Science & Technology, 50(1), 62–69. 

doi:10.1111/ijfs.12583. 

https://www.researchgate.net/publication/262605517_Evaluation_of_the_bioacti

ve_compounds_and_the_antioxidant_capacity_of_grape_pomace  

Iriti, M., & Maria Varoni, E. (2016). Fruits, Vegetables, and Herbs. Grape Bioactives 

for Human Health. https://sci-hub.zidianzhan.net/10.1016/b978-0-12-802972-

5.00011-1  

Jienardy, C. (2017). Gap Analysis Persepsi dan Ekspektasi Konsumen terhadap Kualitas 

Layanan, Harga, Kualitas Produk Esus. Jurnal Manajemen dan Start-Up Bisnis, 

(6), 703-710. https://journal.uc.ac.id/index.php/performa/article/view/398/357  

Jones. J., S. McLaren, Q. Chen & M. Seraj. (2020). Repurposing Grape Marc. Massey 

University. 

https://mro.massey.ac.nz/bitstream/handle/10179/16316/Repurposing%20Grape

%20Marc%20Report%20%28Final%20May%202020%29.pdf?sequence=1&is

Allowed=y  

Kalli, E., I. Lappa., P. Bouchagier., P. A. Tarantilis., & E. Skotti. (2018). Novel 

Application and Industrial Exploitation of Winery By-Product. Journal of 

Bioresources and Bioprocessing. 

https://www.researchgate.net/publication/329183587_Novel_application_and_in

dustrial_exploitation_of_winery_by-products  

Kandylis, P. (2021). Grapes and Their Derivatives in Functional Foods. Foods, 10(3), 

672. doi:10.3390/foods10030672. 

https://www.researchgate.net/publication/350293229_Grapes_and_Their_Deriva

tives_in_Functional_Foods  

Kariyasa, K. & A. Suryana. (2012). Memperkuat Ketahanan Pangan Melalui 

Pengurangan Pemborosan Pangan. Jurnal Analisis Kebijakan Pertaniain, 10 (3) 

; 269-288. 

http://ejurnal.litbang.pertanian.go.id/index.php/akp/article/view/4092/3419  

Kemit, N., I. W. R. Widarta. & K. A. Nocianitri. (2016). Pengaruh Jenis Pelarut dan 

Waktu Maserasi terhadap Kandungan Senyawa Flavonoid dan Aktivitas 

Antioksidan Ekstrak Daun Alpukat (Persea Americana Mill). Jurnal Ilmu dan 

https://sci-hub.zidianzhan.net/10.1111/j.1750-3841.2011.02324.x
https://sci-hub.zidianzhan.net/10.1111/j.1750-3841.2011.02324.x
https://sci-hub.zidianzhan.net/https:/doi.org/10.1016/j.eti.2021.101592
https://sci-hub.zidianzhan.net/https:/doi.org/10.1016/j.eti.2021.101592
https://www.researchgate.net/publication/262605517_Evaluation_of_the_bioactive_compounds_and_the_antioxidant_capacity_of_grape_pomace
https://www.researchgate.net/publication/262605517_Evaluation_of_the_bioactive_compounds_and_the_antioxidant_capacity_of_grape_pomace
https://sci-hub.zidianzhan.net/10.1016/b978-0-12-802972-5.00011-1
https://sci-hub.zidianzhan.net/10.1016/b978-0-12-802972-5.00011-1
https://journal.uc.ac.id/index.php/performa/article/view/398/357
https://mro.massey.ac.nz/bitstream/handle/10179/16316/Repurposing%20Grape%20Marc%20Report%20%28Final%20May%202020%29.pdf?sequence=1&isAllowed=y
https://mro.massey.ac.nz/bitstream/handle/10179/16316/Repurposing%20Grape%20Marc%20Report%20%28Final%20May%202020%29.pdf?sequence=1&isAllowed=y
https://mro.massey.ac.nz/bitstream/handle/10179/16316/Repurposing%20Grape%20Marc%20Report%20%28Final%20May%202020%29.pdf?sequence=1&isAllowed=y
https://www.researchgate.net/publication/329183587_Novel_application_and_industrial_exploitation_of_winery_by-products
https://www.researchgate.net/publication/329183587_Novel_application_and_industrial_exploitation_of_winery_by-products
https://www.researchgate.net/publication/350293229_Grapes_and_Their_Derivatives_in_Functional_Foods
https://www.researchgate.net/publication/350293229_Grapes_and_Their_Derivatives_in_Functional_Foods
http://ejurnal.litbang.pertanian.go.id/index.php/akp/article/view/4092/3419


88 

 

Teknologi Pangan, 5(2), 130-141. 

https://ojs.unud.ac.id/index.php/itepa/article/view/27509  

Kerridge, G. & A. Antcliff. (1999). Wine Grape Varieties. Revised Edition. 

https://www.google.co.id/books/edition/Wine_Grape_Varieties/6qVenBMIy6M

C?hl=en&gbpv=1  

Klimke, T. R. B. & F. Wu. (2015). Ochratoxin A and Human Health Risk: A Review of 

the Evidence. Critical Reviews in Food Science and Nutrition, 55, 1860-1869. 

DOI: 10.1080/10408398.2012.724480. https://sci-

hub.zidianzhan.net/10.1080/10408398.2012.724480  

Kosseva, M. R. (2020). Food Industry Wastes. Sources, characteristics and treatment of 

plant-based food waste. 37–66. https://sci-hub.zidianzhan.net/10.1016/B978-0-

12-817121-9.00004-8  

Kurniawan, T. B., S. H. Bintari. & R. Susanti. (2014). Efek Interaksi Ragi Tape dan 

Ragi Roti terhadap Kadar Bioetanol Cassava (Manihot utilissima, Pohl) Mukibat 

Varieties. Journal of Biology & Biology Education, 6(2), 152-160. 

https://journal.unnes.ac.id/nju/index.php/biosaintifika/article/view/3783/3498  

Leksono W. B., R. Pramesti, G. S. Santosa, & W. A. Setyati. (2018). Jenis Pelarut 

Metanol dan N-Heksana terhadap Aktivitas Antioksida Ekstrak Rumput Laut 

Gelidium sp. dari Pantai Drini Gunungkidul – Yogyakarta. Jurnal Kelautan 

Tropis, 21(9), 9-16. 

https://ejournal2.undip.ac.id/index.php/jkt/article/view/2236/1466  

Lestari, M. W., Isbandiah. & A. Hasanah. (2017). Pengaruh Ekstrak Biji Anggur (Vitis 

vinifera) Van Alphonso Lavalle terhadap Fungsi Ginjal Mencit Jantan (Mus 

musculus) Model Hiperurisemia. Jurnal Ilmu Kesehatan dan Kedokteran 

Keluarga, 13 (1) ; 45-51. 

https://ejournal.umm.ac.id/index.php/sainmed/article/view/5447  

Lomillo J. G. & M . L. G. Sanjose. (2016). Applications of Wine Pomace in the Food 

Industry: Approaches and Functions. Comprehensive Reviews in Food Science 

and Food Safety, doi:10.1111/1541-4337.12238. https://sci-

hub.zidianzhan.net/10.1111/1541-4337.12238  

Lukito, A, N. & M. R. Indra. (2016). Ekstrak Kulit dan Biji Anggur (Vitis vinifera) 

Menurunkan Jumlah Sel Neuron yang Rusak, Volume Infark dan Memperbaiki 

Fungsi Motorik pada Tikus Wistar Model Stroke Iskemik. Jurnal Kesehatan, 

3(1); 8-17. https://majalahfk.ub.ac.id/index.php/mkfkub/article/view/74/75  

Maicas, S. & J. J Mateo. (2020). Sustainability of Wine Production. Sustainability, 

12(2), 559. 

https://www.researchgate.net/publication/338552423_Sustainability_of_Wine_P

roduction  

Malik, A., A. R. Ahmad. & A. Najib. (2017). Pengujian Aktivitas Antioksidan Ekstrak 

Terpurifikasi Daun The Hijau dan Jati Belanda. Jurnal Fitofarmaka Indonesia, 

4(2), 238-240. 

https://www.researchgate.net/publication/332418567_PENGUJIAN_AKTIVIT

AS_ANTIOKIDAN_EKSTRAK_TERPURIFIKASI_DAUN_TEH_HIJAU_DA

N_JATI_BELANDA  

https://ojs.unud.ac.id/index.php/itepa/article/view/27509
https://www.google.co.id/books/edition/Wine_Grape_Varieties/6qVenBMIy6MC?hl=en&gbpv=1
https://www.google.co.id/books/edition/Wine_Grape_Varieties/6qVenBMIy6MC?hl=en&gbpv=1
https://sci-hub.zidianzhan.net/10.1080/10408398.2012.724480
https://sci-hub.zidianzhan.net/10.1080/10408398.2012.724480
https://sci-hub.zidianzhan.net/10.1016/B978-0-12-817121-9.00004-8
https://sci-hub.zidianzhan.net/10.1016/B978-0-12-817121-9.00004-8
https://journal.unnes.ac.id/nju/index.php/biosaintifika/article/view/3783/3498
https://ejournal2.undip.ac.id/index.php/jkt/article/view/2236/1466
https://ejournal.umm.ac.id/index.php/sainmed/article/view/5447
https://sci-hub.zidianzhan.net/10.1111/1541-4337.12238
https://sci-hub.zidianzhan.net/10.1111/1541-4337.12238
https://majalahfk.ub.ac.id/index.php/mkfkub/article/view/74/75
https://www.researchgate.net/publication/338552423_Sustainability_of_Wine_Production
https://www.researchgate.net/publication/338552423_Sustainability_of_Wine_Production
https://www.researchgate.net/publication/332418567_PENGUJIAN_AKTIVITAS_ANTIOKIDAN_EKSTRAK_TERPURIFIKASI_DAUN_TEH_HIJAU_DAN_JATI_BELANDA
https://www.researchgate.net/publication/332418567_PENGUJIAN_AKTIVITAS_ANTIOKIDAN_EKSTRAK_TERPURIFIKASI_DAUN_TEH_HIJAU_DAN_JATI_BELANDA
https://www.researchgate.net/publication/332418567_PENGUJIAN_AKTIVITAS_ANTIOKIDAN_EKSTRAK_TERPURIFIKASI_DAUN_TEH_HIJAU_DAN_JATI_BELANDA


89 

 

Mamuaja, C. F. (2016). Pengawasan Mutu dan Keamanan Pangan. Manado: UNSRAT 

Press. 

http://repo.unsrat.ac.id/2032/1/PENGAWASAN_MUTU_DGN_COVER_MUK

A_17-07-18.pdf  

Marhumah, S., T. Rahayu. & A. Hayati. (2016). Perasan Macam Buah Anggur (Vitis 

vinifera L.) sebagai Penetralisir Merkuri (Hg) dengan Metode UVAL. Jurnal 

Ilmiah Biosaintropis, 2(1): 25-36. 

http://biosaintropis.unisma.ac.id/index.php/biosaintropis/article/view/67/31  

Mejia, E. G., C. L. Roriz., S. A. Heleno., R. Calhelna., M. I Dias., J. Pinela., N. R. 

Conrado., N. E. L. Gonzales., I. C. F. R. Ferreira., & L. Barros. (2021). 

Valorisation of black mulberry and grape seeds: Chemical characterization and 

bioactive potential. Food Chemistry. https://sci-

hub.zidianzhan.net/10.1016/j.foodchem.2020.127998  

Muchsam, Y., Falahah. & G. I . Saputro. (2011). Penerapan Gas Analysis pada 

Pengembangan Sistem Pendukung Keputusan Penilaian Kinerja Karyawan 

(Studi Kasus PT. XYZ) . Seminar Nasional Aplikassi Teknologi Informasi. 

https://journal.uii.ac.id/Snati/article/view/2179/2005  

Muchtadi, D. (2006). Food Review Referensi  Industri & Teknologi Pangan Indonesia. 

Konsep Keamanan Fortifikasi Pangan. 1(7). 

https://repository.ipb.ac.id/jspui/bitstream/123456789/46383/1/Deddy%20Much

tadi_artikel4.pdf  

Muhlack, R. A., R. Potumarthi & D. W. Jeffrey. (2018). Sustainable Wineries Through 

Waste Valorisation: A Review of Grape Marc Utilisation for Value-Added 

Products. Journal of Waste Management, (72), 99-118. 

doi:10.1016/j.wasman.2017.11.011. https://sci-

hub.zidianzhan.net/10.1016/j.wasman.2017.11.011  

Munir, S., Y. Hu., Y. Liu., & S. Xiong. (2019). Enhanced Propertiesof silver carp 

surimi based edible films incorporated with pomegranated peel and grape seed 

extracts under acid condition. Food Packaging and Shelf-life, 114-120. 

https://sci-hub.zidianzhan.net/10.1016/j.fpsl.2018.12.001  

Murnawan, H. & Mustofa. (2014). Perencanaan Produktivitas Kerja dari Hasil Evaluasi 

Produktivitas dengan Metode Fishbone di Perusahaan Percetakan Kemasan PT. 

X. Jurnal Teknik Industri HEURISTIC, 11(1), 27-46. http://jurnal.untag-

sby.ac.id/index.php/HEURISTIC/article/view/611/555  

Muryati & Nelfiyanti. (2015). Pemisahan Tanin dan HCN Secara Ekstraksi Dingin pada 

Pengolahan Tepung Buah Mangrove untuk Substitusi Industri Pangan. Jurnal 

Riset Teknologi Pencegahan Pencemaran Industri. 6(1), 9-15. 

http://ejournal.kemenperin.go.id/jrtppi/article/view/966  

Muslich., S. Utami. & N. S. Indrasti. (2020). Pemulihan Minyak Sawit dari Spent 

Bleaching Earth dengan Metode Ekstraksi Refluks. Jurnal Teknologi Industri 

Pertanian, 30(1), 90-99. 

https://journal.ipb.ac.id/index.php/jurnaltin/article/view/31679  

http://repo.unsrat.ac.id/2032/1/PENGAWASAN_MUTU_DGN_COVER_MUKA_17-07-18.pdf
http://repo.unsrat.ac.id/2032/1/PENGAWASAN_MUTU_DGN_COVER_MUKA_17-07-18.pdf
http://biosaintropis.unisma.ac.id/index.php/biosaintropis/article/view/67/31
https://sci-hub.zidianzhan.net/10.1016/j.foodchem.2020.127998
https://sci-hub.zidianzhan.net/10.1016/j.foodchem.2020.127998
https://journal.uii.ac.id/Snati/article/view/2179/2005
https://repository.ipb.ac.id/jspui/bitstream/123456789/46383/1/Deddy%20Muchtadi_artikel4.pdf
https://repository.ipb.ac.id/jspui/bitstream/123456789/46383/1/Deddy%20Muchtadi_artikel4.pdf
https://sci-hub.zidianzhan.net/10.1016/j.wasman.2017.11.011
https://sci-hub.zidianzhan.net/10.1016/j.wasman.2017.11.011
https://sci-hub.zidianzhan.net/10.1016/j.fpsl.2018.12.001
http://jurnal.untag-sby.ac.id/index.php/HEURISTIC/article/view/611/555
http://jurnal.untag-sby.ac.id/index.php/HEURISTIC/article/view/611/555
http://ejournal.kemenperin.go.id/jrtppi/article/view/966
https://journal.ipb.ac.id/index.php/jurnaltin/article/view/31679


90 

 

Nasution, M. K. (2017). Abstrak- Suatu Karya Ilmiah. Universitas Sumatera Utara. 

https://www.researchgate.net/publication/321724209_Abstrak_-

_Suatu_Karya_Ilmiah  

Ng, T. B., A. E. D. A. Bekhit., E. F. Fang., & J. H Wong. (2016). Essential Oils in Food 

Preservation, Flavor & Safety. In Grape Seed (Vitis vinifera) Oils. 

http://www.gbv.de/dms/tib-ub-hannover/83364145x.pdf  

Nursalam., Kusnanto., E. Mishbahatul., A. Yusuf., N. D. Kurniawati., T. Sukartini., F. 

Efendi., & T. Kusumaningrum. (2020). Pedoman Penyusunan Literature dan 

Systematic Review. Surabaya: Universitas Airlangga Press. 

https://pdfcoffee.com/panduan-literatur-amp-systematic-review-rev1docx-pdf-

free.html  

Palmatier, R. W., M. B. Houston. & J. Hulland. (2018). Review Articles: Purpose, 

Process and Structure. Journal of the Academy Mark. Science, 46: 1-5. 

https://sci-hub.zidianzhan.net/10.1007/s11747-017-0563-4  

Paramita, N. L. P. V., Rasmita, L. D., Putri, I. G. A. A. R. C., Utami, N. P. P., 

Budiningrum, N. W., Suastini, I. G. A. N., Wintari, L. K. S., Yustiantara, P. S., 

dan Wirasuta, I. M. A. G. (2016). Perbandingan Aktivitas Antibakteri Ekstrak 

Kaya Antosianin dari Kulit Ubi Jalar Ungu (Ipomoea batatas L.) dan Kuli Buah 

Anggur Hitam (Vitis Vinifera L.) terhadap Isolat Bakteri Propionibacterium 

acnes. Jurnal Farmasi Udayana, 5(2): 53-57. 

https://ojs.unud.ac.id/index.php/jfu/article/view/25639  

Peraturan Badan Pengawasan Obat dan Makanan Nomor 22 Tahun 2019. Informasi 

Nilai Gizi pada Label Pangan Olahan. 

https://standarpangan.pom.go.id/dokumen/peraturan/2019/PBPOM_Nomor_22_

Tahun_2019_tentang_ING.pdf  

Peraturan Pemerintah Republik Indonesia Nomor 28 Tahun 2004. Keamanan, Mutu dan 

Gizi Pangan. 

http://perundangan.pertanian.go.id/admin/p_pemerintah/PP%20No.28%20Tahu

n%202004%20Keamanan,%20Mutu,%20&%20Gizi%20Pangan.pdf  

Perumalla, A. V. S. & N. S. Hettiarachchy. (2011). Green Tea and Grape Seed Extracts 

— Potential Applications in Food Safety and Quality. Food Research 

Internationl, 44, 827-839. doi:10.1016/j.foodres.2011.01.022. https://sci-

hub.zidianzhan.net/10.1016/j.foodres.2011.01.022  

Pratiwi, T., D. R. Affandi. & G. J. Manuhara. (2016). Aplikasi Tepung Gembili 

(Dioscorea esculenta) sebagai Substitusi Tepung Terigu pada Filler Nugget Ikan 

Tongkol (Euthynnus affins). Jurnal Teknologi Hasil Pertanian, 9(1), 34-50. 

https://jurnal.uns.ac.id/ilmupangan/article/view/12852  

Putra, A. A. B., N. W. Bogoriani, N. P. Diantariani, & N. L. U. Sumadewi. (2014). 

Ekstraksi Zat Warna Alam dari Bonggol Tanaman Pisang (Musa paradiascinca 

L.) dengan Metode Maserasi, Refluks dan Sokletasi. Jurnal Kimia, 8(1), 113-

119. https://ojs.unud.ac.id/index.php/jchem/article/view/9756  

Rahmawati, D., J. Sumarmono. & K. Widayaka. (2014). Pengaruh Metode Pasteurisasi 

dan Jenis Starter yang Berbeda terhadap pH, Kadar Air dan Total Solid Keju 

https://www.researchgate.net/publication/321724209_Abstrak_-_Suatu_Karya_Ilmiah
https://www.researchgate.net/publication/321724209_Abstrak_-_Suatu_Karya_Ilmiah
http://www.gbv.de/dms/tib-ub-hannover/83364145x.pdf
https://pdfcoffee.com/panduan-literatur-amp-systematic-review-rev1docx-pdf-free.html
https://pdfcoffee.com/panduan-literatur-amp-systematic-review-rev1docx-pdf-free.html
https://sci-hub.zidianzhan.net/10.1007/s11747-017-0563-4
https://ojs.unud.ac.id/index.php/jfu/article/view/25639
https://standarpangan.pom.go.id/dokumen/peraturan/2019/PBPOM_Nomor_22_Tahun_2019_tentang_ING.pdf
https://standarpangan.pom.go.id/dokumen/peraturan/2019/PBPOM_Nomor_22_Tahun_2019_tentang_ING.pdf
http://perundangan.pertanian.go.id/admin/p_pemerintah/PP%20No.28%20Tahun%202004%20Keamanan,%20Mutu,%20&%20Gizi%20Pangan.pdf
http://perundangan.pertanian.go.id/admin/p_pemerintah/PP%20No.28%20Tahun%202004%20Keamanan,%20Mutu,%20&%20Gizi%20Pangan.pdf
https://sci-hub.zidianzhan.net/10.1016/j.foodres.2011.01.022
https://sci-hub.zidianzhan.net/10.1016/j.foodres.2011.01.022
https://jurnal.uns.ac.id/ilmupangan/article/view/12852
https://ojs.unud.ac.id/index.php/jchem/article/view/9756


91 

 

Lunak Susu Kambing Peranakan Ettawa. Jurnal Ilmu Ternak, 1(9), 46-51. 

http://jurnal.unpad.ac.id/jurnalilmuternak/article/view/5147/2573  

Rai, I. N., G. Wijana., I. P. Sudana., I. W. Wiratmaja. & C. G. A. Semarajaya. (2016). 

Buah-buahan Lokal Bali: Jenis, Pemanfaatan dan Potensi Pengembangannya. 

Bali: Percetakan Palawa Sari. https://www.researchgate.net/profile/Rai-

Nyoman/publication/308960122_Buah-

Buahan_Lokal_Bali_Jenis_pemanfaatan_dan_Potensi_Pengembangannya/links/

57fa4f2b08ae91deaa630e84/Buah-Buahan-Lokal-Bali-Jenis-pemanfaatan-dan-

Potensi-Pengembangannya.pdf  

Rais, S. (2017). Persepsi Wisatawan Asing Terhadap Produk Hatten Wine sebagai Seni 

Kuliner Bali untuk Daya Tarik Wisata. Journal of Accounting & Management 

Innovation, 1(2), 159-177. 

https://ejournal.medan.uph.edu/index.php/jam/article/download/149/39  

Rajabi, S., F. Lashgarara., M. Omidi., & S. J. Farajallah Hossein. (2015). Quantifying 

the Grapes Losses and Waste in Various Stages of Supply Chain. Biological 

Forum-An International Journal, 7(1), 225-229. 

https://www.researchgate.net/publication/280773657_Quantifying_the_Grapes_l

osses_and_waste_in_various_stages_of_supply_chain  

Reubun, Y. T. A., S. Kumala, S. Setyahadi, & P. Simanjutak. (2020). Pengeringan Beku 

Ekstrak Herba Pegagan (Centella asiantica). Sainstech Farma, 13(2), 113-117. 

https://ejournal.istn.ac.id/index.php/saintechfarma/article/view/764  

Riwanti, P., F. Izazih. & Amaliyah. (2020). Pengaruh Perbedaan Konsentrasi Etanol 

pada Kadar Flavonoid Total Ekstrak Etanol 50, 70 dan 96% Sargassum 

polycystum dari Madura. Jurnal of Pharmaceutical Care Anwar Medika, 2(2), 

82-95. http://jurnal.stikesrsanwarmedika.ac.id/index.php/jpcam/article/view/1  

Roikah, S., W. D. P. Rengga, Latifah, & E. Kusumastuti. (2016). Ekstraksi dan 

Karakterisasi Pektin dari Belimbing Wuluh (Averrhoa bilimbi, L). Jurnal Bahan 

Alam Terbarukan, 5(1), 29-36. 

https://journal.unnes.ac.id/nju/index.php/jbat/article/view/5432  

Safitri, I., M. C. Nuria. & A. D. Pustpitasari. (2018). Perbandingan Kadar Flavonoid dan 

Fenolik Total Ekstrak Metanol Daun Beluntas (Pluchea indica L.) pada Berbagai 

Metode Ektraksi. Jurnal Teknik Kimia, 3(1), 31-36. 

https://www.researchgate.net/publication/337363466_PERBANDINGAN_KAD

AR_FLAVONOID_DAN_FENOLIK_TOTAL_EKSTRAK_METANOL_DAU

N_BELUNTAS_Pluchea_indica_L_PADA_BERBAGAI_METODE_EKSTRA

KSI  

Sagar, N. A., S. Parek, S. Sharma, E. M. Yahia, & M. G. Lobo. (2018). Fruit and 

Vegetable Waste: Bioactive Compounds, Their Extraction, and Possible 

Utilization. Comprehensive Reviews in Food Science and Food Safety, 

doi:10.1111/1541-4337.12330. https://sci-hub.zidianzhan.net/10.1111/1541-

4337.12330  

Santos, C., P. Goufo; J. Fonseca, J. L. S. Pereira, L. Ferreira, J. Coutinho., & H. 

Trindade. (2018). Effect of Lignocellulosic and Phenolic Compounds on 

Ammonia, Nitric Oxide and Greenhouse Gas Emissions during Composting. 

http://jurnal.unpad.ac.id/jurnalilmuternak/article/view/5147/2573
https://www.researchgate.net/profile/Rai-Nyoman/publication/308960122_Buah-Buahan_Lokal_Bali_Jenis_pemanfaatan_dan_Potensi_Pengembangannya/links/57fa4f2b08ae91deaa630e84/Buah-Buahan-Lokal-Bali-Jenis-pemanfaatan-dan-Potensi-Pengembangannya.pdf
https://www.researchgate.net/profile/Rai-Nyoman/publication/308960122_Buah-Buahan_Lokal_Bali_Jenis_pemanfaatan_dan_Potensi_Pengembangannya/links/57fa4f2b08ae91deaa630e84/Buah-Buahan-Lokal-Bali-Jenis-pemanfaatan-dan-Potensi-Pengembangannya.pdf
https://www.researchgate.net/profile/Rai-Nyoman/publication/308960122_Buah-Buahan_Lokal_Bali_Jenis_pemanfaatan_dan_Potensi_Pengembangannya/links/57fa4f2b08ae91deaa630e84/Buah-Buahan-Lokal-Bali-Jenis-pemanfaatan-dan-Potensi-Pengembangannya.pdf
https://www.researchgate.net/profile/Rai-Nyoman/publication/308960122_Buah-Buahan_Lokal_Bali_Jenis_pemanfaatan_dan_Potensi_Pengembangannya/links/57fa4f2b08ae91deaa630e84/Buah-Buahan-Lokal-Bali-Jenis-pemanfaatan-dan-Potensi-Pengembangannya.pdf
https://www.researchgate.net/profile/Rai-Nyoman/publication/308960122_Buah-Buahan_Lokal_Bali_Jenis_pemanfaatan_dan_Potensi_Pengembangannya/links/57fa4f2b08ae91deaa630e84/Buah-Buahan-Lokal-Bali-Jenis-pemanfaatan-dan-Potensi-Pengembangannya.pdf
https://ejournal.medan.uph.edu/index.php/jam/article/download/149/39
https://www.researchgate.net/publication/280773657_Quantifying_the_Grapes_losses_and_waste_in_various_stages_of_supply_chain
https://www.researchgate.net/publication/280773657_Quantifying_the_Grapes_losses_and_waste_in_various_stages_of_supply_chain
https://ejournal.istn.ac.id/index.php/saintechfarma/article/view/764
http://jurnal.stikesrsanwarmedika.ac.id/index.php/jpcam/article/view/1
https://journal.unnes.ac.id/nju/index.php/jbat/article/view/5432
https://www.researchgate.net/publication/337363466_PERBANDINGAN_KADAR_FLAVONOID_DAN_FENOLIK_TOTAL_EKSTRAK_METANOL_DAUN_BELUNTAS_Pluchea_indica_L_PADA_BERBAGAI_METODE_EKSTRAKSI
https://www.researchgate.net/publication/337363466_PERBANDINGAN_KADAR_FLAVONOID_DAN_FENOLIK_TOTAL_EKSTRAK_METANOL_DAUN_BELUNTAS_Pluchea_indica_L_PADA_BERBAGAI_METODE_EKSTRAKSI
https://www.researchgate.net/publication/337363466_PERBANDINGAN_KADAR_FLAVONOID_DAN_FENOLIK_TOTAL_EKSTRAK_METANOL_DAUN_BELUNTAS_Pluchea_indica_L_PADA_BERBAGAI_METODE_EKSTRAKSI
https://www.researchgate.net/publication/337363466_PERBANDINGAN_KADAR_FLAVONOID_DAN_FENOLIK_TOTAL_EKSTRAK_METANOL_DAUN_BELUNTAS_Pluchea_indica_L_PADA_BERBAGAI_METODE_EKSTRAKSI
https://sci-hub.zidianzhan.net/10.1111/1541-4337.12330
https://sci-hub.zidianzhan.net/10.1111/1541-4337.12330


92 

 

Journal of Cleaner Production, (171), 548-556. 

doi:10.1016/j.jclepro.2017.10.050. https://sci-

hub.zidianzhan.net/10.1016/j.jclepro.2017.10.050  

Sasongko, A., R. W. Nugrogo, C. E. Setiawan, I. W. Utami, & M. D. Pusfitasari. 

(2017). Aplikasi Metode Metode Non Konvensional pada Ekstraksi Bawang 

Dayak. Jurnal Teknologi Terapan, 6(1), 8-13. 

https://jurnal.poltekba.ac.id/index.php/jtt/article/view/433 

Schieber, A. (2019). By-Products of Plant Food Processing as a Source of Valuable 

Compounds. Reference Module in Food Science, https://doi.org/10.1016/B978-

0-08-100596-5.21346-2. https://sci-hub.zidianzhan.net/10.1016/B978-0-08-

100596-5.21346-2  

Sebayang, R., Y. Idawati. & H. Sinaga. (2020). Analisis Lactat Dehydrogenase dalam 

Serum Darah menggunakan Sentrifugasi. Jurnal Keperawatan Silampari, 4(1), 

274-280. https://journal.ipm2kpe.or.id/index.php/JKS/article/view/1450  

Selani, M.M.; C.J. Contreras-Castillo; L.D. Shirahigue; C.R. Gallo; M. Plata-Oviedo; 

N.D. Montes-Villanueva. (2011). Wine industry residues extracts as natural 

antioxidants in raw and cooked chicken meat during frozen storage. 88(3), 0–

403.doi:10.1016/j.meatsci.2011.01.017. https://sci-

hub.zidianzhan.net/10.1016/j.meatsci.2011.01.017  

Senaye, B. K., J. Yu. & L. Williams. (2015). Morphological and Molecular 

Characterization of Ochratoxin A Producing Black Aspergilli from Grape 

Pomace. Journal of Food Research, 4(5), 39-50. https://sci-

hub.zidianzhan.net/10.5539/jfr.v4n5p39  

Setiani, W., T. Sudiarti. & L. Rahmidar. (2013). Preparasi dan Karakterisasi Edible 

Film dari Poliblend Pati Sukun-Kitosan. Jurnal Valensi, 3(2), 100-108. 

http://journal.uinjkt.ac.id/index.php/valensi/article/view/506  

Setiawati, I., I. G. A. Ekawati., & A. A. I. S. Wiadnyani. (2017). Pemanfaatan Limbah 

Kulit Anggur Lokal Dalam Pembuatan Jelly Drink. Jurnal Ilmu dan Teknologi 

Pangan, 6(1). https://ojs.unud.ac.id/index.php/itepa/article/view/28072  

Setyantoro, M. E., Haslina. & S. B. Wahjuningsih. (2019). Pengaruh Waktu Ekstraksi 

dengan Metode Ultrasonik terhadap Kandungan Vitamin C, Protein dan 

Fitokimia Ekstrak Rambut Jagung (Zea mays L.). Jurnal Teknologi Pangan dan 

Hasil Pertanian, 14(2), 53-67. 

https://journals.usm.ac.id/index.php/jtphp/article/view/2445  

Sholihah, M., U. Ahmad. & I. W. Budiastra. (2017). Aplikasi Gelombang Ultrasonik 

untuk Meningkatkan Rendemen Ekstraksi dan Efektivitas Antioksi dan Kulit 

Manggis. Jurnal Keteknikan Pertanian, 5(2), 161-168. 

https://journal.ipb.ac.id/index.php/jtep/article/view/18513  

Simanungkalit, R. D. M., D. A. Suriadikarta, D. Setyorini, R. Saraswati. & E. Kosman 

Anwar. (2006). Pupuk Organik dan Pupuk Hayati. Ch 2 Kompos. Bogor: Balai 

Besar Penelitian dan Pengembangan Sumberdaya Lahan Pertanian. 

http://repository.pertanian.go.id/bitstream/handle/123456789/9394/Pupuk%20Or

ganik%20dan%20Pupuk%20Hayati.pdf?sequence=1&isAllowed=y 

https://sci-hub.zidianzhan.net/10.1016/j.jclepro.2017.10.050
https://sci-hub.zidianzhan.net/10.1016/j.jclepro.2017.10.050
https://jurnal.poltekba.ac.id/index.php/jtt/article/view/433
https://doi.org/10.1016/B978-0-08-100596-5.21346-2
https://doi.org/10.1016/B978-0-08-100596-5.21346-2
https://sci-hub.zidianzhan.net/10.1016/B978-0-08-100596-5.21346-2
https://sci-hub.zidianzhan.net/10.1016/B978-0-08-100596-5.21346-2
https://journal.ipm2kpe.or.id/index.php/JKS/article/view/1450
https://sci-hub.zidianzhan.net/10.1016/j.meatsci.2011.01.017
https://sci-hub.zidianzhan.net/10.1016/j.meatsci.2011.01.017
https://sci-hub.zidianzhan.net/10.5539/jfr.v4n5p39
https://sci-hub.zidianzhan.net/10.5539/jfr.v4n5p39
http://journal.uinjkt.ac.id/index.php/valensi/article/view/506
https://ojs.unud.ac.id/index.php/itepa/article/view/28072
https://journals.usm.ac.id/index.php/jtphp/article/view/2445
https://journal.ipb.ac.id/index.php/jtep/article/view/18513
http://repository.pertanian.go.id/bitstream/handle/123456789/9394/Pupuk%20Organik%20dan%20Pupuk%20Hayati.pdf?sequence=1&isAllowed=y
http://repository.pertanian.go.id/bitstream/handle/123456789/9394/Pupuk%20Organik%20dan%20Pupuk%20Hayati.pdf?sequence=1&isAllowed=y


93 

 

Siregar, A. H. & W. Irma. (2012). Pemanfaatan Kulit Singkong Sebagai Alternatif 

Bahan Baku Edible Film. Jurnal Photon, 3(1), 15-21. 

https://ejurnal.umri.ac.id/index.php/photon/article/view/144  

Sogut, E., & A. C. Seydim. (2018). The Effect of Chitosan and GSE-based Edible Films 

on the Quality of Vacuum Packaged Chicken Breast Fillet. Journal of Food 

Packaging and Shelf-life, 13-20. https://sci-

hub.zidianzhan.net/10.1016/j.fpsl.2018.07.006  

Soto, E. R., O. Parniakov, Q. Deng, A. Patras, M. Koubaa, N. Grimi, N. Boussetta, B. 

K. Tiwari, E. Vorobiev, N. Lebovka, & F. J. Barba. (2016). Application of Non-

conventional Extraction Methods: Toward a Sustainable and Green Production 

of Valuable Compounds from Mushrooms. Food Engineering Reviews, 8(2), 

214-234. https://sci-hub.zidianzhan.net/10.1007/s12393-015-9131-1  

Spigno, G., Marinoni, L., & Garrido, G. D. (2017). State of the Art in Grape Processing 

By-Products. In Handbook of Grape Processing By-Products (pp. 1–27. 

https://doi.org/10.1016/B978-0-12-809870-7.00001-6.). https://sci-

hub.zidianzhan.net/https://doi.org/10.1016/B978-0-12-809870-7.00001-6.  

Šporin M., M. Avbelj, B. Kovač, & S. S. Možina. (2017). Quality Characteristics of 

Wheat Flour Dough and Bread Containing Grape Pomace Flour. Food Science 

and Technology International, doi:10.1177/1082013217745398. https://sci-

hub.zidianzhan.net/10.1177/1082013217745398  . 

Suhendra, C. P., I. W. R. Widarta. & A. A. I. S. Windnyani. (2019). Pengaruh 

Konsentrasi Etanol terhadap Aktivitas Antioksidan Ekstrak Rimpangan Ilalang 

(Imperata cylindrical L Beauv.) pada Ekstraksi menggunakan Gelombang 

Ultrasonik. Jurnal Ilmu dan Teknologi Pangan, 8(1), 27-35. 

https://ojs.unud.ac.id/index.php/itepa/article/view/48170  

Susanti, A. D., D. Ardiana, G. Gumelar P, & Y. Bening G. (2012). Polaritas Pelarut 

sebagai Pertimbangan dalam Pemilihan Pelarut untuk Ekstraksi Minyak Bekatul 

dari Bekatul Varietas Ketan (Oriza sativa glatinosa). Simposium Nasional RAPI 

XI FT UMS. 

https://publikasiilmiah.ums.ac.id/bitstream/handle/11617/3847/Paper_TK.02.pdf

?sequence=1&isAllowed=y  

Susanty. & F. Bachmid. (2016). Perbandingan Metode Ekstraksi Maserasi dan Refluks 

terhadap Kadar Fenolik dari Ekstrak Tongkol Jagung (Zea mays L). KONVERSI, 

5(2), 87-93. 

https://www.researchgate.net/publication/319227375_PERBANDINGAN_MET

ODE_EKSTRAKSI_MASERASI_DAN_REFLUKS_TERHADAP_KADAR_F

ENOLIK_DARI_EKSTRAK_TONGKOL_JAGUNG_Zea_mays_L  

The Economist. (2011). Fixing Food: Towards the More Sustainable Food System. 

https://www.barillacfn.com/m/publications/fixing-food-towards-a-more-

sustainable-food-system.pdf  

Theagarajan, R., Malur Narayanaswamy, L., Dutta, S., Moses, J. A., & Chinnaswamy, 

A. (2019). Valorisation of grape pomace (cv. Muscat ) for development of 

functional cookies. International Journal of Food Science & Technology, 

doi:10.1111/ijfs.14119. https://sci-hub.zidianzhan.net/10.1111/ijfs.14119  

https://ejurnal.umri.ac.id/index.php/photon/article/view/144
https://sci-hub.zidianzhan.net/10.1016/j.fpsl.2018.07.006
https://sci-hub.zidianzhan.net/10.1016/j.fpsl.2018.07.006
https://sci-hub.zidianzhan.net/10.1007/s12393-015-9131-1
https://doi.org/10.1016/B978-0-12-809870-7.00001-6
https://sci-hub.zidianzhan.net/https:/doi.org/10.1016/B978-0-12-809870-7.00001-6
https://sci-hub.zidianzhan.net/https:/doi.org/10.1016/B978-0-12-809870-7.00001-6
https://sci-hub.zidianzhan.net/10.1177/1082013217745398
https://sci-hub.zidianzhan.net/10.1177/1082013217745398
https://ojs.unud.ac.id/index.php/itepa/article/view/48170
https://publikasiilmiah.ums.ac.id/bitstream/handle/11617/3847/Paper_TK.02.pdf?sequence=1&isAllowed=y
https://publikasiilmiah.ums.ac.id/bitstream/handle/11617/3847/Paper_TK.02.pdf?sequence=1&isAllowed=y
https://www.researchgate.net/publication/319227375_PERBANDINGAN_METODE_EKSTRAKSI_MASERASI_DAN_REFLUKS_TERHADAP_KADAR_FENOLIK_DARI_EKSTRAK_TONGKOL_JAGUNG_Zea_mays_L
https://www.researchgate.net/publication/319227375_PERBANDINGAN_METODE_EKSTRAKSI_MASERASI_DAN_REFLUKS_TERHADAP_KADAR_FENOLIK_DARI_EKSTRAK_TONGKOL_JAGUNG_Zea_mays_L
https://www.researchgate.net/publication/319227375_PERBANDINGAN_METODE_EKSTRAKSI_MASERASI_DAN_REFLUKS_TERHADAP_KADAR_FENOLIK_DARI_EKSTRAK_TONGKOL_JAGUNG_Zea_mays_L
https://www.barillacfn.com/m/publications/fixing-food-towards-a-more-sustainable-food-system.pdf
https://www.barillacfn.com/m/publications/fixing-food-towards-a-more-sustainable-food-system.pdf
https://sci-hub.zidianzhan.net/10.1111/ijfs.14119


94 

 

Torri, L., M. Piochi., R. Marchiani., G. Zeppa., C. Dinnella., & E. Monteleone. (2016). 

A Sensory and Consumer Based Approach to Optimize Cheese Enrichment with 

Grape Skin Powders. Journal Dairy Science, 99(1), 194-204. https://sci-

hub.zidianzhan.net/10.3168/jds.2015-9922  

Verdiana, M., I. W. R. Widarta. & I. D. G. M. Permana. (2018). Pengaruh Jenis Pelarut 

pada Ekstraksi menggunakan Gelombang Ultrasonik terhadap Aktivitas 

Antioksidan Ekstrak Kulit Buah Lemon (Citrus limon (Limn.) Burm F.). Jurnal 

Ilmu dan Teknologi Pangan, 7(4), 213-222. 

https://ojs.unud.ac.id/index.php/itepa/article/view/44823  

Wardhani, D. H., B. Joe, Abdullah, Suherman, & H. Cahyono. (2018). Komparasi Jenis 

Koagulan dan Konsentrasinya Terhadap Karakteristik Curd pada Pembuatan 

Keju Lunak Tanpa Pemeraman. Jurnal Rekayasa dan Lingkungan, 13(2), 209-

216. http://www.jurnal.unsyiah.ac.id/RKL/article/download/12157/9685  

Wattimena, D., L. Ega. & F. J. Polnaya. (2016). Karakteristik Edible Film Pati Sagu 

Alami dan Pati Sagu Fosfat dengan Penambahan Gliserol. AGRITECH, 36(3), 

247-252. http://www.jurnal.unsyiah.ac.id/RKL/article/download/12157/9685  

Widarta, I. W. R. & A. A. I. S. Wiadnyani. (2019). Pengaruh Metode Pengeringan 

terhadap Aktivitas Antioksidan Daun Alpukat. Jurnal Aplikasi Teknologi 

Pangan, 8(3), 80-85. 

https://ejournal2.undip.ac.id/index.php/jatp/article/view/3361  

Xiong, Y., M. Chen., R. R. Warner., & Z. Fang. (2020). Incorporating nisin and grape 

seed extract in chitosan-gelatine edible coating and its effect on cold storage of 

fresh pork. Food Control. https://sci-

hub.zidianzhan.net/10.1016/j.foodcont.2019.107018  

Yu, J. & M. Ahmedna. (2013). A Review: Functional Component of Grape 

Pomace:Their Composisition, Biological Properties and Potential Applications. 

International Journal of Food Science and Technology, (48), 221-237. 

https://sci-hub.zidianzhan.net/10.1111/j.1365-2621.2012.03197.x  

Yu, Jianmei; Smith, Ivy N.; Mikiashvili, Nona. (2020). Reducing Ochratoxin A Content 

in Grape Pomace by Different Methods. Toxins, 12(7), 424–. 

doi:10.3390/toxins1207042. https://www.mdpi.com/2072-6651/12/7/424/htm  

Zhang, J., Y. Guo, J. Han & L. Zhang. (2021). Greenhouse Gas Emissions and Net 

Global Warming Potential of Vineyards Under Different Ffertilizer and Water 

Managements in North China. Agricultural Water Management, 243, 

doi:10.1016/j.agwat.2020.106521. https://sci-

hub.zidianzhan.net/10.1016/j.agwat.2020.106521  

Zhu, F., B. Du., L. Zheng., & J. Li. (2015). Advance on the Bioactivity and Potential 

Application of Dietary Fiber from Grape Pomace. Journal of Food Chemistry, 

207-212. https://sci-hub.zidianzhan.net/10.1016/j.foodchem.2014.07.057  

https://sci-hub.zidianzhan.net/10.3168/jds.2015-9922
https://sci-hub.zidianzhan.net/10.3168/jds.2015-9922
https://ojs.unud.ac.id/index.php/itepa/article/view/44823
http://www.jurnal.unsyiah.ac.id/RKL/article/download/12157/9685
http://www.jurnal.unsyiah.ac.id/RKL/article/download/12157/9685
https://ejournal2.undip.ac.id/index.php/jatp/article/view/3361
https://sci-hub.zidianzhan.net/10.1016/j.foodcont.2019.107018
https://sci-hub.zidianzhan.net/10.1016/j.foodcont.2019.107018
https://sci-hub.zidianzhan.net/10.1111/j.1365-2621.2012.03197.x
https://www.mdpi.com/2072-6651/12/7/424/htm
https://sci-hub.zidianzhan.net/10.1016/j.agwat.2020.106521
https://sci-hub.zidianzhan.net/10.1016/j.agwat.2020.106521
https://sci-hub.zidianzhan.net/10.1016/j.foodchem.2014.07.057

