Daftar Pustaka

Abdel-Moemin, A. R. (2016). Effect of Roselle calyces extract on the chemical and
sensory properties of functional cupcakes. Food Science and Human Wellness, 5(4),
230-237. https://doi.org/10.1016/j.fshw.2016.07.003

Adriana, L., Pranata, F. S., & Swasti, Y. R. (2020). Kualitas Permen Jelly Sari Buah
Pepaya (Carica papaya L.) dengan Penambahan Ekstrak Kelopak Bunga Rosella
(Hibiscus sabdariffa L.). Jurnal Gizi Dan Pangan Soedirman, 4(1), 26.
https://doi.org/10.20884/1.jgps.2020.4.1.2601

Alappat, B., & Alappat, J. (2020). Anthocyanin pigments: Beyond aesthetics. Molecules,
25(23). https://doi.org/10.3390/molecules25235500

Alfian, R., & Susanti, H. (2012). Penetapan Kadar Fenolik Total Ekstrak Metanol
Kelopak Bunga Rosella Merah (Hibiscus sabdariffa Linn) dengan Variasi Tempat
Tumbuh  secara  Spektrofotometri. Jurnal llmiah Kefarmasian, 2(1).
https://doi.org/10.12928/pharmaciana.v2i1.655

Ali, F., Ferawati, & Argomah, R. (2013). Ekstraksi Zat Warna dari Kelopak Bunga
Rosella (Study Pengaruh Konsentrasi Asam Asetat dan Asam Sitrat). Jurnal Teknik
Kimia, 19(1), 26-34. Retrieved from
http://jtk.unsri.ac.id/index.php/jtk/article/view/126

Amogne, N. Y., Ayele, D. W., & Tsigie, Y. A. (2020). Recent Advances in Anthocyanin
Dyes Extracted from Plants for Dye Sensitized Solar Cell. Materials for Renewable
and Sustainable Energy, 9(4), 1-16. https://doi.org/10.1007/s40243-020-00183-5

Amr, A., & Al-Tamimi, E. (2007). Stability of the Crude Extracts of Ranunculus asiaticus
Anthocyanins and their Use as Food Colourants. International Journal of Food
Science and Technology, 42(8), 985-991. https://doi.org/10.1111/j.1365-
2621.2006.01334.x

Andzi Barhé, T., & Feuya Tchouya, G. R. (2016). Comparative study of the anti-oxidant
activity of the total polyphenols extracted from Hibiscus Sabdariffa L., Glycine max
L. Merr., yellow tea and red wine through reaction with DPPH free radicals. Arabian
Journal of Chemistry, 9(1), 1-8. https://doi.org/10.1016/j.arabjc.2014.11.048

Attahmid, N. F. U., Yusuf, M., Muhtar, I., & Indriati, S. (2020). Karakteristik Fisikokimia
Permen Jelly Bengkuang (Pachyrhizus erosus) dengan Penambahan Sorbitol dan
Ekstrak Rosella (Hibiscus sabdariffa). Jurnal Sains Dan Teknologi Pangan, 5(2),
2786-2802. Retrieved from https://www.researchgate.net/profile/Muhammad-
Yusuf-
40/publication/341272348 Physicochemical_Characteristics_of Yam_Pachyrhizus
_erosus_Jelly Candy_with_Addition_of Sorbitol_and_Rosella_Hibiscus_sabdariff
a_Extract/links/5eb6e2224585152169¢1239c/Physicochem

Awe, F. B., Fagbemi, T. N., Ifesan, B. O. T., & Badejo, A. A. (2013). Antioxidant
properties of cold and hot water extracts of cocoa, Hibiscus flower extract, and
ginger beverage blends. Food Research International, 52(2), 490-495.
https://doi.org/10.1016/j.foodres.2013.01.021

Baydar, H., Erbas, S., & Kazaz, S. (2016). Variations in floral characteristics and scent

83



84

composition and the breeding potential in seed-derived oil-bearing Roses (Rosa
damascena mill.). Turkish Journal of Agriculture and Forestry, 40(4), 560-569.
https://doi.org/10.3906/tar-1512-57

Bayram, O., Sagdic, O., & Ekici, L. (2015). Natural food colorants and bioactive extracts
from some edible flowers. Journal of Applied Botany and Food Quality, 88, 170-
176. https://doi.org/10.5073/JABFQ.2015.088.024

Bechoff, A., Cissé, M., Fliedel, G., Declemy, A. L., Ayessou, N., Akissoe, N., ...
Tomlins, K. I. (2014). Relationships between anthocyanins and other compounds
and sensory acceptability of Hibiscus drinks. Food Chemistry, 148, 112-119.
https://doi.org/10.1016/j.foodchem.2013.09.132

Benvenuti, S., Bortolotti, E., & Maggini, R. (2016). Antioxidant power, anthocyanin
content and organoleptic performance of edible flowers. Scientia Horticulturae, 199,
170-177. https://doi.org/10.1016/j.scienta.2015.12.052

Borras-Linares, I., Fernandez-Arroyo, S., Arrdez-Roman, D., Palmeros-Suéarez, P. A., Del
Val-Diaz, R., Andrade-Gonzales, 1., ... Segura-Carretero, A. (2015).
Characterization of phenolic compounds, anthocyanidin, antioxidant and
antimicrobial activity of 25 varieties of Mexican Roselle (Hibiscus sabdariffa).
Industrial Crops and Products, 69, 3857394-394.
https://doi.org/10.1016/j.indcrop.2015.02.053

Boskabady, M. H., Shafei, M. N., Saberi, Z., & Amini, S. (2011). Pharmacological effects
of Rosa damascena. Iranian Journal of Basic Medical Sciences, 14(4), 295-307.
https://doi.org/10.22038/ijbms.2011.5018

Branen, A. L. (1975). Toxicology and biochemistry of butylated hydroxyanisole and
butylated hydroxytoluene. Journal of the American Oil Chemists’ Society, 52(2),
59-63. https://doi.org/10.1007/BF02901825

Caleja, C., Barros, L., Antonio, A. L., Oliveira, M. B. P. P., & Ferreira, I. C. F. R. (2017).
A comparative study between natural and synthetic antioxidants: Evaluation of their
performance after incorporation into biscuits. Food Chemistry, 216, 342-346.
https://doi.org/10.1016/j.foodchem.2016.08.075

Carocho, M., Barreiro, M. F., Morales, P., & Ferreira, I. C. F. R. (2014). Adding
molecules to food, pros and cons: A review on synthetic and natural food additives.
Comprehensive Reviews in Food Science and Food Safety, 13(4), 377-399.
https://doi.org/10.1111/1541-4337.12065

Carocho, M., Morales, P., & Ferreira, I. C. F. R. (2015). Natural food additives: Quo
vadis? Trends in Food Science and Technology, 45(2), 284-295.
https://doi.org/10.1016/j.tifs.2015.06.007

Castafieda-Ovando, A., Pacheco-Hernandez, M. de L., Péez-Herndndez, M. E.,
Rodriguez, J. A., & Galan-Vidal, C. A. (2009). Chemical studies of anthocyanins: A
review. Food Chemistry, 113(4), 859-871.
https://doi.org/10.1016/j.foodchem.2008.09.001

Celli, G. B., & Brooks, M. S. L. (2017). Impact of extraction and processing conditions
on betalains and comparison of properties with anthocyanins — A current review.



85

Food Research International, 100, 501-5009.
https://doi.org/10.1016/j.foodres.2016.08.034

Chairunnisa, S., Wartini, N. M., & Suhendra, L. (2019). Pengaruh Suhu dan Waktu
Maserasi terhadap Karakteristik Ekstrak Daun Bidara (Ziziphus mauritiana L.)
sebagai Sumber Saponin. Jurnal Rekayasa Dan Manajemen Agroindustri, 7(4), 551.
https://doi.org/10.24843/jrma.2019.v07.i04.p07

Chaiyasut, C., Sivamaruthi, B. S., Pengkumsri, N., Sirilun, S., Peerajan, S., Chaiyasut,
K., & Kesika, P. (2016). Anthocyanin profile and its antioxidant activity of widely
used fruits, vegetables, and flowers in Thailand. Asian Journal of Pharmaceutical
and Clinical Research, 9(6), 218-224.
https://doi.org/10.22159/ajpcr.2016.v916.14245

Chanukya, B. S., & Rastogi, N. K. (2016). A Comparison of Thermal Processing, Freeze
Drying and Forward Osmosis for the Downstream Processing of Anthocyanin from
Rose Petals. Journal of Food Processing and Preservation, 40(6), 1289-1296.
https://doi.org/10.1111/jfpp.12714

Chanwitheesuk, A., Teerawutgulrag, A., & Rakariyatham, N. (2005). Screening of
antioxidant activity and antioxidant compounds of some edible plants of Thailand.
Food Chemistry, 92(3), 491-497. https://doi.org/10.1016/j.foodchem.2004.07.035

Chayaratanasin, P., Barbieri, M. A., Suanpairintr, N., & Adisakwattana, S. (2015).
Inhibitory effect of Clitoria ternatea flower petal extract on fructose-induced protein
glycation and oxidation-dependent damages to albumin in vitro. BMC
Complementary and Alternative Medicine, 15(1), 1-9.
https://doi.org/10.1186/512906-015-0546-2

Chung, C., Rojanasasithara, T., Mutilangi, W., & McClements, D. J. (2015). Enhanced
stability of anthocyanin-based color in model beverage systems through whey
protein isolate complexation. Food Research International, 76, 761-768.
https://doi.org/10.1016/j.foodres.2015.07.003

Chung, C., Rojanasasithara, T., Mutilangi, W., & McClements, D. J. (2016).
Enhancement of colour stability of anthocyanins in model beverages by gum arabic
addition. Food Chemistry, v 4 14-22.
https://doi.org/10.1016/j.foodchem.2016.01.051

Chusak, C., Ying, J. A. Y., Zhien, J. L., Pasukamonset, P., Henry, C. J., Ngamukote, S.,
& Adisakwattana, S. (2019). Impact of Clitoria ternatea (butterfly pea)flower on in
vitro starch digestibility, texture and sensory attributes of cooked rice using domestic
cooking methods. Food Chemistry, 295(May), 646-652.
https://doi.org/10.1016/j.foodchem.2019.05.157

Clydesdale, F. M. (1993). Color as a factor in food choice. Critical Reviews in Food
Science and Nutrition, 33(1), 83-101. https://doi.org/10.1080/10408399309527614

Connor, A. M., Luby, J.J., Tong, C. B. S., Finn, C. E., & Hancock, J. F. (2002). Genotypic
and environmental variation in antioxidant activity, total phenolic content, and
anthocyanin content among blueberry cultivars. Journal of the American Society for
Horticultural Science, 127(1), 89-97. https://doi.org/10.21273/jashs.127.1.89



86

Cortez, R., Luna-Vital, D. A., Margulis, D., & Gonzalez de Mejia, E. (2017). Natural
Pigments: Stabilization Methods of Anthocyanins for Food Applications.
Comprehensive Reviews in Food Science and Food Safety, 16(1), 180-198.
https://doi.org/10.1111/1541-4337.12244

Coultate, T., & Blackburn, R. S. (2018). Food colorants: their past, present and future.
Coloration Technology, 134(3), 165-186. https://doi.org/10.1111/cote.12334

Da-Costa-Rocha, I., Bonnlaender, B., Sievers, H., Pischel, I., & Heinrich, M. (2014).
Hibiscus sabdariffa L. - A phytochemical and pharmacological review. Food
Chemistry, 165, 424-443. https://doi.org/10.1016/j.foodchem.2014.05.002

Dangles, O., & Fenger, J. A. (2018). The chemical reactivity of anthocyanins and its
consequences in  food science and nutrition.  Molecules, 23(8).
https://doi.org/10.3390/molecules23081970

Dominguez-Rodriguez, G., Marina, M. L., & Plaza, M. (2017). Strategies for the
extraction and analysis of non-extractable polyphenols from plants. Journal of
Chromatography A, 1514, 1-15. https://doi.org/10.1016/j.chroma.2017.07.066

Fajarwati, N. H., Parnanto, N. H. R., & Manuhara, G. J. (2017). Pengaruh konsentrasi
asam sitrat dan suhu pengeringan terhadap karakteristik fisik, kimia dan sensoris
manisan kering labu siam (Sechium edule Sw.) dengan pemanfaatan pewarna alami
Dari Ekstrak Rosela Ungu (Hibiscus sabdariffa L.). Jurnal Teknologi Hasil
Pertanian, 10(2), 50-66. Retrieved from
https://jurnal.uns.ac.id/ilmupangan/article/view/17494

Figueroa-Robles, A., Antunes-Ricardo, M., & Guajardo-Flores, D. (2021). Encapsulation
of phenolic compounds with liposomal improvement in the cosmetic industry.
International Journal of Pharmaceutics, 593, 120125.
https://doi.org/10.1016/j.ijpharm.2020.120125

Fizriani, A., Quddus, A. A., & Hariadi, H. (2021). Pengaruh Penambahan Ekstrak Bunga
Telang Terhadap Sifat Kimia dan Organoleptik Pada Produk Minuman Cendol.
Jurnal Himu Pangan Dan  Hasil  Pertanian, 4(2), 136-145.
https://doi.org/10.26877/jiphp.v4i2.7516

Ge, J., Yue, P., Chi, J., Liang, J., & Gao, X. (2018). Formation and stability of
anthocyanins-loaded nanocomplexes prepared with chitosan hydrochloride and
carboxymethyl chitosan. Food Hydrocolloids, 74, 23-31.
https://doi.org/10.1016/j.foodhyd.2017.07.029

Havananda, T., & Luengwilai, K. (2019). Variation in floral antioxidant activities and
phytochemical properties among butterfly pea (Clitoria ternatea L.) germplasm.
Genetic Resources and Crop Evolution, 66(3), 645-658.
https://doi.org/10.1007/s10722-018-00738-6

He, J., & Monica Giusti, M. (2010). Anthocyanins: Natural colorants with health-
promoting properties. Annual Review of Food Science and Technology, 1(1), 163—
187. https://doi.org/10.1146/annurev.food.080708.100754

Hnin, K. K., Zhang, M., & Wang, B. (2021). Development of nutritional properties in
cookies with the incorporation of different levels of rose flower powder by



87

microwave-vacuum  drying.  Drying  Technology, 39(9), 1136-1148.
https://doi.org/10.1080/07373937.2020.1725035

Hu, Z., Tang, X., Liu, J., Zhu, Z.,, & Shao, Y. (2017). Effect of parboiling on
phytochemical content, antioxidant activity and physicochemical properties of
germinated red rice. Food Chemistry, 214, 285-292.
https://doi.org/10.1016/j.foodchem.2016.07.097

Ihsanto, E., & Hidayat, S. (2014). Rancang Bangun Sistem Pengukuran Ph Meter dengan
Menggunakan Mikrokontroller Arduino Uno. Jurnal Teknologi Elektro, 5(3).
https://doi.org/10.22441/jte.v5i3.769

Isnaini, L. (2010). Ekstraksi Pewarna Merah Cair Alami Berantioksidan dari Kelopak
Bunga Rosella (Hibiscus sabdariffa L) dan Aplikasinya pada Produk Pangan. Jurnal
Teknologi Pertanian, 11(1), 18-27. Retrieved from
https://jtp.ub.ac.id/index.php/jtp/article/view/303

Iwashina, T. (2015). Contribution to flower colors of flavonoids including anthocyanins:
A review. Natural Product Communications, 10(3), 529-544.
https://doi.org/10.1177/1934578x1501000335

Jabeur, 1., Pereira, E., Barros, L., Calhelha, R. C., Sokovi¢, M., Oliveira, M. B. P. P., &
Ferreira, I. C. F. R. (2017). Hibiscus sabdariffa L. as a source of nutrients, bioactive
compounds and colouring agents. Food Research International, 100, 717-723.
https://doi.org/10.1016/j.foodres.2017.07.073

Jayawardana, B. C., Yanagihara, M., Han, K. H., Fukushima, M., Sekikawa, M., &
Shimada, K. (2012). Effects of anthocyanin-rich colored potato flakes on lipid
oxidation, instrumental color evaluation and sensory characteristics in cooked pork
sausages. Food Science and Technology Research, 18(3), 455-460.
https://doi.org/10.3136/fstr.18.455

Jing, P., & Giusti, M. M. (2005). Characterization of anthocyanin-rich waste from purple
corncobs (Zea mays L.) and its application to color milk. Journal of Agricultural
and Food Chemistry, 53(22), 8775-8781. https://doi.org/10.1021/jf0512470

José, A., Queiroz, D. M., & Moreira, S. (2019). Production and characterization of mixed
pineapple and hibiscus jam Producéo e caracterizacdo de geleia mista de abacaxi
com hibisco. Nota  Técnica, 13(83), 155-163. Retrieved from
https://revista.ufrr.br/agroambiente/article/view/5523

Juniarka, 1. G., Lukitaningsih, E., & Noegrohati, S. (2011). Analisis Aktivitas
Antioksidan dan Kandungan Antosianin Total Ekstrak dan Liposom Kelopak Bunga
Rosella (Hibiscus Sabdariffa L.). Majalah Obat Tradisional, 16(3), 115-123.
Retrieved from https://journal.ugm.ac.id/TradMedJ/article/view/8048

Ké&hkonen, M. P., & Heinonen, M. (2003). Antioxidant activity of anthocyanins and their
aglycons. Journal of Agricultural and Food Chemistry, 51(3), 628-633.
https://doi.org/10.1021/jf025551.i

Kaisoon, O., Siriamornpun, S., Weerapreeyakul, N., & Meeso, N. (2011). Phenolic
compounds and antioxidant activities of edible flowers from Thailand. Journal of
Functional Foods, 3(2), 88-99. https://doi.org/10.1016/j.jff.2011.03.002



88

Khaleghi, A., & Khadivi, A. (2020). Morphological characterization of Damask rose
(Rosa x damascena Herrm.) germplasm to select superior accessions. Genetic
Resources and Crop Evolution, 67(8), 1981-1997. https://doi.org/10.1007/s10722-
020-00954-z

Khoo, H. E., Azlan, A,, Tang, S. T., & Lim, S. M. (2017). Anthocyanidins and
anthocyanins: Colored pigments as food, pharmaceutical ingredients, and the
potential  health  benefits. Food and Nutrition Research, 61(1).
https://doi.org/10.1080/16546628.2017.1361779

Kogawa, K., Kazuma, K., Kato, N., Noda, N., & Suzuki, M. (2007). Biosynthesis of
malonylated flavonoid glycosides on the basis of malonyltransferase activity in the
petals of Clitoria ternatea. Journal of Plant Physiology, 164(7), 886-894.
https://doi.org/10.1016/j.jplph.2006.05.006

Kohno, Y., Kitamura, S., Yamada, T., Sugihara, K., & Ohta, S. (2005). Production of
superoxide radical in reductive metabolism of a synthetic food-coloring agent,
indigocarmine, and related compounds. Life Sciences, 77(6), 601-614.
https://doi.org/10.1016/j.1fs.2004.08.045

Kristiana, H. D., Ariviani, S., & Khasanah, L. U. (2012). Ekstraksi Pigmen Antosianin
Buah Senggani (Melastoma malabathricum Auct. non Linn) dengan Variasi Jenis
Pelarut. Jurnal Teknosains Pangan, 1(1), 105-109. Retrieved from
https://jurnal.uns.ac.id/teknosains-pangan/article/viewFile/4198/3622

Kumari, P., Ujala, & Bhargava, B. (2021). Phytochemicals from edible flowers: Opening
a new arena for healthy lifestyle. Journal of Functional Foods, 78(January), 104375.
https://doi.org/10.1016/j.jff.2021.104375

Laksmi, R. T., M, L. A., & Kusrahayu. (2012). Daya Ikat Air, pH dan Sifat Organoleptik
Chicken Nugget yang Disubtitusi dengan Telur Rebus. Animal Agriculture Journal,
1(2), 453-460. Retrieved from
https://ejournal3.undip.ac.id/index.php/aaj/article/viewFile/686/687

Loghmani-Khouzani, H., Sabzi Fini, O., & Safari, J. (2007). Essential oil composition of
Rosa damascena Mill cultivated in central Iran. Scientia Iranica, 14(4), 316-3109.
Retrieved from http://scientiairanica.sharif.edu/article_2858.html

Lu, B., Li, M., & Yin, R. (2016). Phytochemical Content, Health Benefits, and
Toxicology of Common Edible Flowers: A Review (2000-2015). Critical Reviews
in Food Science and Nutrition, 56(October), S130-S148.
https://doi.org/10.1080/10408398.2015.1078276

Lung, J. P. ., & Destiani, D. . (2018). Uji Aktivitas Antioksidan Vitamin A, C, E dengan
Metode DPPH. Farmaka, 15(2), 53-62. Retrieved from
http://journal.unpad.ac.id/farmaka/article/view/12805

Mahboubi, M. (2016). Rosa damascena as holy ancient herb with novel applications.
Journal of Traditional and Complementary Medicine, 6(1), 10-16.
https://doi.org/10.1016/j.jtcme.2015.09.005

Maleta, H. S., Indrawati, R., Limantara, L., & Brotosudarmo, T. H. P. (2018). Ragam
Metode Ekstraksi Karotenoid dari Sumber Tumbuhan dalam Dekade Terakhir



89

(Telaah Literatur). Jurnal Rekayasa Kimia & Lingkungan, 13(1), 40-50.
https://doi.org/10.23955/rkl.v13i1.10008

Martins, N., Roriz, C. L., Morales, P., Barros, L., & Ferreira, I. C. F. R. (2016). Food
colorants: Challenges, opportunities and current desires of agro-industries to ensure
consumer expectations and regulatory practices. Trends in Food Science and
Technology, 52, 1-15. https://doi.org/10.1016/j.tifs.2016.03.009

Matyjaszczyk, E., & Smiechowska, M. (2019). Edible flowers. Benefits and risks
pertaining to their consumption. Trends in Food Science and Technology,
91(March), 670-674. https://doi.org/10.1016/j.tifs.2019.07.017

Mgaya-Kilima, B., Remberg, S. F., Chove, B. E., & Wicklund, T. (2015). Physiochemical
and antioxidant properties of roselle-mango juice blends; Effects of packaging
material, storage temperature and time. Food Science and Nutrition, 3(2), 100-109.
https://doi.org/10.1002/fsn3.174

Monteiro, M. J. P., Costa, A. 1. A., Fliedel, G., Cissé, M., Bechoff, A., Pallet, D., ...
Pintado, M. M. E. (2017). Chemical-sensory properties and consumer preference of
hibiscus beverages produced by improved industrial processes. Food Chemistry,
225, 202-212. https://doi.org/10.1016/j.foodchem.2016.11.127

Mortensen, A. (2006). Carotenoids and other pigments as natural colorants. Pure and
Applied Chemistry, 78(8), 1477-1491. https://doi.org/10.1351/pac200678081477

Mukherjee, P. K., Kumar, V., Kumar, N. S., & Heinrich, M. (2008). The Ayurvedic
medicine Clitoria ternatea-From traditional use to scientific assessment. Journal of
Ethnopharmacology, 120(3), 291-301. https://doi.org/10.1016/j.jep.2008.09.009

Nguyen, T. T., Phan-Thi, H., Pham-Hoang, B. N., Ho, P. T., Tran, T. T. T., & Waché, Y.
(2018). Encapsulation of Hibiscus sabdariffa L. anthocyanins as natural colours in
yeast. Food Research International, 107, 275-280.
https://doi.org/10.1016/j.foodres.2018.02.044

Nn, A. (2015). A Review on the Extraction Methods Use in Medicinal Plants, Principle,
Strength and Limitation. Medicinal & Aromatic Plants, 04(03), 3-8.
https://doi.org/10.4172/2167-0412.1000196

Nooshkam, M., Varidi, M., & Bashash, M. (2019). The Maillard reaction products as
food-born antioxidant and antibrowning agents in model and real food systems.
Food Chemistry, 275(September 2018), 644-660.
https://doi.org/10.1016/j.foodchem.2018.09.083

Palimbong, S., & Pariama, A. S. (2020). Potensi Ekstrak Bunga Telang (Clitoria ternatea
Linn) sebagai Pewarna pada Produk Tape Ketan. Jurnal Sains Dan Kesehatan, 2(3),
228-235. Retrieved from
https://jsk.farmasi.unmul.ac.id/index.php/jsk/article/view/147

Pasukamonset, P., Kwon, O., & Adisakwattana, S. (2017). Oxidative Stability of Cooked
Pork Patties Incorporated with Clitoria ternatea Extract (Blue Pea Flower Petal)
During Refrigerated Storage. Journal of Food Processing and Preservation, 41(1),
1-10. https://doi.org/10.1111/jfpp.12751



90

Pasukamonset, P., Pumalee, T., Sanguansuk, N., Chumyen, C., Wongvasu, P.,
Adisakwattana, S., & Ngamukote, S. (2018). Physicochemical, antioxidant and
sensory characteristics of sponge cakes fortified with Clitoria ternatea extract.
Journal of Food Science and Technology, 55(8), 2881-2889.
https://doi.org/10.1007/s13197-018-3204-0

Pham, T. N., Le, X. T., Nguyen, P. T. N., Tran, T. H., Dao, T. P., Nguyen, D. H., ... Anh,
H. L. T. (2020). Effects of storage conditions on total anthocyanin content of
Butterfly pea flower (Clitoria ternatea L.). IOP Conference Series: Materials
Science and Engineering, 736(6). https://doi.org/10.1088/1757-899X/736/6/062005

Pires, T. C. S. P., Barros, L., Santos-Buelga, C., & Ferreira, I. C. F. R. (2019). Edible
flowers: Emerging components in the diet. Trends in Food Science and Technology,
93, 244-258. https://doi.org/10.1016/j.tifs.2019.09.020

Pires, T. C. S. P., Dias, M. ., Barros, L., Barreira, J. C. M., Santos-Buelga, C., & Ferreira,
I. C. F. R. (2018). Incorporation of natural colorants obtained from edible flowers in
yogurts. Lwt, 97, 668-675. https://doi.org/10.1016/j.Iwt.2018.08.013

Prabawati, N. B., Oktavirina, V., Palma, M., & Setyaningsih, W. (2021). Edible flowers:
Antioxidant compounds and their functional properties. Horticulturae, 7(4), 1-22.
https://doi.org/10.3390/horticulturae7040066

Pratimasari. (2018). Optimasi Zat Warna Bunga Telang (Clitoria ternatea) Sebagai
Pewarna Alami Pada Sirup Parasetamol. Jurnal limiah Manuntung, 4(2), 89-97.
Retrieved from http://jurnal.akfarsam.ac.id/index.php/jim/article/view/187

Prior, R. L., Wu, X., & Schaich, K. (2005). Standardized methods for the determination
of antioxidant capacity and phenolics in foods and dietary supplements. Journal of
Agricultural and Food Chemistry, 53(10), 4290-4302.
https://doi.org/10.1021/jf0502698

Priska, M., Peni, N., Carvallo, L., & Ngapa, Y. D. (2018). Antosianin dan
Pemanfaatannya. Cakra Kimia (Indonesian E-Journal of Applied Chemistry), 6(2),
79-97. Retrieved from
https://ojs.unud.ac.id/index.php/cakra/article/download/46629/28101

Purwati, I., Yuwanti, S., & Sari, P. (2016). Karakterisasi Tablet Effervescent Sarang
Semut (Myrmecodia tuberosa) — Rosella (Hibiscus sabdarisffa L.) Berbahan Pengisi
Maltodekstrin dan Dekstrin. Jurnal Agroteknologi, 10(1), 63—72. Retrieved from
http://jurnal.unej.ac.id/index.php/JAGT/article/view/4292

Putra, I. R., Asterina, & Isrona, L. (2012). Gambaran Zat Pewarna Merah pada Saus Cabai
yang Terdapat pada Jajanan yang Dijual di Sekolah Dasar Negeri Kecamatan Padang
Utara. Jurnal Kesehatan Andalas, 3(3), 297-303. Retrieved from
https://doi.org/10.25077/jka.v3i3.108

Rajbhar, K., Dawda, H., & Mukundan, U. (2015). Polyphenols: methods of extraction.
Sci. Revs. Chem. Commun, 5(1), 1-6. Retrieved from
https://www.researchgate.net/profile/Karishma-Rajbhar-
2/publication/312554206_Polyphenols_methods_of extraction/links/5881ef75928
51c21ff42cf88/Polyphenols-methods-of-extraction.pdf



91

Ramirez, M. M., Wysocki, A. F., Ramirez, M. A., Sims, C. A., & Balaban, M. O. (2010).
Sensory and marketing characteristics of a hibiscus beverage. Journal of Food
Distribution Research, 41(3), 52-62. Retrieved from
https://ageconsearch.umn.edu/record/139067/files/Ramirez_41 3.pdf

Ramli, M. E., Salleh, R. M., Tajarudin, H. A., & Zulkurnain, M. (2021). Influence of
amylose content on phenolics fortification of different rice varieties with butterfly
pea (Clitoria ternatea) flower extract through parboiling. Lwt, 147(November 2020),
111493. https://doi.org/10.1016/j.lwt.2021.111493

Riaz, G., & Chopra, R. (2018). A review on phytochemistry and therapeutic uses of
Hibiscus sabdariffa L. Biomedicine and Pharmacotherapy, 102(May 2017), 575—
586. https://doi.org/10.1016/j.biopha.2018.03.023

Rowe, K. S., & Rowe, K. J. (1994). Synthetic food coloring and behavior: A dose
response effect in a double-blind, placebo-controlled, repeated-measures study. The
Journal of Pediatrics, 125(5 PART 1), 691-698. https://doi.org/10.1016/S0022-
3476(06)80164-2

Rozyto, R., Szymanska-Chargot, M., Gawlik-Dziki, U., & Dziki, D. (2021).
Spectroscopic, mineral, and antioxidant characteristics of blue colored powders
prepared from cornflower aqueous extracts. Food Chemistry, 346(July 2020).
https://doi.org/10.1016/j.foodchem.2020.128889

Safaei-Ghomi, J., Akhoondi, S., Batooli, H., & Dackhili, M. (2009). Chemical variability
of essential oil components of two Rosa x damascena genotypes growing in Iran.
Chemistry of Natural Compounds, 45(2), 262—264. https://doi.org/10.1007/s10600-
009-9281-6

Sengul, M., Sener, D., & Ercisli, S. (2017). The determination of antioxidant capacities
and chemical properties of rosa (Rosa damascena mill.) products. Acta Scientiarum
Polonorum, Hortorum Cultus, 16(4), 63-72.
https://doi.org/10.24326/asphc.2017.4.7

Setyaningrum, A., Sumarni, N. K., & Hardi, J. (2017). Sifat Fisiko-Kimia Edible Film
Agar — Agar Rumput Laut (Gracilaria sp.) Tersubtitusi Glyserol. Natural Science:
Journal of Science and Technology, 6(2), 136-143.
https://doi.org/10.22487/25411969.2017.v6.i2.8661

Setyasih, M., Pranata, F. S., Purwijantiningsih, E., & Kerja, C. (2008). Kualitas Keripik
Bengkuang (Pachyrrhizus erosus (L.) Urb.) dengan Variasi Konsentrasi Ekstrak
Bunga Rosela (Hibiscus sabdariffa Linn.). Biota, 13(1), 14-23. Retrieved from
https://ojs.uajy.ac.id/index.php/biota/article/view/2616

Shahid, M., Shahid-Ul-Islam, & Mohammad, F. (2013). Recent advancements in natural
dye applications: A review. Journal of Cleaner Production, 53, 310-331.
https://doi.org/10.1016/j.jclepro.2013.03.031

Sharma, N., Kumari, A., Chunduri, V., Kaur, S., Banda, J., Goyal, A., & Garg, M. (2022).
Anthocyanin biofortified black, blue and purple wheat exhibited lower amino acid
cooking losses than white wheat. Lwt, 154(November 2021), 112802.
https://doi.org/10.1016/j.Iwt.2021.112802



92

Shikov, V., Kammerer, D. R., Mihalev, K., Mollov, P., & Carle, R. (2012). Antioxidant
capacity and colour stability of texture-improved canned strawberries as affected by
the addition of rose (Rosa damascena Mill.) petal extracts. Food Research
International, 46(2), 552-556. https://doi.org/10.1016/j.foodres.2011.04.004

Sigurdson, G. T., Tang, P., & Giusti, M. M. (2017). Natural Colorants: Food Colorants
from Natural Sources. Annual Review of Food Science and Technology, 8(December
2016), 261-280. https://doi.org/10.1146/annurev-food-030216-025923

Silva, S., Costa, E. M., Calhau, C., Morais, R. M., & Pintado, M. E. (2017). Anthocyanin
extraction from plant tissues: A review. Critical Reviews in Food Science and
Nutrition, 57(14), 3072-3083. https://doi.org/10.1080/10408398.2015.1087963

Sineiro, J., Rubilar, M., Franco, D., & Jablonsky, M. (2008). Polyphenols from plant
materials: Extraction and antioxidant power. Electronic Journal of Environmental,
Agricultural and Food Chemistry, 7(8), 3211-3216. Retrieved from
https://www.researchgate.net/profile/Daniel-Franco-
Ruiz/publication/228546690_Polyphenols_from_plant_materials_Extraction_and_
antioxidant_power/links/0912f50748b6aeb892000000/Polyphenols-from-plant-
materials-Extraction-and-antioxidant-power.pdf

Tanaka, Y., Sasaki, N., & Ohmiya, A. (2008). Biosynthesis of plant pigments:
Anthocyanins, betalains and carotenoids. Plant Journal, 54(4), 733-749.
https://doi.org/10.1111/j.1365-313X.2008.03447.x

Terahara, N., Toki, K., Saito, N., Honda, T., Matsui, T., & Osajima, Y. (1998). Eight new
anthocyanins, ternatins C1-C5 and D3 and preternatins A3 and C4 from young
Clitoria ternatea flowers. Journal of Natural Products, 61(11), 1361-1367.
https://doi.org/10.1021/np980160c

Thaipong, K., Boonprakob, U., Crosby, K., Cisneros-Zevallos, L., & Hawkins Byrne, D.
(2006). Comparison of ABTS, DPPH, FRAP, and ORAC assays for estimating
antioxidant activity from guava fruit extracts. Journal of Food Composition and
Analysis, 19(6-7), 669-675. https://doi.org/10.1016/j.jfca.2006.01.003

Tsai, P. J., Mclntosh, J., Pearce, P., Camden, B., & Jordan, B. R. (2002). Anthocyanin
and antioxidant capacity in Roselle (Hibiscus sabdariffa L.) extract. Food Research
International, 35(4), 351-356. https://doi.org/10.1016/S0963-9969(01)00129-6

Turker, N., & Erdogdu, F. (2006). Effects of pH and temperature of extraction medium
on effective diffusion coefficient of anthocynanin pigments of black carrot (Daucus
carota var. L.. Journal of Food Engineering, 76(4), 579-583.
https://doi.org/10.1016/j.jfoodeng.2005.06.005

Visita, B. F., & Putri, W. D. R. (2014). Pengaruh Penambahan Bubuk Mawar Merah
(Rosa damascene Mill) dengan Jenis Bahan Pengisi Berbeda pada Cookies. Jurnal
Pangan Dan Agroindustri, 2(1), 39-46. Retrieved from
https://jpa.ub.ac.id/index.php/jpa/article/view/20

Wang, W. (2000). Lyophilization and development of solid protein pharmaceuticals.
International Journal of Pharmaceutics (Vol. 203). https://doi.org/10.1016/S0378-
5173(00)00423-3



93

Wicaksono, C. D. G., Crisviantoro, N., Kurnianto, B., & Harismah, K. (2019). Kajian
Pembuatan Permen Lunak Rosella Rendah Glukosa Dengan Ekstrak Daun Stevia.
Prosiding SNPBS (Seminar Nasional Pendidikan Biologi Dan Saintek) Ke-4, (2010),
66-71. Retrieved from
https://publikasiilmiah.ums.ac.id/bitstream/handle/11617/11294/p.66 -
71.pdf?sequence=1

Wulandari, R. (2016). Pengaruh Berbagai Konsentrasi Ekstrak Bunga Mawar Merah
(Rosa damascena Mill) Terhadap Stabilitas Warna Antosianin Agar-Agar Sebagai
Sumber Belajar Biologi. Jurnal Pendidikan Biologi Indonesia, 2(1), 48-56.
https://doi.org/10.22219/jpbi.v2i1.3371

Yazdani, A. A., & Tavakkoli-Moghaddam, R. (2012). Integration of the fish bone
diagram, brainstorming, and AHP method for problem solving and decision making-
a case study. International Journal of Advanced Manufacturing Technology, 63(5—
8), 651-657. https://doi.org/10.1007/s00170-012-3916-7

Zhao, L., Fan, H., Zhang, M., Chitrakar, B., Bhandari, B., & Wang, B. (2019). Edible
flowers: Review of flower processing and extraction of bioactive compounds by
novel  technologies. ~Food Research International, 126, 108660.
https://doi.org/10.1016/j.foodres.2019.108660



