DAFTAR PUSTAKA

Adawia, P. R., & Azizah, A. (2020). Analisis Penerapan Metode Kaizen Terhadap
Imprtasi Material Produksi Pada Perusahaan Manufaktur. Target : Jurnal
Manajemen Bisnis, 2(1), 56—70. https://doi.org/10.30812/target.v2i1.700

Atmiasri & Sagita Rochman. (2011). PENDETEKSI LOGAM UNTUK INDUSTRI
MAKANAN BERBASIS PLC. Jurnal Teknis WAKTU Volume 09 Nomor 01 ISSN
: 1412 — 1867 halaman 77-81.

BPOM. (2017). Produksi Pangan-Untuk Industri-Rumah Tangga: Kacang Atom.

Direktorat Surveilan dan Penyuluhan “Keamanan Pangan. Deputi Bidang

Pengawasan Keamanan Pangan dan-Bahan.Berbahaya Badan POM.

Dijksterhuis, G., Luyten, H., de Wijk, R.; & Mojet, J. (2007). A new sensary vocabulary
for crispand crunchy dry model foods. Food Quality and Preference, 18(1), 37-50.
https://doi.org/10:1016/j.foodqual.2005:07.012

Gupta, M., & Kaplan, H. C. (2017). Using Statistical Process Control to Drive

Improvement in Neonatal Care: A Practical Introduction to Control Charts. In
Clinics in Perinatology (Vol. 44, lIssue 3, pp. 627-644). W.B. Saunders.
https://doi.org/10.1016/j.clp.2017:65.011

Haff, R. P., & Toyofuku, N. (2008). X-ray detection of defects and contaminants in the

food industry.-In Sensing and Instrumentation for Food Quality and Safety (Vol. 2,
Issue 4, pp. 262—-273). https://doi:orgl10:1007/511694-008-9059-8
Islamiyah, Aida Dinni. (2015). Skripsi :Analisis Pengendalian Kualitas Produk Kacang

Atom Mutu Ekspor di PT. Dua Kelinci Kota Pati-Kudus, Jawa Tengah Indonesia.
Universitas Brawijaya Fakultas Pertanian JurusanSosial- Ekonomi Pertanian
Program Studi Agribisnis. Vickers, Z., Peck, A., Labuza, T., & Huang, G. (2014).
Impact of Almond Form and Moisture Content on Texture Attributes and
Acceptability. Journal of Food Science, 79(7Sapu). https://doi.org/10.1111/1750-
3841.12509

Kusnandar, F., Adawiyah, D. R, Fitria, M., Ilmu, D., Pangan, T., Pertanian, T., & Bogor,
P. (2010). PENDUGAAN UMUR SIMPAN PRODUK BISKUIT DENGAN
METODE AKSELERASI BERDASARKAN PENDEKATAN KADAR AIR



https://doi.org/10.30812/target.v2i1.700
https://doi.org/10.1016/j.foodqual.2005.07.012
https://doi.org/10.1016/j.clp.2017.05.011
https://doi.org/10.1007/s11694-008-9059-8
https://doi.org/10.1007/s11694-008-9059-8
https://doi.org/10.1111/1750-3841.12509
https://doi.org/10.1111/1750-3841.12509

KRITIS [Accelerated Shelf-life Testing of Biscuits Using a Critical Moisture
Content Approach]. In Hasil Penelitian J.Teknol. dan Industri Pangan: Vol. XXI
(Issue 2).

Lim, Sarina Abdul Halim dan Jiju Antony. (2019). Statistical Process Control for The
Food Insutry: A Guide  for  Practitioners  and Managers.
https://doi.org/10.1002/9781119152019

Madanbhire, 1., & Mbohwa Charles. (2016). Application of Statistical Process Control

(SPC) in Manufacturing Industry in a Developing Country. Procedia CIRP, 40,
580-583. https://doixorg/10.1016/j-procir.2046.01.13

Marquez, Rossi, G.,-Helguera, M., Briones, M., Aaron Davalos-Saucedo, C., di Pierro,
P., & Farris, S. (2021). Edible Coating from Enzymatically Reticulated Whey
Protein-Pectin ~to  Improve ~ Shelf  Life. of =~ Roasted Peanuts.
https:/dai.org/t0.3390/coatings

Math, R. G, Velu, V., Nagender, A.,; & Rao, D. G. (2004). Effect of frying conditions on
moisture, fat, and density of papad. Journal of Food Engineering, 64(4), 429-434.
https://doi:org/10.1016/j.jfoodeng.2003.11.010

Mrugalska, B., & Edwin Tytyk. (2015). Quality Control Methods for Product Reliability
and Safety. Procedia Manufacturing, 3, 2730-2737.
https:/doi.org/10.1016/j.promfg.2015.07.683

Nerin, C. (2016). Plasticsand Polymers for Food Packaging Manufacturing. In Reference
Module “in Food Science. Elsevier.. hitps://doi.org/10.1016/b978-0-08- 100596-
5.03195-4

Nurhidayati, Dewi & Warmiati. (2021). MOISTURE ANALYZER SARTORIUS TYPE
MA 45 SEBAGAI ALAT UJI KADAR AIR GELATIN DARI TULANG
KELINCI. Majalah Kulit Politeknik ATK Yogyakarta, Vol. 20, Edisi 2.

Peleg, Micha. (2015). Crunchiness Loss and Moisture Toughening in Puffed Cereals and
Snacks. Journal of Food Science, 80(9), 1988-1996. https://doi.org/10.1111/1750-
3841.12971

Prata, E. R. B. de A., Chaves, J. B. P., Gomes, S. G. S., & Passos, F. J. V. (2021).
Statistical quality control in the food industry: a risk-based approach. International
Journal of Quality and Reliability Management, 38(2), 437— 452.



https://doi.org/10.1002/9781119152019
https://doi.org/10.3390/coatings
https://doi.org/10.1016/j.jfoodeng.2003.11.010
https://doi.org/10.1016/j.promfg.2015.07.683
https://doi.org/10.1016/b978-0-08-100596-5.03195-4
https://doi.org/10.1016/b978-0-08-100596-5.03195-4
https://doi.org/10.1016/b978-0-08-100596-5.03195-4
https://doi.org/10.1111/1750-3841.12971
https://doi.org/10.1111/1750-3841.12971

https://doi.org/10.1108/IJQRM-08-2019-0272
Putro, S., Dwiyitno, Hidayat, J. F., & Pandjaitan, M. (2008). APLIKASI EKSTRAK
BAWANG PUTIH (Alium sativum) UNTUK MEMPERPANJANG DAYA
SIMPAN IKAN KEMBUNG SEGAR (Rastrelliger kanagurta). In Jurnal
Pascapanen dan Bioteknologi Kelautan dan Perikanan (Vol. 3, Issue 2).
Riantama, V., Ronitawati, P., & Citra Palupir, K. (2020). Faktor Yang Berhubungan

dengan Penggunaan Minyak Berulang pada Pelaku Usaha Makanan Factors. Jurnal
Riset Gizi, 8(2), 116-121.

Saputro, Tito Azhari, | Dewa Gede Mayin Permana, dan Ni Luh Ari Yusasrini. (2018).
PENGARUH PERBANDINGAN NANAS (Ananas comosus-L. Merr.)  DAN
SAWI HIJAU (Brassica juncea L.)  TERHADAP  KARAKTERISTIK
SELAI. Jurnal ITEPA Vol 7 No. 1-hal 52-60.

Shahapuzi, N.'S., Taip, F. S., Ab Aziz, N., & Ahmedov, A. (2015). Effect of oven
temperature profile and different baking conditions on final cake. quality.
International Journal of Food Science and Technology, 50(3), 723-729.
https://doierg/10.1111/ijis:12679

Srinivasu, R., Satyanarayana Reddy, G., & Rikkula, S. R. (2009). International Journal
of Reviews in. Computing UTILITY 'OF -QUALITY CONTROL TOOLS AND
STATISTICAL PROCESS CONTROL TO IMPROVE THE PRODUCTIVITY AND
QUALITY IN AN INDUSTRY.-wwW.ijric.org

Syamsir, E., Hariyadi, P., Fardiaz, D., Andarwulan, N., & Feri Kusnandar, D. (2011).
Karakteristik Tapioka 93 KARAKTERISASI TAPIOKA DARI LIMA VARIETAS
UBI KAYU (Manihot utilisima Crantz) ASAL LAMPUNG Characterization of
Tapioca from Five Varieties Manihot utilisima.-Crantz from Lampung.
https://jurnal.unej.ac.id/index.php/JAG T/article/view/19757

Torres, A. M., Barros, G. G., Palacios, S. A., Chulze, S. N., & Battilani, P. (2014). Review

on pre- and post-harvest management of peanuts to minimize aflatoxin

contamination. In Food Research International (\Vol. 62, pp. 11— 19). Elsevier Ltd.
https://doi.org/10.1016/j.foodres.2014.02.023



https://doi.org/10.1108/IJQRM-08-2019-0272
https://doi.org/10.1111/ijfs.12679
http://www.ijric.org/
https://jurnal.unej.ac.id/index.php/JAGT/article/view/19757
https://doi.org/10.1016/j.foodres.2014.02.023

