Perpustakaatnika

6. DAFTAR PUSTAKA

Achyadi, N. S. & A. Hidayanti. (2004). Pengaruh Konsentrasi Bahan Pengisi dan
Konsentrasi Sukrosa Terhadap Karakteristik Fruit Leather Cempedak (artocarpus
champeden Lour). http:///www.unpas.ac.id/pmb/home/images/articles/infomatek/jurnal

VI1_3-2.pdf

Adapa, S., H. Dingeldein, K.A. Schmidt, & T.J. Herald. (2000). Rheological Properties
of Ice Cream Mixes and Frozen Ice Creams Containing Fat and Fat Replacers.
http://jds.fass.org/cgi/reprint/83/10/2224

Akesowan, A. (2008). Effect of Combined Stabilizers Containing Konjac Flour and
Carrageenan on Ice Cream.
http://www.journal.au.edu/au_techno/2008/0ct08/12(2) Article02.pdf

Akoh, € | Casimir. (1998). Fat Replacers.
http://members.ift.org/NR/rdonlyres/79873E88-37A3-446E-8BAATE2C26EAB41EC/0/
replacers.pdf

Alakali, J.S., Okonkwo, T.M. & lordye, E.M. (2008). Effect of Stabilizer on the
Physico-chemical and Sensory ~ Attributes ~ of  Thermized Yoghurt.
www.academicjournals.org/AJB.

Anonim. (2010). Curcuminoids. www.curcuminoids.com/research00.htm

Astawan, MW & M. Astawan . (1988) . Teknologi Pengolahan Pangan Hewani Tepat
Guna . Akademi Pressindo. Jakarta.

Baer, R. J., N. Krishnaswamy and K.M. Kasperson. (1999). Effect of emulsifier and
food gum on nonfat ice cream. Journal Dairy Sci 82:1416-1424.

Balai Besar Penelitian dan Pengembangan Pasca Panen Pertanian. (2006). Gula
Singkong dapat Diproduksi di Pedesaan. http://www.pustaka-
deptan.go.id/publikasi/wr283066.pdf

Bennion, M & O. Hughes . (1975) . Introductory Foods . Macmillan Publishing Co, Inc.
New York.

Biapa, P. N.; G. A. Agbor; J. E. Oben; J. Y. Ngogang. (2007). Phytochemical Studies
and Antioxidant Properties of Four Medicinal Plants Used in Cameron.
http://www.bioline.org.br/request?tc07066

42


http://iirc.ipb.ac.id/jspui/bitstream/123456789/7943/1/2008
http://iirc.ipb.ac.id/jspui/bitstream/123456789/7943/1/2008
http://iirc.ipb.ac.id/jspui/bitstream/123456789/7943/1/2008
http://www.lucidgroup.com/knowledge-center/stabilizer.pdf
http://www.lucidgroup.com/knowledge-center/stabilizer.pdf

Perpustakaatnika

Bourne, M.C. (2002). Food Texture and Viscosity Concept and Measurement Second
Edition. Academic Press. London.

Candra, A. A. (2008). Efektifitas Pemberian Infus Dan Bubuk Temulawak (Curcuma
xanthorrhiza Roxb.) Terhadap Penampilan Dan Kajian Ekonomi Ayam Pedaging Yang
Diinfeksi Eimeria maxima. http://iirc.ipb.ac.id/jspui/bitstream/123456789/7943/1/2008
aac.pdf

Farrag, A. F. (2008). Emulsifying and Foaming Properties of Whey Protein
Concentrates in the Presence of Some Carbohydrates. International Journal Dairy
Science 3 (1): 20-28.

Fennema, O.R. (1985). Food Chemistry. Marcell Dekker. New York

Frederick, J. (1996). Fisika Edisi 8. Erlangga. Jakarta.

Herlambang; W. J. Harper; B. W. Tharp. (2007). Effect of Stabilizers on Fat
Agglomeration and Melting resistance of Ice Cream.http://adsa.asas.org/meetings/
2007/abstracts /0144. PDF

Karaca, O. B., M. Guven, K. Yasar, S. Kaya and T. Kahyaoglu. (2009). The Functional,
Rheological and Sensory Characteristics of Ice Creams with Various Fat Replacers.
http://wwwa3.interscience.wiley.com/cgi-bin/fulltext/121638319/PDFSTART

Klahorst,  'S. J.  (1997). Ice Cream : Combination = Chemistry.
http://www.foodproductdesign.com/articles/0897 AP.html

Livney, T. M. & R. W. Hartel. (1997). Ice Recrystallization in Ice Cream: Interactions
Between Sweeteners and Stabilizers. http://jds.fass.org/cgi/reprint/80/3/447

Muse, M. R. and R. W. Hartel. (2004). Ice Cream Structural Elements that Affect
Melting Rate and Hardness. http://jds.fass.org/cgi/reprint/87/1/1

Naresh, L. & Shailja U. Merchant. (2006). Stabilizer Blends and Their Importance in
Ice  Cream Industry-A  Review. New  Zealand Food Magazine.
http://www.lucidgroup.com/knowledge-center/stabilizer.pdf

Nugroho, B.; D. P. Malau; F. Rokhmanto; N. Laili. (2008). Pengaruh Suhu Ekstraksi
Terhadap Kandungan Kurkuminoid dan Air Serbuk  Temulawak.
http:///budinugroho.files.wordpress.com/2008/09




Pomeranz, Y. & C.E. Meloan. (1971). Food Analysis Theory and Practice 2™ Ed. Van
Nostrand Reinhold Company, Inc. USA.

Potter, N. & J. H. Hotchkiss. (1996). Food Science. CBS Publishers & Distributors.
New Delhi.

Prakash, B.; U. Ghosh; H. Gangopadhyay; U. Raychaudhuri. (2007). Effects of Thermal
Treatments and Germination on Physico-Chemical Properties of Corn Flour.
http://www.bioline.org.br/request?jb07173

Privindille, E. A.; R. T. Marshall; and H. Heymann. (2000). Effect of Milk Fat, Cocoa
Butter, and Whey Protein Fat Replacers on the Sensory Properties of Lowfat and Nonfat
Chocolate Ice Cream. Journal of Dairy Science 83:2216-2223

Regand, A. & H. D. Goff. (2002). Effect of Biopolymers on Structure and Ice
Recrystallization in Dinamically Frozen Ice Cream Model System. Journal of Dairy Sci
85:2722-2732.

Rismunandar. (1988). Rempah-rempah Komoditi Ekspor  Indonesia. Sinar Baru.
Bandung.

Shim, S. Y.; J. Ahn; H. S. Kwak. (2003). Functional Properties of Cholesterol-Removed

Whipping Cream Treated by [-Cyclodextrin.
http://jds.fass.org/cgi/reprint/86/9/2767.pdf

Sl 2453-90. (1990). Cara Uji Makanan dan Minuman. Standar Industri Indonesia.

Sudarmadiji, S.; B. Haryono; & Suhardi. (1989). Analisa Bahan Makanan dan Pertanian.
Liberty. Yogyakarta.



	logo: 


