Perpustakaan Unik

6. DAFTAR PUSTAKA

Adanlawo, I. G. and V. A. Ajibade. (2006). Nutritive Value of the Two Varieties of
Roselle (Hibiscus sabdariffa) Calyces Soaked with Wood Ash. Pakistan Journal of
Nutrition 5 (6) : 555-557. http://docsdrive.com/pdfs/ansinet/pin/2006/555557.pdf.

Amusa, N. A.; O. A. Ashaye; A. A. Aiyegbayo; M. O. Oladapo; M. O. Oni; and O. O.
Afolabi. (2005). Microbiological and Nutritional Quality of Hawked Sorrel Drinks
(Sorobodo) (The Nigerian Locally Brewed Soft Drinks) Widely Consumed and Notable
Drinks in Nigeria. Journal of Food Agriculture & Environment Vol. 3 (3&4) : 47-50.

Anonim®. (2005). Invert Sugar. http://www.practicallyedible.com/invert-sugar.

Anonim”. (1998). Precise Color Communication. Minolta Co., Ltd.

Arnold, A. (1990). Invert Sugar, Inversol, Nulomolime, Cholorose.
http://food.oregonstate.edu.

Arpah, M. (1993). Pengawasan Mutu Pangan. Tarsito. Bandung.

Ashaye, O. A. and T. O. Adeleke. (2009). Quality Attributes of Stored Roselle Jam.
International Food Research Journal 16: 363-371.

Askar, A. and H. Treptow. (1993). Quality Assurance in Tropical Fruit Processing
Springer Laboratory. Germany.

Banwart, G. J. (1989). Basic Food Microbiology. Chapman & Hall. New York.



Perpustakaan Unik

Chen, James C. P. and Chung-Chi Chou. (1993). Cane Sugar Handbook. John Wiley &

Sons, Inc. United States of America.

Edwards, W. P. (2000). The Science of Sugar Confectionery. The Royal Society of
Chemistry. Cambridge.

Fachruddin, L. (1997). Membuat Aneka Selai. Kanisius. Yogyakarta.

Gaman, P. M. dan K. B. Sherrington. (1994). [Imu Pangan: Pengantar [lmu Pangan
Nutrisi dan Mikrobiologi. UGM Press. Yogyakarta.

Henderson, J. D and R. L. Shew Felt. (2002). Evaluation of Scales to Measure
Consumer Acceptability. (2002). Annual Meeting & Food Expo. California.
http://ift.confex.com/ift/2002/rechprogram/session_1575.htm.

Hidayat, N. (2009). Kandungan, Khasiat dan Manfaat Rosella Merah. Joomla. SMPN

Samarinda.

Hidayatullah, S.; D. N. Jamaludin; Muzairin; N. Arsyadi; dan Giyanto. (2008). Bisnis
Sirup Rosella Merah (Hibiscus sabdariffa Linn) sebagai Anti Oksidan Penawar Radikal
Bebas dalam Tubuh. Universitas Negeri Semarang.

http://simawa.unnes.ac.id/ilmiah/ktm/4401407074 361.pdf.

Lees, R. and E. B. Jackson. (1973). Sugar Confectionery and Chocolate Manufacture.
The Blackie Publishing Group. Glasgow.

Liyanage, C. De Silvia. (2008). Food Classification Using Color Imaging. Massey

University. New Zealand.



Perpustakaan Unik

MacDougall, D. B. (2002). Colour in Food. Woodhead Publishing Limited. England.

Meilgaard, M; G. V. Civille and B. T. Carr. (1999). Sensory Evaluation Techniques 3rd
Edition. CRC Press. ASA.

Muhandri, T. dan D. Kadarisman. (2006) Sistem Jaminan Mutu Industri Pangan. IPB

Press. Bogor.

Phang, Y. L. and H. K. Chan. (2009). Sensory Descriptive Analysis and Consumer
Acceptability of Original Kaya and Kaya partially Subtituted with Inulin. International
Food Research Journal 16 : 483-492.

Raifa, H.; Hemmat, K.; Hala, E.; and Mervat, S. (2005). Increasing the Active
Constituents of Sepals of Roselle (Hibiscus sabdariffa L.) Plant by Applying
Gibberellic Acid and Benzyladenine. Journal of Applied Sciences Research 1(2): 137-
146.

Resurreccion, A. V. A. (1998). Consumer Sensory Testing for Product Development.
Aspen Publishers, Inc. Maryland.

Rosenthal, A. J. (1999). Food Texture Measurement and Perception. Aspen Publishers,
Inc. Maryland.

Sudarmadji, S.; B. Haryono dan Suhardi. (1997). Analisa Bahan Makanan dan Pertanian
Edisi Keempat. Liberty. Yogyakarta.

Suprapti, M. L. (2005). Aneka Olahan Pepaya Mentah dan Mengkal. Penerbit Kanisius.
Yogyakarta.



Perpustakaan Unik

Winarno, F. G. (1997). Kimia Pangan dan Gizi. PT Gramedia Pustaka Utama. Jakarta.




	logo: 


