6. DAFTAR PUSTAKA

Ann, K.C., T.I.P.Suseno, A.R.Utomo. (2012). Pengaruh Perbedaan Konsentrasi Ekstrak
Bit Merah dan Gelatin Terhadap Sifat Fisikokimia dan Organoleptik
Marshmellow Beet. Jurnal Teknologi Pangan dan Gizi Vol 11(2): 28-36.

Anonim. (2018). https://www.quora.com/What-is-the-pH-level-on-various-types-of-
sugar . Diakses pada tanggal 17 Juli 2019.

AOAC. (2005). Official Methods of Analysis of AOAC International B2, 18" ed. ASA:
AOAC INTERNATIONAL

Azeredo, H. M. C. (2008). Betalains: properties, sources, applications, and stability - a
review. International Journal of Food Science & Technology, 44(12), 2365-2376.

Biondo P.B.F., J.S. Boeing, E.O. Barizao, N.E. Souza, M. Matsushita, C.C. Oliveira, M.
Boroski, J.S. Visentainer. (2014). Evaluation of beetroot (Beta vulgaris L.) leaves
during its.developmental stages: a chemical composition study. Feod Science and
Technology ISSN 0101-2061.

Bovskova H., K. Mikova. (2011): Factors influencing egg white foam quality. Czech
Journal Food Science, 29:322-327.

Brand-Williams, W., M. E. Cuvelier and C. Burset. (1995). Use of Free Radical Method
to Evaluate, Antioxidant Activity. Lebbensmittel Wissenschaft and Technologie.
Vol. 28:25-30

Cai, Y.-Z., Sun, M., & Corke, H. (2005). Characterization and application of betalain
pigments from plants of the Amaranthaceae. Trends in Food Science &
Technology, 16(9), 370-376.

Chaleshtori, S., F. Golsorkhi. (2016). Determination Of Synthetic Colors In Some
Locally Available Foods Of Kashan City, Iran. International Archives of Health
Sciences Vol 3 Issue 2.

Chawla, H., M. Parle, K. Sharma, and M. Yadav. (2016). Beetroot: A Health Promoting
Functional Food. Inventi Rapid: Nutraceuticals Vol. 2016, Issue 1 ISSN 0976-
3872

Clifford, T; Howatson, G; West, D. J; Stevenson, E. J. (2015). The Potential Benefits of
Red Beetroot Supplementation in Health and Disease. Review. Nutrients. 7: 2801-
2822.

33


https://www.quora.com/What-is-the-pH-level-on-various-types-of-sugar
https://www.quora.com/What-is-the-pH-level-on-various-types-of-sugar

34

Dar, Y. L. and J. M. Light. (2014). Food Texture Design and Optimization. John Wiley
& Sons, Ltd.

Davis, E. A. (1995). Functionality of sugars: physicochemical interanctions in foods.
The American Journal of Clinical Nutrition, 62(1), 170S-177S.

Dikshit, R., P. Tallapragada. (2018). Chapter 3 :Comparative Study of Natural and
Artificial Flavoring Agents and Dyes. Handbook of Food Bioengineering VVolume
7 : Natural and Artificial Flavoring Agents and Food Dyes.

Dutta, A., Chengara, A., Nikolov, A. D., Wasan, D. T., Chen, K., & Campbell, B.
(2004). Destabilization of aerated food products: effects of Ostwald ripening and
gas diffusion. Journal of Food Engineering, 62(2), 177-184.

Esatbeyoglu, T., Wagner, A. E., Schini-Kerth, V. B., & Rimbach, G. (2014). Betanin-A
food colorant with biological activity. Molecular Nutrition & Food Research,
59(1), 36-47.

Evans, J. A. (2008). Frozen Food Science and Technology. Blackwell Publishing Ltd.
Australia.

Gasztonyi, M.N.; H. Dadood; T. Maria and P. Biacs. (2001). Comparison of Red Beet
(Beta  vulgaris var conditiva) Varieties on the Basis of Their Pigment
Components. Journal of The Science of Food and Agriculture. Spain.

Gisslen, Wayne. (2007). Professional Cooking Sixth Edition. John Wiley & Sons, Inc.
Hoboken,New Jersey.

Hanneman, L., J. (2005). Patisserie: Second Edition. Elsevier Ltd. England.

Herbach, K.M..,F.C. Stinizing and R. Carle. (2006). Betalain stability and degradation
structural and chromatic aspects. J. Sci. of food. Vol. 71.Nr.4.

Holding, Audrey. (1987). The Practice of Royal Icing. Elsevier Applied Science
Publishers Ltd. England

Huang, A.S. and J.H. Von Elbe. (1987). Effect of pH on The Degradation and
Regeneration of Betanine. J. FoodSci., 52:1689-1693.

Huidobro RF., E. Miguel, B. Blazquez and E. Onega. (2005). A comparison between
two methods (Warner—Bratzler and texture profile analysis) for testing either raw
meat or cooked meat. J of Meat Sci 69(4) : 527-536.



35

Indian Standard. (2003). Icing Sugar Specification. IS 1152:2003. Bureau of Indian
Standards. New Delhi.

Kamatar, M. (2013). Natural Food Colouring: A Healthier Alternative to Artificial Food
Colouring. Conference Paper.

Kapadia G.J., G.S. Rao. (2015). Chapter 7 : Anticancer Effects of Red Beet Pigments.
Red beet biotechnology: Food and pharmaceutical application. New York :
Springer Science Business Media.

Karastogianni, S., S. Girousi and S. Sotiropoulos. (2016). pH : Principles and
Measurement. The Encyclopedia of Food and Health vol 4 page 333-338.

Kazimierczak, R., P. Jabonska, E., Rembialkowska. (2014). Analysis of organic and
conventional beetroot juice assortment in'Warsaw shops and consumer evaluation
of selected products. Forth ISOFAR Scientific Conference. Istanbul, Turkey.

Laos, A.K., B. E. 'Kirs, C.A. Kikkas, D.T. Paalme. (2007). Crystallization of the
supersaturated sucrose solutions in the presence of fructose, glucase and corn
syrup. European Congress of Chemical Engineering. Copenhagen.

Lomakina, K., K. Mikova. (2006): A Study of the factors affecting the foaming
properties of egg white —a review. Czech J./Food Sci., 24: 110-118.

Maria J.C.B., Nelson H., Angelica D., Fransisco J.H. (2016). Impact of pH and
Temperature on The Colour and Betalain Contenct of Colombian Yellow Pitaya
Peel (Selenicereus megalanthus). Journal of Food Science anf Technology, 53(5) :
2405-2413.

Neelwarne, B., and S. B. Halagur. (2013). Red Beet Biotechnology: Food and
Pharmaceutical Applications. Springer. New York.

Novatama, S.M., E. Kusumo, Supartono. (2016). Identifikasi Betasianin Dan Uji
Antioksidan Ekstrak Buah Bit Merah (Beta vulgaris L). Indonesian Journal of
Chemical Science 5(3).

Phimolsiripol, Y., P. Suppakul. (2016). Techniques in Shelf Life Evaluation of Food
Products. Reference Module in Fod Science.

Pomeranz, Y., and C. E. Meloan. (1987). Food Analysis : Theory and Practices 2"
Edition. Van Nostrand Reinhold Company Inc. New York.



36

Potter, N. N.& J. H. Hotchkiss. (1995). Food Science 5™ edition. CBS Publishers and
Distributors. New Delhi.

Quintero-Fuentes, X; McDonough, C. M; Rooney, L. W; Almeida-Dominguez, H.
(1999). Functionality of Rice and Sorghum Flours in Baked Tortilla and Corn
Chips.Cereal Chem. Vol. 75 No. 5 p. 705-710.

Ramesh, M., A. Muthuraman. (2018). Chapter 1 : Flavoring and Coloring Agents:
Health Risks and Potential Problems. Handbook of Food Bioengineering Volume
7 : Natural and Artificial Flavoring Agents and Food Dyes.

Ravichandran, K.; NNM.M.T. Saw; A.A.A Mohdaly; A.M.M. Gabr; A. Kastell; H.
Riedel; Z. Cai; D. Knorr and I. Smetanska. (2013). Impact of Processing of Red
Bit on Betalain Content and.Antioxidant Activity..Food Research International 50.

Roy, K.; S. Gullapalli;*U.R. Chaudhuri and R. Chakraborthy. (2004). The use of a
natural colorant based on betalain in the manufacture of sweet products in India.
International Journal of Food science and Technology, 39:1087-1091.

Slavov, A, V. Karagyozov, P. Denev, M. Kratchanova, C. Kratchanov. (2013).
Antioxidant Activity of Red Beet Juices Obtained after Microwave and Thermal
Pretreatments. Czech Journal Food Science. Vol 31 No. 2: 139-147.

Stintzing, F.C. and R. Carle. (2004). Functional Properties of Anthocyanins and
Betalains in Plants, Food and in Human Nutrition. Trends in Food Science and
Technolgy, 15:19-38.

Walpole, R. E., R.H. Myers, and S.L. Myers. (1998). Probability and Statistic for
Engineers and Scientist. Prentice Hall Int Inc. New Jersey.

Woo K.K., F.H., Ngou, L.S., Ngo, W.K., Soong, P.Y. Tang. (2011). Stability of
Betalain Pigment From Red Dragon Fruit (Hylocereus polyrhizus). American
Journal of Food Technology. ISSN 1557-4571.



	KATA PENGANTAR
	36T1.1.36T 36TLatar Belakang36T 1
	36T1.2.36T 36TTinjauan Pustaka36T 2
	36T1.3.36T 36TTujuan Penelitian36T 7
	36T2.1.36T 36TTempat dan Waktu36T 8
	36T2.2.2.    Bahan36T 8
	36T3.1.36T 36TKarakteristik Fisik36T 15
	36T3.1.1.  Intensitas Warna36T 15
	36T3.1.2.  Hardness36T 17
	36T3.2.36T 36TKarakteristik Kimia36T 18
	36T3.2.1.  Kadar Air36T 18
	36T3.2.2.  Aktivitas Antioksidan36T 19
	36T3.3.36T 36TKarakteristik Sensori36T 21
	36T4.1.36T 36TProses Pembuatan Royal Icing36T 23
	36T4.2.36T 36TKarakteristik Fisik36T 24
	36T4.3.1.36T 36TKadar Air36T 28
	36T5.1.36T 36TKesimpulan36T 32
	36T5.2.36T 36TSaran36T 32
	Tabel 10. Sensori Royal Icing dengan Bit Merah 21
	Gambar 1. Betanin di dalam bit merah 3
	Gambar 5. Warna a* royal icing yang ditambah dengan bit merah 16
	Gambar 7. Hardness royal icing yang ditambah dengan bit merah 18
	Gambar 10. Sampel yang diujikan ke panelis 37
	Analisis Data
	Intensitas Warna
	Hardness
	Kadar Air
	Aktivitas Antioksidan
	pH



