
62 

 

 
 

DAFTAR PUSTAKA 

Abasi, S., & Minaei, S. (2014). Effect of Drying Temperature on Mechanical 

Properties of Dried Corn. Drying Technology, 32(7), 774–780. 

https://doi.org/10.1080/07373937.2013.845203 

Ariani, Y., Bintoro, N., & Karyadi, J. N. W. (2019). Kinetika Perubahan Kualitas 

Fisik Buah Mangga Selama Pengeringan Beku dengan Perlakuan 

Pendinginan Awal dan Ketebalan Irisan. AgriTECH, 39(4), 298. 

https://doi.org/10.22146/agritech.42599 

Baseggio, M., Kaczmar, N., Dellapenna, D., Murray, M., Chamness, J., Tracy, W. 

F., Magallanes-lundback, M., Buckler, E. S., Smith, M. E., & Gore, M. A. 

(2020). Natural variation for carotenoids in fresh kernels is controlled by 

uncommon variants in sweet corn. September 2019, 1–19. 

https://doi.org/10.1002/tpg2.20008 

Berk, Z. (2009). Food Process Engineering and Technology. Academic Press. 

BPOM. (2019). Peraturan Badan Pengawas Obat dan Makanan. 

https://jdih.pom.go.id/download/product/827/34/2019   

Calvo-Brenes, P., & O´Hare, T. (2020). Effect of freezing and cool storage on 

carotenoid content and quality of zeaxanthin-biofortified and standard yellow 

sweet-corn (Zzea mays L.). Journal of Food Composition and Analysis, 

86(October 2019), 103353. https://doi.org/10.1016/j.jfca.2019.103353 

Chakraverty, A., & Singh, R. P. (2014). Postharvest Technology and Food Process 

Engineering. CRC Press. 

Chong, C. H., Law, C. L., Cloke, M., Hii, C. L., Abdullah, L. C., & Daud, W. R. 

W. (2008). Drying kinetics and product quality of dried Chempedak.   

Journal of Food Engineering, 88(4), 522–527. 

https://doi.org/10.1016/j.jfoodeng.2008.03.013 

Coşkun, M. B., Yalçin, I., & Özarslan, C. (2006). Physical properties of sweet corn 

seed (Zea mays saccharata Sturt.). Journal of Food Engineering, 74(4), 523–

528. https://doi.org/10.1016/j.jfoodeng.2005.03.039 

David. (2021). Global sweet corn seed market 2020 trends, growth opportunity, 

industry revenue and business analysis by forecast-2025. 

https://manometcurrent.com/global-sweet-corn-seed-market-2020-trends-

growth-opportunities-industry-revenue-and-business-analysis-by-forecast-

2025/ 

Duan, X. (2017). Main Current Vegetable Drying Technology II: Freeze-Drying. 

In M. Zhang, B. Bhandari, & Z. Fang (Eds.), Handbook of Drying of 

Vegetables and Vegetable Products (pp. 25–42). CRC Press. 

Habibi, N. A., Fathia, S., & Utami, C. T. (2019a). Perubahan Karakteristik Bahan 

Pangan pada Keripik Buah dengan Metode Freeze Drying ( Review ). 5(2). 

Habibi, N. A., Fathia, S., & Utami, C. T. (2019b). Perubahan Karakteristik Bahan 

Pangan pada Keripik Buah dengan Metode Freeze Drying (Review). JST 

(Jurnal Sains Terapan), 5(2). https://doi.org/10.32487/jst.v5i2.634 

Hii, C. L., & Law, C. L. (2010). Product Quality Evolution During Drying of Foods. 

In A. S. M. S.V.Jangam, C.L.Law (Ed.), Drying of Foods, Vegetables and 

Fruits (Vol. 1, pp. 125–144). 

Histifarina, Musaddad, D., & Murtiningsih, E. (2004). Teknik Pengeringan dalam 

Oven untuk Irisan Wortel Kering Bermutu. 14(2), 107–112. 

ANALISIS KUALITAS FISIK DAN KIMIA JAGUNG MANIS  ( Zea Mays L. Saccharata) DENGAN
BERBAGAI  METODE
PENGERINGAN
KHOLISHOTUL MA`RUFAH, Dr. Joko Nugroho Wahyu Karyadi, S.T.P., M.Eng.; Dr. Arifin Dwi Saputro, S.T.P., M.Sc.; Siti Mariyam, S.T.P., M.Sc.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

https://jdih.pom.go.id/download/product/827/34/2019
https://manometcurrent.com/global-sweet-corn-seed-market-2020-trends-growth-opportunities-industry-revenue-and-business-analysis-by-forecast-2025/
https://manometcurrent.com/global-sweet-corn-seed-market-2020-trends-growth-opportunities-industry-revenue-and-business-analysis-by-forecast-2025/
https://manometcurrent.com/global-sweet-corn-seed-market-2020-trends-growth-opportunities-industry-revenue-and-business-analysis-by-forecast-2025/


63 

 

 
 

Hua, T. C., Liu, B. L., & Zhang, H. (2010). Freeze-Drying of Pharmaceutical and 

Food Products. https://doi.org/10.1533/9781845697471 

Jayaraman, K. S., & Gupta, D. K. Das. (2015). Drying of Fruits and Vegetables. In 

A. S. Mujumdar (Ed.), Handbook of Industrial Drying (p. 611). CRC Press. 

Jiang, n. et al., (2017). Evaluation of Freeze drying Combines with Microwave 

Vacuum Drying for Functional Okra Snacks : Antioxidant Properties, 

Sensory Quality, and Energy Consumption. LWT- Food Science and 

Technology, Issue 82, pp. 216-226. 

Karyadi, J. N. W., Akbar, M. A., Ayuni, D., & Bintoro, N. (2021). Pra-Perlakuan 

Blansing Pada Pengeringan Tipe Beku (Freeze Drying) Untuk 

Mempertahankan Kualitas PetaI (Parkia speciosa). Jurnal Ilmiah Rekayasa 

Pertanian Dan Biosistem, 9(1), 96–107. 

https://doi.org/10.29303/jrpb.v9i1.245 

Kementrian Pertanian. (2019). Data Lima Tahun Terakhir. 

https://www.pertanian.go.id/home/show=page&act=view&id=61 

Manasika, A., & Widjanarko, S. B. (2015). Ekstraksi Pigmen Karotenoid Labu 

Kabocha menggunakan Metode Ultrasonik (Kajian Rasio Bahan Pelarut dan 

Lama Ekstraksi). Pangan Dan Agroindustri, 3(3), 928–938. 

Manfaati, R., Baskoro, H., & Rifai, M. M. (2019). Pengaruh Waktu dan Suhu 

terhadap Proses Pengeringan Bawang Merah menggunakan Tray Dryer. 

Fluida, 12(2), 43–49. https://doi.org/10.35313/fluida.v12i2.1596 

Martynenko, A., (2017). Computer Vision and Its Aplications for Drying of 

Vegetables. In: B. B. Min Zhang & Z. Fang, eds. Advances in Drying Science 

and Technology : Handbook of Drying of Vegetables and Vegetable Products. 

Boca Raton: CRC Press, pp. 455-488 

Michailidis, P. A., & Krokida, M. K. (2015). Food Engineering (T. Varzakas & C. 

Tzia (eds.); pp. 375–431). CRC Press. 

Mladenović-Drinić, S., Vukadinović, J., Srdić, J., Milašinović-Šeremešić, M., & 

Anđelković, V. (2021). Effect of cooking on the content of carotenoids and 

tocopherols in sweet corn. Food and Feed Research, 00, 2–2. 

https://doi.org/10.5937/ffr0-31960 

Mohsenin, N.N. (1986). Physical Properties of Plant and Animal Materials: 

Structure, Physical Characteristics and Mechanical Properties. Gordon & 

Breach: New York 

Ong, S.P. And Law, C.L. Hii, Ching Lik., Law Chung Lim. (2010). Hygrothermal 

Properties of Various Foods, Vegetable and Fruits. In: Jangam, S.V., Law, 

C.L. and Mujumdar, A.S. Drying of Foods, Vegetables, and Fruits. Published 

in  Singapore . pp. 31-58 

Parfiyanti, E. A., Budihastuti, R., & Hastuti, E. D. (2016). Pengaruh Suhu 

Pengeringan Yang Berbeda Terhadap Kualitas Cabai Rawit ( Capsicum 

frutescens L .). 5(1), 82–92. 

Parinussa, T. M. S., & Rondonuwu, F. S. (2009). Analisis Kandungan Karotenoid 

Buah Merah (Pandanus conoideus Lam.) Pada Suhu Pemanasan Yang 

Berbeda. Prosiding Seminar Nasional Kima Dan Pendidikan Kimia 2009, 

473–486. 

Rahayuningtyas, A., & Kuala, S. I. (2016). Pengaruh Suhu Dan Kelembaban Udara 

Pada Proses Pengeringan Singkong (Studi Kasus : Pengering Tipe Rak). 

ETHOS (Jurnal Penelitian Dan Pengabdian), 99. 

ANALISIS KUALITAS FISIK DAN KIMIA JAGUNG MANIS  ( Zea Mays L. Saccharata) DENGAN
BERBAGAI  METODE
PENGERINGAN
KHOLISHOTUL MA`RUFAH, Dr. Joko Nugroho Wahyu Karyadi, S.T.P., M.Eng.; Dr. Arifin Dwi Saputro, S.T.P., M.Sc.; Siti Mariyam, S.T.P., M.Sc.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.pertanian.go.id/home/show=page&act=view&id=61


64 

 

 
 

https://doi.org/10.29313/ethos.v0i0.1663 

Rahman, Mohammad Shafiur, & Perera, C. O. (2007). Drying and Food 

Preservation. In M. Shafiur Rahman (Ed.), Handbook of Food Preservation 

Second Edition (2nd ed., pp. 403–432). CRC Press. 

Ramli, I. A., Jamaluddin P, J. P., & Yanto, S. (2017). Laju Pengeringan Gabah 

Menggunakan Pengering Tipe Efek Rumah Kaca (ERK). Jurnal Pendidikan 

Teknologi Pertanian, 3, 158–164. https://doi.org/10.26858/jptp.v3i0.5715 

Riad, G. S., Brecht, J. K., & Talcott, S. T. (2003). Browning of fresh-cut sweet corn 

kernels after cooking is prevented by controlled atmosphere storage. Acta 

Horticulturae, 628(April 2015), 387–394. 

https://doi.org/10.17660/ActaHortic.2003.628.48 

Rodriguez-Amaya, D. (2016). Food Carotenoids Chemistry, Biology, and 

Technology. IFT Press. 

Rusli, R., Jamaluddin, & Yanto, S. (2018). Konduktivitas Panas Dan Koefisien 

Pindah Panas Pada Proses Pengeringan Gabah Dengan Menggunakan 

Cabinet Dryer. Jurnal Pendidikan Teknologi Pertanian, 4, 126–135. 

Siriamornpun, S., Kaisoon, O., & Meeso, N. (2012). Changes in colour, antioxidant 

activities and carotenoids (lycopene, β-carotene, lutein) of marigold flower 

(Tagetes erecta L.) resulting from different drying processes. Journal of 

Functional Foods, 4(4), 757–766. https://doi.org/10.1016/j.jff.2012.05.002 

Sitindoan, R. (2018). Rancangbangun dan Uji Kinerja Mesin Freeze Dryer untuk 

Pengeringan Buah-buahan. Yogyakarta:Universitas Gadjah Mada 

Song, J., Liu, C., Li, D., & Meng, L. (2013). Effect of Cooking Methods on Total 

Phenolic and Carotenoid Amounts and DPPH Radical Scavenging Activity of 

Fresh and Frozen Sweet Corn ( Zea mays ) Kernels. 31(6), 607–612. 

Sumaprastowo, R.M. (2004). Memilih dan Menyimpan Sayur Mayor, Buah-buahan 

dan Bahan Makanan. Bumi Aksara, Jakarta. 

Susilo, B., Hermanto, M. B., Mujahidin, A., Djoyowasito, G., & Damayanti, R. 

(2020). Performance of Drying Machine with Air Dehumidifying Process for 

Performance of Drying Machine with Air Dehumidifying Process for Sweet 

Corn Seed ( Zea mays saccharata ). IOP Conf. Series: Earth and 

Environmental Science. https://doi.org/10.1088/1755-1315/515/1/012008 

Syukur, M., Rifianto, Azis.(2016). Jagung manis.Jakarta: Penebar Swadaya 

Taruna, I., Surami, N., & -, S. (2013). Karakteristik Produk Bubuk Sari Jagung 

Manis Instan Hasil Pengeringan Metode Spouted-Vortex-Bed. Jurnal 

Teknologi Dan Industri Pangan, 24(2), 228–234. 

https://doi.org/10.6066/jtip.2013.24.2.228 

Toledo, R. T. (2007). Fundamental of Food Process Engineering Edisi Ke 3 (3rd 

ed.). LLC. 

Topuz, A. (2008). A Novel Approach for Color Degradation Kinetics of Paprika as 

a Function of Water Activity. LWT - Food Science and Technology 41 

(9):1672-1677. 

Triningsih, W. D., Prihastanti, E., & Haryanti, S. (2014). Interaksi Jenis Penutup 

Dengan Lama Paparan Sinar Matahari Terhadap Susut Bobot, Kandungan 

Karotenoid Dan Vitamin A Wortel (Daucus carota L.). Buletin Anatomi Dan 

Fisiologi, 22, 1–11. 

Vega-Galvez, A., Uribe, E., Perez, M., Tabilo-Munizaga, G., Vergera. J., Garcia-

segovia, P., Lara, E., Scala, K.D. (2011). Effect of high hydrostatic pressure 

ANALISIS KUALITAS FISIK DAN KIMIA JAGUNG MANIS  ( Zea Mays L. Saccharata) DENGAN
BERBAGAI  METODE
PENGERINGAN
KHOLISHOTUL MA`RUFAH, Dr. Joko Nugroho Wahyu Karyadi, S.T.P., M.Eng.; Dr. Arifin Dwi Saputro, S.T.P., M.Sc.; Siti Mariyam, S.T.P., M.Sc.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/



65 

 

 
 

pretreatment on drying kinetic, antioxidant activity, firmness and 

microstructure of aloevera. In Xiao, Hong-Wei, & Gao, Zhen-Jiang. The 

aplication of scanning electron microscope (SEM) to study the microstructure 

changes in the field of agricultural product drying. Intech. 

Zamharir, Z., Sukmawaty, S., & Priyati, A. (2016). Analisis Pemanfaatan Energi 

Panas Pada Pengeringan Bawang Merah (Allium Ascalonicum L.) Dengan 

Menggunakan Alat Pengering Efek Rumah Kaca (ERK). Jurnal Ilmiah 

Rekayasa Pertanian Dan Biosistem, 4(2), 264–274. 

 

 

 

  

ANALISIS KUALITAS FISIK DAN KIMIA JAGUNG MANIS  ( Zea Mays L. Saccharata) DENGAN
BERBAGAI  METODE
PENGERINGAN
KHOLISHOTUL MA`RUFAH, Dr. Joko Nugroho Wahyu Karyadi, S.T.P., M.Eng.; Dr. Arifin Dwi Saputro, S.T.P., M.Sc.; Siti Mariyam, S.T.P., M.Sc.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR PUSTAKA 

