
70 
 

DAFTAR PUSTAKA 

American Oil Chemist’s Society (AOCS). 2003. Official Methods and Recommended 

Practices of the AOCS. Edisi ke-5. Champaign. Illinois (US): AOCS. 

Anggoro, D. D., & Budi, F. S. 2008. Proses Gliserolisis Minyak Kelapa Sawit Menjadi 

Mono dan Diacyl Gliserol dengan Pelarut N-Butanol dan Katalis MgO. Reaktor, 

12(1), 22. 

Arum, A. P., Hidayat, C and Supriyanto. 2019. Synthesis of Emulsifier from Refined 

Bleached Deodorized Palm Stearin by Chemical Glycerolysis in Stirred Tank 

Reactor. UGM Annual Scientific Conference Life Sciences 2016, KnE Life 

Sciences, pages 130–148. DOI 10.18502/kls.v4i11.3859 

Bariyah, K., Andarwulan, N., dan Hariyadi, P. 2017. Pengurangan Kadar Digliserida 

dan Asam Lemak Bebas dalam Minyak Sawit Kasar Menggunakan Adsorben. 

Agritech, 37(1), 49.  

Brunello, N. McGauley S. E., and Marangoni A. G. 2003. Mechanical properties of 

cocoa butter in relation to its crystallization behavior and microstructure‖, 

Lebensm-Wiss u-Technol, vol. 36, pp. 525-532, Jan.  

Cheng, S. F., Choo, Y. M., Ma, A. N., dan Chuah, C. H. 2005. Rapid synthesis of palm-

based monoacylglycerols. JAOCS, Journal of the American Oil Chemists’ 

Society, 82(11), 791–795.  

Clercq, N. De. (2011). Changing the functionality of cocoa butter. Ghent University, 

Belgium. 

Corma A, Fornes V, Pergher SB, Maesen LM, and Buglass JG. 1998. Delaminated 

Zeolite Precusors as Selective Acidic Catalysts. Nature (396):353-356. 

Crane, S., Aurore, G., Joseph, H., Mouloungui, Z., and Bourgeois, P. 2005. 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/



71 
 

Composition of fatty acids triacylglycerols and unsaponifiable matter in 

Calophyllum calaba L. oil from Guadeloupe. Phytochemistry, 66(15), 1825–1831.  

De Garmo, E.P., W.G. Sullivan, dan C.R Candra. 1984. Engineering Economy. 7th  

edition Mc Millan Publ. Co. New York. 

Devi, A., dan Khatkar, B. S. 2017. Thermo-Physical Properties of Fats and Oils. 

0869(2), 45–50. 

Gandjar, Ibnu Gholib dan Abdul Rohman. 2008. Kimia Farmasi Analisis. Pustaka 

Pelajar. Yogyakarta. 

Geankoplis, C. J. (1983). Transport Processes and Unit Operations. Allyn and Bacon 

Inc., Boston 

Goh, E.M. and Ker, T.H. 1991. Relationship between slip melting point and pulsed 

NMR data of palm kernel oil. J. Am. Oil Chem. SOC. 68, 144-146 

Gole, V. L., & Gogate, P. R. (2014). Intensification of glycerolysis reaction of higher 

free fatty acid containing sustainable feedstock using microwave irradiation. Fuel 

Processing Technology, 118, 110–116. 

https://doi.org/10.1016/j.fuproc.2013.08.018 

Gunawan, L. A. 2019. Sintesis Monoasilgliserol Dan Diasilgliserol Dari Stearin Ayam 

dan Stearin Sawit Dengan Katalis Sodium Hidroksida : Kajian Terhadap Kondisi 

Optimal (Konsentrasi Katalis Dan Rasio Stearin Ayam Dengan Stearin Sawit) 

Dengan Menggunakan Alat Centrifugal Contactor. Skripsi. Departemen 

Teknologi Pangan dan Hasil Pertanian. UGM. Yogyakarta. 

Gunstone, F.D. 2014. The Chemistry of Oils and Fats. Sources, composition, porperties 

and uses. Blackwell publishing Ltd, 9600 Garsington Road, Oxford OX4 2DQ, 

UK. 

Harismawati, A., & Prasetyo, F. 2010. Produksi Mono- dan Digliserida dengan Proses 

Gliserolisis Pseudohomogen dari Minyak Goreng Bekas. Jurusan Teknik Kimia 

Fakultas Teknik Universitas Dipenogoro, 1(024), 24. 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/



72 
 

Hasenhuettl GL. 2008. Food Emulsifiers and Their Applications. Hasenhuettl GL. 

Hartel RW. editor. New York (USA) : Springer Science. 

Fajar S., Kurnia P.,  Findra A., Falsafi and Setiyo , Gunawan. 2012. Karakterisasi Dan 

Potensi Minyak Nyamplung (Calophyllum Inophyllum) Sebagai Bahan Baku 

Pembuatan Biodiesel.  Biochemical Engineering Journal, 40(1), 116–120.  

Hariyadi, P. 2014. Buku Mengenal Minyak Sawit dengan Beberapa Karakter 

Unggulnya (hal. 1–20). hal. 1–20. 

Hasibuan, H. A. 2012. Kajian mutu dan karakteristik minyak sawit indonesia serta 

produk fraksinasinya. Jurnal Standardisasi, vol.14: 13-21 

Hasibuan, S., dan Buana, U. M. 2013. Karakteristik Fisikokimia dan Antibakteri Hasil 

Purifikasi Minyak Biji Nyamplung (Calophyllum inophyllum L.). Jurnal Agritech 

Fakultas Teknologi Pertanian UGM, 33(3), 311–319. 

Hasibuan, H. A., & Hardika, A. P. 2015. Formulasi Dan Pengolahan Margarin 

Menggunakan Fraksi Minyak Sawit Pada Skala Industri Kecil Serta Aplikasinya 

Dalam Pembuatan Bolu Gulung. Jurnal Agritech, 35(04), 377. 

https://doi.org/10.22146/agritech.9321 

Hasibuan, H. A. 2017. Esterifikasi Menggunakan Lipase Antara Asam Lemak Sawit 

Destilat Dan Gliserol Untuk Sintesis Triasilgliserol. Agro-based Industri, 58-64. 

Hudson, B.J.F. 1993. Fatty Acid. Encyclopaedia of Food Science, Food Technology 

and Nutrition. University of Reading, Reading, UK.  

Hui, Y.H. 1996. Bailey’s Industrial Oil and Fat Products. Volume 3. Singapore: John 

Wiley & Son, Inc. 

Hasenhuettl GL. 2008. Food Emulsifiers and Their Applications. Hasenhuettl GL. 

Hartel RW. editor. New York (USA) : Springer Science. 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/



73 
 

H-Kittikun, A., Kaewthong, W., & Cheirsilp, B. (2008). Continuous production of 

monoacylglycerols from palm olein in packed-bed reactor with immobilized 

lipase PS. Biochemical Engineering Journal, 40(1), 116–120. 

https://doi.org/10.1016/j.bej.2007.11.023 

Idris, N. A., & Dian, N. L. H. M. 2005. Interesterified Palm Products as Alternatives 

to Hydrogenation. Asia Pacific Journal of Clinical Nutrition, 14(4), 396–401. 

Kaewthong, Wiphum & Sirisansaneeyakul, Sarote & Prasertsan, Poonsuk & H-

kittikun, Aran. (2005). Continuous production of monoacylglycerols of palm olein 

with immobilized lipase. Process Biochemistry. 40. 1525-1530. 

10.1016/j.procbio.2003.12.002. 

Kimmel, T. (2004). Kinetic Investigation of the Base-Catalyzed Glycerolysis of Fatty 

Acid Methyl Esters. Der Technischen Universität Berlin.  

Kowalska, M., Zbikowska, A., and Kowalski, B., 2014. Enzymatically modified fats 

based on mutton tallow and rapeseed oil suitable for fatty emulsions. JAOCS J. 

Am. Oil Chem. Soc. 91, 1703–1710.  

Krüger, R.L., Valério, A., Balen, M., Ninow, J.L., Oliveira, J.V., de Oliveira, D., 

Corazza, M.L., 2010. Improvement of mono and diacylglycerol production via 

enzymatic glycerolysis in tert-butanol system. Eur. J. Lipid Sci. Technol. 112, 

921–927. https://doi.org/10.1002/ejlt.200900253. 

Kurniati, Y., dan Susanto, W. H. 2015. Pengaruh Basa NaOH dan Kandungan ALB 

CPO terhadap Kualitas Minyak Kelapa Sawit Pasca Netralisasi. Jurnal Pangan 

dan Agroindustri, 3(1), 193–202. 

Laurenco, B., F. Soares, G. K., Roberta, C. 2010. Structured Lipids Obtainedby 

Chemical Interesterification of Olive Oil and Palm Stearin. LWT-Food Science 

and Technology 43 : 752-758 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/



74 
 

Liang, J., Xu, Y., Wei, Z., Song, P., Chen, G., & Zhang, W. 2014. Mechanical 

properties, crystallization and melting behaviors of carbon fiber-reinforced PA6 

composites. Journal of Thermal Analysis and Calorimetry, 115(1), 209–218. 

https://doi.org/10.1007/s10973-013-3184-2 

Lim, T. K., & Lim, T. K. 2012. Calophyllum inophyllum. Edible Medicinal And Non-

Medicinal Plants, (August), 7–20.  

Lima-Ramos, J., Neto, W., & Woodley, J. M. 2014. Engineering of biocatalysts and 

biocatalytic processes. Topics in Catalysis, 57(5), 301–320. 

Lipp, M., & Anklam, E. (1998). Review of cocoa butter and alternative fats for use in 

chocolate - Part A. Compositional data. Food Chemistry, 62(1), 73–97. 

https://doi.org/10.1016/S0308-8146(97)00160-X 

Lindeque, R. M., & Woodley, J. M. 2019. Reactor selection for effective continuous 

biocatalytic production of pharmaceuticals. Catalysts, 9(3).  

Lo, S. K., Tan, C. P., Long, K., Yusoff, M. S. A., and Lai, O. M. 2008. Diacylglycerol 

Oil–Properties, Processes and Products: A Review. Food Bioprocess Technol. 1, 

223-233 

Luna, P dan Nuri, A. 2013, Potensi Produk Monoasilgliserol Sebagai Emulsifier 

Nabati. Buletin Teknologi Pascapanen Pertanian Vol 9 No. (2) : 108-116. 

Luna, P., Andarwulan, N., & Haryati, T. (2011). Optimasi Pembuatan Produk Turunan 

Minyak Nabati Monoasilgliserol Secara Esterifikasi Enzimatis. J.Pascapanen, 

8(1), 24–31. 

Mamuaja, C. F. 2017. Lipida. Unsrat Press, 1(1), 1–119. 

Mándity, I. M., Ötvös, S. B., & Fülöp, F. 2015. Strategic Application of Residence-

Time Control in Continuous-Flow Reactors. In ChemistryOpen (Vol. 4, Issue 3, 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/S0308-8146(97)00160-X


75 
 

pp. 212–223). 

Masykur.  (2013). Sintesis Mono-Diasilgliserol (MDAG) dari Stearin Minyak Sawit 

Dengan Metode Gliserolisis Skala Laboratorium. Jurnal Reformasi, Vol. 3, No. 2. 

Misnawi, & Wahyudi, T. (2008). Pengaruh Konsentrasi Stearin dan Lesitin terhadap 

Sifat Fisik Permen Cokelat. Pelita Perkebunan, 24(1), 50–62. 

Moonen H. Bas H. 2004. Mono-and dyglycerides: Emulifiers in Food Technology. 

Whitehurst RJ. editor. Oxford (GB): Blackwell Scientific. 

Muhamad, H., Ai, T. Y., Khairuddin, N. S. K., Amiruddin, M. D., and May, C. Y. 2014. 

Life cycle assessment for the production of oil palm seeds. Tropical Life Sciences 

Research, 25(2), 41–51. 

Muhardi. 2009. Senyawa dan Aktivitas Antimikroba Golongan Asam Lemak dan 

Esternya Dari Tanaman. Jurnal Teknologi Industri Dan Hasil Pertanian, 14(1), 

97–105. 

Nitbani, F. O., Juminaa, Siswanta, D., and Solikhah, E. N. 2015. Reaction Path 

Synthesis of Monoacylglycerol From Fat and Oils. International Journal of 

Pharmaceutical Sciences Review and Research, 35(1), 126–136. 

Norn, V. (2015). Emulsifier in Food Technology (2nd editio). Wiley Blackwell. 

Noureddini, H., Harkey, D. W., & Gutsman, M. R. (2004). A Continuous Process for 

the Glycerolysis of Soybean Oil. JAOCS, Journal of the American Oil Chemists’ 

Society, 81(2), 203–207. 

Nusantoro, B. P., and Flora, J. 2012. Physicochemical Properties of Palm Stearin and 

Palm Mid Fraction Obtained by Dry Fractionation. Jurnal Agritech Fakultas 

Teknologi Pertanian UGM, 29 (3), 154–158.   

Oliveira PD, Rodrigues AMC, Bezerra C V., Silva LHM. 2017. Chemical 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/



76 
 

interesterification of blends with palm stearin and patawa oil. Food Food Chem. 

215: 369–376. 

Omar, Z., Hishamuddin, E., Miskandar, M. S., Fauzi, S. H. M., Noor Lida, H. M. D., 

Ramli, M. R., and Abd Rashid, N. 2015. Palm oil crystallisation: A review. 

Journal of Oil Palm Research, 27(2), 97–106. 

O’Brien RD. 2009. Fats and Oils: Formulating and Processing for Applications.Third 

Edition. Florida (USA) : CRC Press. 

Pacek, A., Baker, M., & Utomo, A. T. (2007). Characterisation of Flow Pattern in a 

Rotor Stator High Shear Mixer, 1(September), 16–20. 

Podchong, P., Tan, C. P., Sonwai, S., & Rousseau, D. (2018). Composition and 

crystallization behavior of solvent-fractionated palm stearin. International 

Journal of Food Properties, 21(1), 496–509. 

https://doi.org/10.1080/10942912.2018.1425701 

Priatni, A. 2012. Pengaruh Suhu dan Konsentrasi NaOH pada Pembuatan Monogliserol 

dan Digliserol dari Minyak Sawit Mentah. Balai Riset dan Standardisasi Industri 

Samarinda. Jurnal Riset Teknologi Industri, Vol 6 (11):13-20. 

Pundir CS and Narang J. 2013. Determination of triglycerides with special emphasis 

on biosensors: a review. International Journal of Biological Macromolecules 61: 

379–389. 

Putra, Muhammad Prima. 2010. Isolasi dan Karakterisasi Protein Biji Nyamplung 

(Calophyllum inophyllum). Tesis. Yogyakarta : FTP UGM. 

Rarokar, N. R., Menghani, S., Kerzare, D., & Khedekar, P. B. 2017. Progress in 

Synthesis of Monoglycerides for Use in Food and Pharmaceuticals. Journal of 

Experimental Food Chemistry, 03(03), 13–19. https://doi.org/10.4172/2472-

0542.1000128 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/



77 
 

Rosadi, Husny. Y. 2000. Pemodelan Continuous Stirred Tank. Program Pascasarja 

Teknologi Industri Pertanian. Institut Pertanian Bogor. 

Marangoni, Alejandro and Rousseau, De´rick. 2002. The Effects of Interesterification 

on the Physical Properties of Fats. 10.1201/9780203909171.ch13. 

Masykur. 2013. Pengembangan Industri Kelapa Sawit Sebagai Penghasil Energi Bahan 

Alternatif dan Mengurangi Pemanasan Global. Jurnal Reformasi, 3, 96–107. 

Nusantoro, B. P., & Flora, J. 2012. Physicochemical Properties of Palm Stearin and 

Palm Mid Fraction Obtained by Dry Fractionation. Jurnal Agritech Fakultas 

Teknologi Pertanian UGM, 29(3), 154–158. 

https://doi.org/10.22146/agritech.9701 

Sari, D.A. 2018. Sintesis Monoasilgliserol dan Diasilgliserol dari Stearin Sawit dan 

Stearin Ayam: Kajian terhadap Rasio Pelarut, Stearin Sawit dan Stearin Ayam. 

Skripsi. Departemen Teknologi Pangan dan Hasil Pertanian. UGM. Yogyakarta. 

Senanayake SPJN, Shahidi F. 2005. Bailey’s Industrial Oil and Fat Products Sixth 

Edition: Modification of Fats and Oils via Chemical and Enzymatic Methods. 

Shahidi F. editor. Hoboken. New Jersey (US): J Wiley. 

Subroto, E. 2019. Sintesis Lipida Terstruktur Kaya Mono- Dan Diasilgliserol Yang 

Kompatibel Dengan Cocoa Buttermelalui Gliserolisis-Interesterifikasi Enzimatis 

Campuran Palm Stearin Dan Palm Olein. Disertasi. Universitas Gadjah Mada, 

Yogyakarta. 

Subroto, E., Supriyanto, Utami, T., 2018. Enzymatic glycerolysis-interesterification of 

palm stearin-olein blend for synthesis structured lipid containing high mono- and 

diacylglycerol. Food Sci Biotechnol. The Korean Society of Food Science and 

Technology and Springer, Korea. 

Supardan, D., Meldasari, Y., dan Annisa, Y. 2015. Glycerolysis for Lowering Free 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/



78 
 

FattyAcid of Waste Cooking Oil. Proceedings of The 5 Th Annuual International 

Conference Syiah Kuala University (AIC Unsyiah) 2015 In Conjunction with The 

8th International Conference of Chemical Engineering on Science and 

Applications (ChESA) 2015 September 9-11, 2015, Banda Aceh, Indo, 38–43. 

Susi. 2010. Potensi Pemanfaatan Minyak Sawit sebagai Emulsifier Monoasilgliserol. 

Agroscientiae. 17(3):156-163. 

Rarokar, NR., Menghani, S., Kerzare, D., & Khedekar, PB., (2017). Progress in 

Synthesis of Monoglycerides for Use in Food and Pharmaceuticals. Journal of 

Food and Pharmaceutical Sciences, 2472-0542. 

Rumondang, I., Setyaningsih, D., & Hermanda, A., (2016). Sintesis Mono-

Diasilgliserol Berbasis Gliserol dan Palm Fatty Acid Distillate. Jurnal Kimia dan 

Kemasan, 38(1) : 1-6. 

Takano, H., Itabashi, Y., 2002. Molecular species analysis of 1,3diacylglycerols in 

edible oils by HPLC/ESI-MS. Bunseki Kagaku, 51, 437–442. 

Tamminen, J., &  and Koiranen T,. 2015. Mixing Performance Comparison of 

Milliscale Continuous High-Shear Mixers. The Canadian Journal Of Chemical 

Engineering. Chemtech, Lappeenranta University of Technology, Skinnarilankatu 

34, 53850, Finland. 

Timms RE. 1985. Physical properties of oils and mixtures of oils. J Am Oil Chem Soc 

62: 241-248. 

Widiyarti G, Hanafi M. Pengaruh konsentrasi katalis dan perbandingan molaritas 

reaktan pada sintesis senyawa alpha-monolaurin. PUSPIPTEK, Serpong; 

Tangerang. 2008;12:2. https://ejournal.undip.ac.id/index.php/ 

reaktor/article/view/1509 

Xiong, Z., Tao, S., Li, X., Fu, F., & Li, Y. (2016). Preparation of fluidized catalytic 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/



79 
 

cracking slurry oil-in-water emulsion as anti-collapse agent for drilling fluids. 

Petroleum, 2(4), 361–368. https://doi.org/10.1016/j.petlm.2016.08.009 

Zarinah, Z., Nazaruddin, R. and Nor Aini, I., (2012). Enzymatic Synthesis of Structured 

Lipids through Interesterification of Palm Stearin (POs) IV 14, Cottonseed Oil 

(CSO) and Palm Olein (POo). Jounal of Agrobiotechnology, 3, 1-18. 

Zhang, Z., Ma, X., Huang, H., Li, G. and Wang, Y. 2017. Enzymatic Production of 

Highly Unsaturated Monoacyglycerols and Diacylglycerols and Their 

Emulsifying Effects on the Storage Stability of a Palm Oil Based Shortening 

System. Journal of the American Oil and Chemists Society, 94(9), 1175–1188. 

https://doi.org/10.1007/s11746- 017-3023-x 

Zhong, N., Li, L., Xu, X., Cheong, L. Z., Zhao, X., & Li, B. (2010). Production of 

diacylglycerols through low-temperature chemical glycerolysis. Food Chemistry, 

122(1), 228–232. https://doi.org/10.1016/j.foodchem.2010.02.067 

Zhong N, Lin Li, Xu X, Ling-zhi C, Xu Z, and Li B. 2013. High Yield of 

Monoacylglycerols Production trough Low-temperature Chemical and Enzymatic 

Glycerolysis. Europan Journal of Lipid Science and Technology 115(6):684-690. 

 

 

 

 

SINTESIS MONO - DAN DIASILGLISEROL DARI RBDP STEARIN DAN MINYAK CALOPHYLLUM
INOPHYLLUM MENGGUNAKAN
HIGH SHEAR CONTINUOUS STIRRED-TANK REACTOR
BONIFASIUS RIONALDO, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Ir. Rini Yanti, S.TP., M.P.
Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.foodchem.2010.02.067

	DAFTAR PUSTAKA

