Pen?aruh Durasi Pemasakan Metode Sous-Vide Terhadap Kualitas Kimia, Fisik, dan Sensoris Ayam
Broiler
Marinasi
FARI FORDETA PRIMA, Ir. Rusman, M.P., Ph.D.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Aberle, H. B., J. C. Forrest, E. D. Hedrick, M. D. Judge dan R. A. Merkel.
2001. Principles of Meat Science, 4th ed. Hunt Publ Co. USA.

Ainsworth, M. 2013. It All Started with 12.000 Francs. A Brief History of Sous
Vide. The Prochef Journal 20:11.

Ankri, S. and D. Mirelman. 1999. Antimicrobial properties of allicin from
garlic. Microbes Infect. 2:125 - 129.

Armstrong and Mcllveen. 2000. G.A. Armstrong, H. Mcllveen. Effects of
prolonged storage on the sensory quality and consumer acceptance
of sous vide meat-based recipe dishes. Food Qual. Prefer., 11
(2000), pp. 377-385.

Ayub H., A. Ahmad. Physicochemical changes in sous vide and
conventionally cooking meat. Int. J. Gastron. Food. Sci., 17 (2019),
p. 100145

Baldwin, D. E. (2012). Sous vide cooking: A review. International Journal of
Gastronomy and Food Science, 1(1), 15-30.

Birk, T., A.C. Gronlund, B.B. Christensen, S. Knochel, K. Lohse and H.
Rosenquist. 2010. Effect of organic acids and marination ingredients
on the survival of Campylobacter jejuni on meat. J. Food Protect.
73(2): 258-265.

Biyikli M., A. Akoglu, S. Kurhan, I. T. Akoglu. 2019. Effect of different Sous
Vide  cooking temperature-time  combinations on  the
physicochemical, microbiological, and sensory properties of turkey
outlet. Abant Izzet Baysal University, Faculty of Engineering,
Department of Food Engineering, Bolu, Turkey. Vol. 20, July 2020,
100204.

Bouton, P.E., P.V. Harris, D. Ratcliff, D. W. Roberts and W.R. Shorthose.
1978. Sear force measurement on Cookies Meat From Sheep of
various ages J. Food. Sci., 43 : 1038 -1039.

Brooks, C. 2011. Marinating of Beef for Enhancement.
http://www.beefresearch.org/CM Docs. Diakses pada tanggal 4
September 2021.

Buck E. M., Hickey A. M., Rosenau J. Low temperature air oven vs a water
bath for the preparation of rare beef. J. Food Sci. (1979);44:1602—
1605. doi: 10.1111/].1365-2621.1979.tb09099.x.

Church, I. J. and Parsons, A. L. (2000) The sensory quality of chicken and
potato products prepared using cook-chill and sous vide methods.
Int. J. Food Sci. Tech. 35, 155-162.

59



Pengﬂaruh Durasi Pemasakan Metode Sous-Vide Terhadap Kualitas Kimia, Fisik, dan Sensoris Ayam
Broiler

Marinasi

FARI FORDETA PRIMA, Ir. Rusman, M.P., Ph.D.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Creed, P. G. dan W. Reeve. 1998. Principles and Application of Sous Vide
Processed Foods. in Sous Vide and Cook-Chill Processing for the
Food Industry. Aspen Publications, Gaithersburg.

J. Cropotova, R. Mozuraityte, 1.B. Standal, T. Rustad. 2018. A non-invasive
approach to assess texture changes in sous vide cooked Atlantic
mackerel during chilled storage by fluorescence imaging. Food
Control, 92, pp. 216-224.

Del Pulgar J.S., A. Gazquez, J. Ruiz-Carrascal, 2012, Physico-chemical,
textural and structural characteristics of sous-vide cooked pork
cheeks as affected by vacuum, cooking temperature, and cooking
time. Meat Sci., 90(3), pp. 828-835.

Diaz, P., Nieto, G., Garrido, M. D., & Bafién, S. (2008). Microbial, physical-
chemical and sensory spoilage during the refrigerated storage of
cooked pork loin processed by the sous vide method. Meat Science,
80(2), 287-292.

E. Dominguez-Hernandez, A. Salaseviciene, P. Erbjerg. Low-temperature
long time cooking of meat: Eating quality and underlying mechanism.
Meat Sci, 143, 2018, pp. 104-113.

Farrel, K.T. 1985. Spices, Condiments and Seasoning. The AVI Publishing
Company inc. Westport, Connecticut 06881.

Fityandini. 2021. Kualitas Fisik, Kimia, dan Mikrobiologik Daging Ayam
Broiler yang Dimarinasi Menggunakan Jus Bawang Putih Dengan
Lama Penyimpanan yang Berbeda. Skripsi. Fakultas Pertanian dan
Peternakan Universitas Islam Negeri Sultas Syarif Kasim Riau.
Pekanbaru.

FSIS. 2005. Time temperature tables for cooking ready to eat poultry
products. Notice16-05. Food Safety and Inspection Service.

Garcia-Segovia P., A, Andres Bello, J. Martinez-Monzo. 2007. Effect of
cooking method on mechanical properties, color, and structure of
beef muscle (M. pectoralis). Journal Food Engineering, 80, pp. 813-
821.

Hafid, H. 2017. Pengantar Pengolahan Daging. Cetakan Pertama. Penerbit
Alfabeta. Bandung.

Haghighi H., A.M. Belmonte, F. Masino, G. Minelli, D. P. Lo Fiego. 2021.
Effect of Time and Temperature on Physicochemical and
Microbiological Properties of Sous Vide Chicken Breast Fillet.
Department of Life Science, University of Modena and Reggio Emilia,
4222 Reggio Emilia Italy. Journal Applied Sciences Vol. 11.
10.3390/app11073189.

Hasani E., G. Kenesei and I. Dalmadi. 2021. Comparison of the single-step
and double step sous-vide treatment effect on the quality attributes
of chicken breast. Department of Livestock Products and Food

60



Pengﬂaruh Durasi Pemasakan Metode Sous-Vide Terhadap Kualitas Kimia, Fisik, dan Sensoris Ayam
Broiler

Marinasi

FARI FORDETA PRIMA, Ir. Rusman, M.P., Ph.D.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Preservation Technology, Institute of Food Science and Technology,
Hungarian University of Agriculture and Life Sciences, Hungary.
Department of Food Technology and Biotechnology, Faculty of
Agriculture and Veterinary, University of Prishtina, Kosovo.

Hidayati, Sri. 2021. Pengaruh Lama Waktu Lama Pemutihan Terhadap
Karakteristik Pulp Dari Tandan Kosong Kelapa Sawit Hasil
Pemasakan Secara Formacell. LPPM Universitas Lampung. Bandar
Lampung. http://repository.lppm.unila.ac.id/27756/

Hong, G., J. Kim, S. Ahn, dan C. Lee. 2015. Changes in Meat Quality
Characteristics of the Sous-Vide Cooked Chicken Breast during
Refrigerated Storage. Volume 35(6): 757-764. Korean J Food Sci
Animal Resour. National Library of Medicine.

Huff-Lonergan, E. and Lonergan, S.M. 2005. Mechanism of water-holding
capacity of meat : The role of postmortem biochemical and structural
changes. Meat Science, 71(2), 194-204.
doi:https://doi.org/10.1016/j.meatsci.2005.04.022

Kartika, B., P. Hastuti dan W. Supartono. 1988. Pedoman Uji Indrawi Bahan
Pangan. Pusat Antar Universitas Pangan dan Gizi, Universitas
Gadjah Mada, Yogyakarta.

Karyotis D., P.N. Skandamis, V. K. Juneja. 2017. Thermal Inactivation of
Listeria monocytogenes and Salmonella spp. In sous vide processed
marinated chicken breast. Volume 100, Part 1, Pages 894-898.
https://doi.org/10.1016/j.foodres.2017.07.078. Diakses pada tanggal
2 September 2021.

Kasih, N.S., A. Jalani, dan N. Firahmi. 2012. Pengaruh lama penyimpanan
daging ayam segar dalam refrigerator terhadap pH, susut masak dan
organoleptik. Media Sains. 2(4): 154-159 Departemen Kesehatan
Republik Indonesia. 1996. Daftar Komposisi Kimia Bahan Makanan.
Bhratara Karya Aksara. Jakarta.

Kasmadiharja, H. 2008. Kajian Penyimpanan Sosis, Nuget Ayam dan
Daging Ayam Berbumbu dalam Kemasan Polipropilen Rigid. Skripsi.
Fakultas Teknologi Pertanian. Institut Pertanian Bogor. Bogor.

Kathuria D., A. K. Dhiman, S. Attri. 2022. Sous Vide, a culinary technique
for improving quality of food products: A review. Volume 119, Pages
57-68. https://doi.org/10.1016/].tifs.2021.11.031.

H. Kato, L. Lourenco, E. Araujo, C. Sousa, M. Joele, S. Ribeiro Change in
physical and chemical characteristics related to the binomial time-
temperature used in sous pasteurization see Tambaqui (Colossoma
macropomum) Arg. Bras. Med. Vet. Zootec., 68, pp. 224-232.

Keller T., J. Benno, C. Lee, S. Rouxel. 2008. Under pressure-cooking sous
vide. Artisan. New York.

61



Pengﬂaruh Durasi Pemasakan Metode Sous-Vide Terhadap Kualitas Kimia, Fisik, dan Sensoris Ayam
Broiler

Marinasi

FARI FORDETA PRIMA, Ir. Rusman, M.P., Ph.D.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Kim J., G. Hong, W. Park, C. Lee. 2015. Influence of Citric Acid on Pink
Color and Characteristics of Sous Vide Processed Chicken Breast
During Chill Storage. Korean J Food Sci Anim Resour. 2015; 35(5):
585-596.

King, R. Whyte. 2006. Does it look cooked ? A review of factors that
influence cooked meat color. J. Food Sci., 71 (2006), pp. R31-R40.

Lawrie RA. 2003. Illmu Daging. Terjemahan Aminuddin Parakkasi.
Universitas Indonesia Press. Jakarta.

Lawrie, R. A. and D.A. Ledwards. 2005. Meat science. 7"9edn. CRC Press,
Boca Ranton, New York.

Marlina, E.T., R. L. Balia, Y. A. Hidayati. 2012. Uji organoleptik daging ayam
yang diberi ransum yang mengandung lumpur susu terfermentasi
oleh Aspergillus niger. Jurnal llmu Ternak. 12(1): 2023.

Maidment, D. C. J., Z. Dembny and D.l. Watts. 2001. The Anti-Bacterial
Activity of 12 Alliums Against Escherichia Coli. Nutrition and Food
Sci. 31(5):238-241.

McGee, H. 2004. McGee on Food & Cooking: An Encyclopedia of Kitchen
Science, History and Culture; Hodder & Stoughton: London, UK.

Meilgaard, M., G. V. Civille, dan B. T. Carr. 2000. Sensory Evaluation
Technigues. CRC Press. Boca Raton. Florida

Mossel D.A. and C.B. Struijk, 1991. Public health implication of refrigated
pasteurized (sous vide) foods. International Journal of Food
Microbiology, 13(3)(1991), pp. 187-206.

Narciso-Gaytan C., D. Shin, A.R. Sams, J.T. Keeton, R.K. Miller, S.B. Smith,
M.X. Sanchez-Plata. 2011. Lipid Oxidation Stability of Omega 3 and
Conjugated Linoleic Acid-Enriched Sous Vide Chicken Meat. Volume
90, Pages 473-480. https://doi.org/10.3382/ps.2010-01002.

Nurohim, Nurwantoro, dan D. Sunarti. 2013. Pengaruh Metode Marinasi
dengan Bawang Putih pada Daging Itik Terhadap pH, Daya Ikat Air,
dan Total Coliform. J. Animal Agric. 1(2):77-85.

Nurwantoro, V.P. Bintoro, A.M. Legowo dan A. Purnomoadi. 2012.
Pengolahan Daging Dengan Sistem Marinasi Untuk Meningkatkan
Keamanan Pangan Dan Nilai Tambah. J. Wartazoa. 2(22):72-78.

Nyati H., 2000. An Evaluation of the effect of storage and processing
temperatures on the microbiological status of sous vide extended
shelf-life products. Food Control, 11(6) (200), pp. 471-476.

Oz and E. Syyar. 2016. Formation of heterocyclic aromatic amines and
migration level of bisphenol-A in sous-vide cooked trout fillets at
different cooking temperatures and cooking levels. J. Agric. Food
Chem., 64 (15) (2016), pp. 3070-3082.

62



Pengﬂaruh Durasi Pemasakan Metode Sous-Vide Terhadap Kualitas Kimia, Fisik, dan Sensoris Ayam
Broiler

Marinasi

FARI FORDETA PRIMA, Ir. Rusman, M.P., Ph.D.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Park C.H, B. Lee, E. Oh, Y.S. Kim, Y.M. Choi, Combined effects of sous-
vide cooking conditions on meat and sensory quality characteristics
of chicken breast meat. Department of Integrated Biomedical and Life
Science, Korea University, Seoul, South Korea. Vol. 99, Issue 6,

June 2020, Pages 3286-3291.
https://doi.org/10.1016/j.ps}.2020.03.004. Diakses pada tanggal 3
September 2021.

Pratama, Ridho, Rr. Riyanti, dan A. Husni, 2018, Efektivitas Bawang Putih
dengan Metode Marinasi Terhadap Kualitas Fisik Daging Broiler.
Department of Animal Husbandry, Faculty of Agriculture Lampung
University. Bandar Lampung. 2(1):20-25.

Przybylski W., D. Jaworska, K. Kajak-Siemaszko, P. Salek, and K. Pakula.
Effect of Heat Treatment by the Sous-Vide Method on the Quality of
Poultry Meat. Foods 2021, 10(7), 1610. Department of Food
Gastronomy and Food Hygiene, Institute of Human Nutrition
Sciences, Warsaw University of Life Sciences (WULS), Str.
Nowoursynowska 166, 02-787 Warsaw, Poland.
https://doi.org/10.3390/foods10071610.

Purbowati, E., C. . Sutrisno, E. Baliarti, S. P. S. Budhi dan W. Lestariana.
2006. Karakteristik fisik otot Longissimus dorsi dan Biceps femoris
domba local jantan yang dipelihara dipedesaan pada bobot potong
yang berbeda. J. Protein. 33(2):147-153

Puspitasari, I., Nuhriawangsa, A. M. P. dan Swastike W. 2013.Pengaruh
Pemafaatan Kunyit (Curcuma domestica Val.) Segar dan Setelah
Blanching. Agritech, Vol. 30.

Rahayu, WP. 1998. Penuntun Praktikum Penilaian Organoleptik. Jurusan
Teknologi Pangan dan Gizi, Fakultas Teknologi Pertanian. Institut
Pertanian Bogor. Bogor.

Ramane K. , E. Strautniece, R. Galoburda. 2012. Chemical and sensory
parameters of heat treated vacuum-packaged broiler and hen fillet
products Proc. Latvia Univ. Agricul., 27 (1), pp. 54-58.

Ruiz J, Calvarro J, Sa” nchez del Pulgar J and Roldan M. (2013). Science
and technology for new culinary techniques. Journal of Culinary
Science & Technology 11(1): 66-79.

Ruiz J. Carrascal, M. Roldan, F. Refolio, T. Perez-Palacios, T. Antequera.
2019. Sous-vide cooking of meat : a Maillarized approach,
International Journal Food Science. 16, p. 100138.

Salima, J. 2015. Antibacterial Activity of Garlic (Allium sativum L), J.
Majority, 4(2), 30-38.

Sanchez Del Pulgar J, Ga” zquez A and Ruiz-Carrascal J. (2012). Physico-
chemical, textural and structural characteristics of sous-vide cooked

63



Pengﬂaruh Durasi Pemasakan Metode Sous-Vide Terhadap Kualitas Kimia, Fisik, dan Sensoris Ayam
Broiler

Marinasi

FARI FORDETA PRIMA, Ir. Rusman, M.P., Ph.D.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

pork cheeks as affected by vacuum, cooking temperature, and
cooking time. Meat Science 90(3): 828—-835.

Schellekens M., 1996. New Researc issues in sous-vide cooking. Trends in
Food Science & Technology, 7 (1996), pp. 256-262.

Sebastia C., Soriano J. M., Iranzo M., Rico H. Microbiological quality of sous
vide cook-chill preserved food at different shelf life. J. Food Process
Preserv. (2010);34:964-974.

Setiyono, E. Suryanto, Rusman, dan R.O. Sujarwanta. 2013. Pengaruh
suhu pemasakan terhadap kualitas fisik, kimia, sensoris, dan
mikrostruktur sosis daging sapi dengan penambahan lemak tidak
jenuh yang diproses dengan teknologi vacuum frying. Laporan Hibah
Penelitian Pascasarjana Fakultas Peternakan Universitas Gadjah
Mada, Yogyakarta.

Setyaningsih, D., A. Apriyantono, Sari, M.P. 2010. Analisis Sensori untuk
Industri Pangan dan Agro, IPB Press, Bogor.

Silva F.A., V.C. Ferreira, M.S. Madruga, M. Estévez. 2016. Effect of the
cooking method (grilling, roasting, frying and sous-vide) on the
oxidation of thiols, tryptophan, alkaline amino acids and protein
cross-linking in jerky chicken. J. Food Sci. Technol., 53 (8), pp. 3137-
3146.

Sobari E dan Tim Agrotekuinl13. 2019. Dasar Dasar Proses Pengolahan
Bahan Pangan. Polsub Press Anggota APPTI Nomor
005.065.1.11.2018. Subang, Jawa Barat.

Soekarto, S.T. 1985. Penilaian Organoleptik Pusat Pengembangan
Teknologi Pangan, IPB Press, Bogor.

Soeparno. 1994. limu dan Teknologi Daging. Gadjah Mada University
Press. Yogyakarta.

Soeparno. 2005. limu dan Teknologi Daging. Cetakan ke empat. Gadjah
Mada University Press: Yogyakarta.

Soeparno. 2009. limu dan Teknologi Daging Cetakan ke-5. Gadjah Mada
University Press. Yogyakarta.

Sumual, M. A., R. Hadju, M. D. Rotinsulu, dan S. E. Sakul. 2014. Sifat
organoleptik daging broiler dengan lama perendaman berbeda
dalam peflavorn lemon cui (Citrus microcarpa). Jurnal Zootek. 34(2):
139-147

Suradi, K. 2006. Perubahan Sifat Fisik Daging Ayam Broiler Post Mortem
Selama Penyimpanan Temperatur Ruang, Jurnal liImu Ternak, (6)
1:23-27.

Tornberg E. 2005. Effects of heat on meat proteins - Implications on
structure and quality of meat products. Meat Sci 70:493508.

64



Pengﬂaruh Durasi Pemasakan Metode Sous-Vide Terhadap Kualitas Kimia, Fisik, dan Sensoris Ayam
Broiler

Marinasi

FARI FORDETA PRIMA, Ir. Rusman, M.P., Ph.D.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Tymoszczyk, M. K., A. Draszanowska, M. Danowska-Oziewicz, L. Kurp.
2020. The effect of low temperature thermal processing on the quality
of chicken breast fillets. https://doi.org/10.1177/1082013220912592.
Diakses pada tanggal 23 Februari 2022.

S. Wang, M. Chang, T. Chen. 2004. Shelf-life and microbiological profiler of
chicken wing products following sous-vide treatment. Int. J. Poult.
Sci., 3 (5), pp. 326-332.

Wibowo, S. 1992. Budi Daya Bawang. Penebar Swadaya, Jakarta.

Widaningrum, N. Setyawan, dan D.A. Setyabudi. 2008. Pengaruh cara
pembumbuan dan suhu penggorengan vakum terhadap sifat kimia
dan sensori keripik buncis (Phaseolus radiatus) muda. Jurnal
Pascapanen 5 : 45-54.

Winarno. 2004. Kimia Pangan. PT Gramedia Pustaka Utama, Jakarta.

Winarso D. 2013. Perubahan Karakteristik Fisik Akibat Perbedaan Umur,
Macam Otot, Waktu dan Temperatur Perebusan Pada Daging Ayam
Kampung. Vol. 28(3). Sekolah Tinggi Penyuluhan Pertanian
Magelang, Magelang.

Wirakusumah, E. S. 2000. Buah dan Sayur untuk Terapi. Penebar
Swadaya, Jakarta.

Wongwiwat, P., S. Yanpakdee and S. Wattanachant. 2007. Effect of mixed
spices in lemon grass marinade decuisine on changes in chemical,
physical, and microbiological quality of ready to cook Thai indigenous
chicken meat during chilled storage. Songklanakrin J. Sci. Technol.
29 :1619-1632

Yudistira. 2005. Mengenali Daging Sehat. www.balipost.co.id. Diakses
pada tanggal 18 Juni 2021.

Yulistiani, R. 2010. Study of un-slaughtered chhicken carcass: organoleptic
changes and bacterial growth pattern. Jurnal Teknologi Pertanian.
11(1): 27-36

Zahra B. N., P. C. Thomson, M. A. Campbell, S. Latif, J. F. Legako, D. M.
McGill, P. C.Wynn, M. A. Friend, and R. D. Warner. 2021. Sensory
and Physical Characteristics of M. biceps femoris from Older Cows
Using Ginger Powder (Zingibain) and Sous Vide Cooking.
https://www.mdpi.com/journal/foods. Diakses pada tanggal 1
September 2021.

Zavadlav, S., M. Blazic, F. Van de Velde, C. Vignatti, C. Fenoglio, A. M.
Piagentini, M. E. Pirovani, C. M. Perotti, D. B. Kovacevic, and P.
Putnik. 2020. Sous Vide as a Technique for Preparing Healthy and
High Quality Vegetable and Seafood Products. Department of Food
Technology, Karlovac University of Applied Sciences, Trg J. J.
Strossmayera 47 000 Karlovac, Croatia.,

65



Pen?aruh Durasi Pemasakan Metode Sous-Vide Terhadap Kualitas Kimia, Fisik, dan Sensoris Ayam
Broiler

Marinasi

FARI FORDETA PRIMA, Ir. Rusman, M.P., Ph.D.

Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

www.mdpi.com/journal/foods. Diakses pada tanggal 25 Agustus
2021.

Zulfahmi, M., Pramono, Y. B, dan Hintono, A. 2013. Pengaruh marinasi
ekstrak kulit nanas pada daging Itik Tegal betina afkir terhadap[
aktivitas antioksidan dan kualitas kimia. Jurnal Pangan dan Gizi. 4(8):
14-26.

66



