KARAKTERISTIK FISIK DAN KINETIKA PERUBAHAN NILAI PARAMETER KUALITAS COMPOUND

MILK CHOCOLATE PRALINE

SELAMA PENYIMPANAN DENGAN PERLAKUAN JENIS SELAI DAN WAKTU PEMBENTUKAN

CANGKANG

UNIVERSITAS ' Yolanda Florecita Maharani, Dr. Arifin Dwi Saputro, S.T.P., M.Sc., IPM, ASEAN Eng; Dr. Devi Yuni Susanti, S.T.P. M

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Afoakwa, E. O., Paterson, A., & Fowler, M. (2008). Effects of particle size
distribution and composition on rheological properties of (dark chocolate).
European Food Research and Technology, 226(6), 1259-1268.
https://doi.org/10.1007/s00217-007-0652-6

Afoakwa, E. O., Paterson, A., Fowler, M., & Vieira, J. (2008a). Characterization of
melting properties in (dark chocolate)s from varying particle size distribution
and composition using differential scanning calorimetry. Food Research
International, 41(7), 751-757. https://doi.org/10.1016/j.foodres.2008.05.009

Afoakwa, E. O., Paterson, A., Fowler, M., & Vieira, J. (2008b). Effects of
tempering and fat crystallisation behaviour on microstructure, mechanical
properties and appearance in (dark chocolate) systems. Journal of Food
Engineering, 89(2), 128-136. https://doi.org/10.1016/j.jfoodeng.2008.04.021

Afoakwa, E. O., Paterson, A., Fowler, M., & Vieira, J. (2008c). Modelling
tempering behaviour of (dark chocolate)s from varying particle size
distribution and fat content using response surface methodology. Innovative
Food Science and Emerging Technologies, 9(4), 527-533.
https://doi.org/10.1016/j.ifset.2008.02.002

Afoakwa, E. O., Paterson, A., Fowler, M., & Vieira, J. (2008d). Particle size
distribution and compositional effects on textural properties and appearance of
(dark chocolate)s. Journal of Food Engineering, 87(2), 181-190.
https://doi.org/10.1016/j.jfoodeng.2007.11.025

Afoakwa, E. O. (2010a). Fat Bloom Formation and Development in Chocolates.
Chocolate Science and Technology, 198-214.
https://doi.org/10.1002/9781444319880.ch10

Afoakwa, E. O. (2010b). Industrial Chocolate Manufacture- Processes and Factors
Influencing Quality. Chocolate Science and Technology, 35-57.
https://doi.org/10.1002/9781444319880.ch3

Afoakwa, E. O. (2010c). Structure- Properties (Rheology, Texture and Melting)
Relationships in Chocolate Manufacture. In Chocolate Science and
Technology. https://doi.org/10.1002/9781444319880.ch7

Afoakwa, E. O. (2016). Chocolate Science and Technology: Second Edition. In
Chocolate Science and Technology: Second Edition.
https://doi.org/10.1002/9781118913758

Aidoo, R., Depypere, F., Afoakwa, E., & Dewettinck, K. (2013). Industrial
manufacture of sugar free chocolate-Applicability of alternative sweeteners
and carbohydrate polymers as raw materials in product development. Trends
in Food Science and Technology, 84-96.

Amanto, B. S., Siswanti, S., & Atmaja, A. (2015). Kinetika Pengeringan Temu
Giring(Curcuma Heyneana Valeton & Van Zijp)Menggunakan Cabinet Dryer
Dengan Perlakuan Pendahuluan Blanching. Jurnal Teknologi Hasil Pertanian,
8(2), 107. https://doi.org/10.20961/jthp.v0i0.12900

Ariyanti, M., Rosniati, R., Yumas, M., Wahyuni, W., & Indriana, D. (2021).
Kandungan Asam Amino dan Asam Lemak Kakao Bubuk Tidak Fermentasi
dengan Perlakuan Penyangraian Uap Panas Suhu Rendah. Jurnal Industri
Hasil Perkebunan, 16(2), 70-82.

114


https://doi.org/10.1016/j.jfoodeng.2008.04.021
https://doi.org/10.1016/j.ifset.2008.02.002
https://doi.org/10.1016/j.jfoodeng.2007.11.025
https://doi.org/10.1002/9781118913758
https://doi.org/10.20961/jthp.v0i0.12900

KARAKTERISTIK FISIK DAN KINETIKA PERUBAHAN NILAI PARAMETER KUALITAS COMPOUND

MILK CHOCOLATE PRALINE

SELAMA PENYIMPANAN DENGAN PERLAKUAN JENIS SELAI DAN WAKTU PEMBENTUKAN

CANGKANG

UNIVERSITAS ' Yolanda Florecita Maharani, Dr. Arifin Dwi Saputro, S.T.P., M.Sc., IPM, ASEAN Eng; Dr. Devi Yuni Susanti, S.T.P. M

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Asheri, V. P., Rifin, A. (2015). Analisis Nilai Tambah Cokelat Batangan (Chocolate
Bar) di Pipiltin Cocoa, Kebayoran Baru, Jakarta Selatan. Forum Agribisnis:
Agribusiness Forum, 5(1), 105-1109.

Asriati, D. W., Thamrin, I., Ariyanti, M., & Ardiansyah, A. (2020). Pengaruh
penambahan polifenol terhadap karakteristik milk chocolate couverture dan
analog. Jurnal Industri Hasil Perkebunan, 15(1), 83-96.

Beckett, S. T. (2009). Industrual Chocolate Manufacture and Use. York, UK: A
John Wiley & Sons, Ltd, Publication.

Beckett, S. T., In Fowler, M., & In Ziegler, G. R. (2017). Beckett's industrial
chocolate manufacture and use 5th Edition. Chichester, West Sussex, UK :
John Wiley & Sons Inc.

BPOM (Badan Pengawas Obat dan Makanan). (2017). Pedoman Cokelat. Jakarta:
BPOM.

Briones, V., Aguilera, J. M., & Brown, C. (2006). Effect of surface topography on
color and gloss of chocolate samples. Journal of Food Engineering, 77(4),
776-783. https://doi.org/10.1016/j.jfoodeng.2005.08.004

Cisse, V., & Yemiscioglu, F. 2019. Cacao Butter and Alternatives Production.
Cukurova J. Agric. Food Sci, 34(1), 37-50.

Dahlenborg, H., Millgvist-Fureby, A., & Bergenstahl, B. (2015). Effect of shell
microstructure on oil migration and fat bloom development in model pralines.
Food Structure, 5, 51-65. https://doi.org/10.1016/J.FOOSTR.2015.06.002

Dalbaere, C., Walle, D. V., Depypere, F., Gellynck, X., dan Dewettinck, K. (2016).
Relationship Between Chocolate Microstructure, Oil Migration, and Fat
Bloom in Filled Chocolates. European Journal of Lipid Science and
Technology 118(2), 1800-1826. https://doi.org/10.1002/ejlt.201600164

Daud, A., Suriati, S., & Nuzulyanti, N. (2019). Kajian Penerapan Faktor yang
Mempengaruhi Akurasi Penentuan Kadar Air Metode
Thermogravimetri. Lutjanus, 24(2), 11-16.

Dedy, A., Yusep, S., & Permatasari, I. N. (2018). Karakteristik Cokelat Filling
Kacang Mete yang dipengaruhi Jenis dan Jumlah Lemak Nabati. Pasundan
Food Technology Journal, 5(2).

Dewi, A. K., Saputro, A. D., Kusumadevi, Z., Irmandharu, F., Oetama, T.,
Setiowati, A. D., Rahayoe, S., & Karyadi, J. N. W. (2021). Physical properties
of red velvet compound chocolates sweetened with stevia and inulin as
alternative sweeteners. IOP Conference Series: Earth and Environmental
Science, 653(1). https://doi.org/10.1088/1755-1315/653/1/012037

Dipowaseso, D. A., Nurwantoro, N., & Hintono, A. H. (2018). Karakteristik Fisik
dan Daya Oles Selai Kolang-Kaling yang Dibuat melalui Substitusi Pektin
dengan Modified Cassava Flour (MOCAF) sebagai Bahan Pengental. Jurnal
Teknologi Pangan, 2(1).

Elsera BR Tarigan, Towaha, J., Iflah, T., & Prabowo, D. (2016). Substitution of
Cocoa Butter with Hydrogenated Oil From Palm Kernel and Coconut for Milk
Chocolate Product. 22(4), 32-33.

Fitriani, N., Attahmid, U., Saputra, D., & Yusuf, M. (2020). Aktivitas Antioxidant,
Polifenol Dan Evaluasi Sensori Cokelat Oles Fortifikasi Red Palm Olein Dari
Biji Kakao Pilihan Klon Sulawesi Barat. Jurnal Agrokompleks, 20(2), 19-27.

115


https://doi.org/10.1016/j.jfoodeng.2005.08.004
https://doi.org/10.1016/J.FOOSTR.2015.06.002
https://doi.org/10.1002/ejlt.201600164
https://doi.org/10.1088/1755-1315/653/1/012037

KARAKTERISTIK FISIK DAN KINETIKA PERUBAHAN NILAI PARAMETER KUALITAS COMPOUND

MILK CHOCOLATE PRALINE

SELAMA PENYIMPANAN DENGAN PERLAKUAN JENIS SELAI DAN WAKTU PEMBENTUKAN

CANGKANG

UNIVERSITAS ' Yolanda Florecita Maharani, Dr. Arifin Dwi Saputro, S.T.P., M.Sc., IPM, ASEAN Eng; Dr. Devi Yuni Susanti, S.T.P. M

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Franke, K., Middendorf, D., Heinz, V., & Bindrich, U. (2022). Alcohol in praline
fillings influences the water migration within the surrounding chocolate shell.
Journal of Food Engineering, 315(August 2021), 110805.
https://doi.org/10.1016/j.jfoodeng.2021.110805

Geron M., & Charaderian, S. (2013). Nutraceutical chocolate or compound
chocolate product. Patent: US 2013/0243845 Al.

Ghosh, V., Ziegler, G. R., & Anantheswaran, R. C. (2002). Fat, Moisture, and
Ethanol Migration through Chocolates and Confectionary Coatings. Critical
Reviews in Food Science and Nutrition , 42 (6), 583-626.

Ghosh, V., Duda, J., Ziegler, G., & Anantheswaran, R. (2004). Diffusion of
moisture through chocolatef lavoured confectionery coatings. Food and
bioproducts processing, 82 (1), 35-43.

Hariyadi, P. (2009). High Grade Specialty Fats dari Sawit: Sky is the Limit. Jurnal
Info Sawit, December 2009, 41-43.

Hasibuan, H. A. (2015). Kombinasi Roll dan Ball Mill Refiner pada Proses
Conching Dalam Pembuatan Cokelat Berbahan Cocoa Butter Substitute. J Tek
Ind Pert, 25(3), 198-204.

Hasibuan, H., & Kurniawan, R. (2022). SIFAT FISIKOKIMIA DAN SENSORI
PRODUK COKELAT DENGAN PENAMBAHAN MINYAK SAWIT
MERAMH. Jurnal Industri Hasil Perkebunan, 17(1), 31-40.

Herdhiansyah, D., Muhamad Rao Pangerang, A. (2022). Kajian Proses Pengolahan
Cokelat Batangan (Chocolate Bar) di PT XYZ di Kota Kendari-Sulawesi
Tenggara. AGRITECH, 24(1), 28-34.

Hussain, N., Agus, B. A. P., Rahim, S. N. F. A., & Halim, H. S. A. (2018).
Comparison of quality characteristics between compound and pure milk
chocolate. MOJ Food Processing &  Technology, 6(3).
https://doi.org/10.15406/mojfpt.2018.06.00178

Hutchings, J. (2003). Expectations, Color, and Appearance of Food.

Indarti, E., Arpi, N., & Budijanto, S. (2013). Kajian pembuatan cokelat batang
dengan metode tempering dan tanpa tempering. Jurnal Teknologi dan Industri
Pertanian Indonesia, 5(1).

Julyasih, K. S. M., Suparna, K., & Pertiwi, N. P. D. (2022). Penerapan IPTEK
Aneka Produk Olahan Strawberry Pada Petani Strawberry di Desa Pancasari,
Kabupaten Buleleng. Proceeding Senadimas Undiksha, 694.

Kamphuis, H. (2017). Production and quality standards of cocoa mass, cocoa butter
and cocoa butter in (dark chocolate). Ghent: Faculty of Bioscience
Engineering, Ghent University.

Kurniawan, H. (2020). Pengaruh kadar air terhadap nilai warna CIE pada gula
semut. Jurnal Teknik Pertanian Lampung (Journal of Agricultural
Engineering), 9(3), 213. https://doi.org/10.23960/jtep-1.v9i3.213-221

Laughter, J., Brown, B.B., & Anantheswaran R.C. 2012. Manufacturing Chocolate
for Entrepreneurial Endeavors. In: Specialty Foods. Processing, Technology,
Quality and safety. New York : Ed. Zhao Y., CRC Press, pp 157-177.

Mattia, Carla D.Di., Saccheti, Giampiero, Sacchetti., Mastrocola., Dino., Serafani,
Mauro. (2017) From cocoa to chocolate: The impact of processing on In Vitro

116


https://doi.org/10.1016/j.jfoodeng.2021.110805
https://doi.org/10.15406/mojfpt.2018.06.00178
https://doi.org/10.23960/jtep-l.v9i3.213-221

KARAKTERISTIK FISIK DAN KINETIKA PERUBAHAN NILAI PARAMETER KUALITAS COMPOUND

MILK CHOCOLATE PRALINE

SELAMA PENYIMPANAN DENGAN PERLAKUAN JENIS SELAI DAN WAKTU PEMBENTUKAN

CANGKANG

UNIVERSITAS ' Yolanda Florecita Maharani, Dr. Arifin Dwi Saputro, S.T.P., M.Sc., IPM, ASEAN Eng; Dr. Devi Yuni Susanti, S.T.P. M

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Antioxidant Activity and the Effect of Chocolate on Antioxidant Markers In
Vivo. Front Immunol 8: 1207.

Marvig, C. L., Kristiansen, R. M., Madsen, M. G., & Nielsen, D. S. (2014).
Identification and characterisation of organisms associated with chocolate
pralines and sugar syrups used for their production. International Journal of
Food Microbiology, 185, 167-176.
https://doi.org/10.1016/J.1IJFOODMICRO.2014.05.017

Meli, W. O., & Tamrin, A. R. B. PENILAIAN ORGANOLEPTIK DAN
KANDUNGAN NILAI GIZI PRODUK SELAI KACANG TANAH (Arachis
hypogea L.) YANG DISUBSTITUSI BUBUK KULIT BUAH JERUK NIPIS
(Citrus aurantifolia). J. Sains dan Teknologi Pangan, 7(1): 4813-4823.

Moeljaningsih. (2013). Pengaruh Penambahan Lesitin Terhadap Kualitas Permen
Coklat Selama Penyimpanan Pada Suhu Kamar. Journal of Chemical
Information and Modeling, 53(9), 1689-1699.

Mutia, U., & Saleh, C. (2016). Uji Kadar Asam Laktat Pada Keju Kacang Tanah
(Arachis Hypogaea L.) Berdasarkan Variasi Waktu Dan Konsentrasi Bakteri
Lactobacillus Bulgaricus Dan Streptococcus Lactis. Jurnal Kimia
Mulawarman, 10(2).

Nasrullah, N. (2012). Perancangan Alat Pelelen Cokelat Untuk Industri Rumah
Tangga. Jurnal Teknik Mesin, 9(1), 1-7.

Nehlig, A. (2013). The neuroprotective effects of cocoa flavanol and its influence
on cognitive performance. British Journal of Clinical Pharmacology, 75(3),
716-727. https://doi.org/10.1111/].1365-2125.2012.04378.x

Nisa, S. R., Santoso, H., & Syaugqi, A. (2020). Analisis Kadar Vitamin C pada Selai
Stroberi (Fragaria sp.)-Buah Naga (Hylocereus costaricensis). Jurnal Sains
Alami (Known Nature), 2(2).

Nyitrai, A., Urbin, A., Nagy, B. V., & Sipos, L. (2022). Novel approach in sensory
color masking: Effects of colored environments on chocolates with different
cocoa content. Food Quality and Preference, 95, 104363.
https://doi.org/10.1016/J.FOODQUAL .2021.104363

Pathare, P.B., Opara, U.L., dan Al-Said, F.A.J. (2013). Colour Measurement and
Analysis in Fresh and Processed Foods: A Review. Food and Bioprocess
Technology 6:36-60.

Pomeranz, Y., & Meloan, C. E. (2013). Centrifugation. In Food Analysis: Theory
and Practice (pp. 409-418). Boston, MA: Springer US.

Ramlah, S. (2016). Karakteristik Mutu dan Citarasa Cokelat Kaya Polifenol. Jurnal
Industri Hasil Perkebunan, 11(1), 23.
https://doi.org/10.33104/jihp.v11i1.3553

Rita Hayati, Yusmanizar, Mustafril, & Fauzi, H. (2012). Kajian Fermentasi dan
Suhu Pengeringan pada Mutu Kakao (Theobroma cacao L.). Journal
Keteknikan Pertanian, 26(2), 129-136.
https://doi.org/10.19028/jtep.26.2.129-136

Saputro, A.D. (2017). Structure-function relations of palm sap sigar in (dark
chocolate). P. hD Thesis. Ghent, Belgium : Ghent University

Saputro, A. D., Van de Walle, D., Kadivar, S., Mensah, M. A., Van Durme, J., &
Dewettinck, K. (2017). Feasibility of a small-scale production system

117


https://doi.org/10.1016/J.IJFOODMICRO.2014.05.017
https://doi.org/10.1111/j.1365-2125.2012.04378.x
https://doi.org/10.1016/J.FOODQUAL.2021.104363
https://doi.org/10.33104/jihp.v11i1.3553
https://doi.org/10.19028/jtep.26.2.129-136

KARAKTERISTIK FISIK DAN KINETIKA PERUBAHAN NILAI PARAMETER KUALITAS COMPOUND

MILK CHOCOLATE PRALINE

SELAMA PENYIMPANAN DENGAN PERLAKUAN JENIS SELAI DAN WAKTU PEMBENTUKAN

CANGKANG

UNIVERSITAS ' Yolanda Florecita Maharani, Dr. Arifin Dwi Saputro, S.T.P., M.Sc., IPM, ASEAN Eng; Dr. Devi Yuni Susanti, S.T.P. M

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

approach for palm sugar sweetened (dark chocolate). European Food Research
and Technology, 243(6), 955-967.

Saputro, A. D., Walle, D. V., Kadivar, S., Sintang, M. D., Meeren, P. V., &
Dewettinck, K. (2017). Investigating the rheological, microstructural and
textural properties of chocolates sweetened with palm sap-based sugar by
partial replacement. Eur Food Res Technol: 1729-1738

Saputro, A.D., Van de Walle, D., Aidoo, R.P., Mensah, M.A., Delbaere, C., De
Clercq, N., Dewettinck, K., (2016). Quality attributes of (dark chocolate)s
formulated with palm sap-based sugar as nutritious and natural alternative
sweetener. European Food Research and Technology.

Sarungallo, Z. L., Santoso, B., Tethool, E. F., Situngkir, R. U., & Tupamahu, J.
(2018). Kinetika Perubahan Mutu Minyak Buah Merah (Pandanus conoideus)
Selama Penyimpanan. Agritech, 38(1), 64.
https://doi.org/10.22146/agritech.25216

Singh, R. P., & Heldman, D. R. (2009). Introduction to Food Engineering 4th
Edition. California, US : Academic Press Elsivier Inc.

Siregar, S. Z., Saputro, A. D., Edi, Fadilah, M. A. N., Susanti, D. Y., & Setiowati,
A. D. (2023). The impact of shell formation duration during manual tempering
process on the hardness and melting point of couverture praline chocolate The
impact of shell formation duration during manual tempering process on the
hardness and melting point of couverture. IOP Conf. Series: Earth and
Environmental  Science, 1200, 1-8. https://doi.org/10.1088/1755-
1315/1200/1/012017

Slettengren, K. (2010). Crack Formation in Chocolate Pralines. Master of Science
Thesis in  the Master Degree  Programme  Biotechnology.
http://publications.lib.chalmers.se/records/fulltext/131122.pdf

Sokmen, A., & Gunes, G. (2006). Influence of some bulk sweeteners on rheological
properties of chocolate. LWT - Food Science and Technology, 39(10), 1053—
1058.

Subandrio, S. (2018). Aplikasi proses tempering untuk optimasi titik leleh cokelat
hitam produk pengolahan pintas. Jurnal Teknologi Industri Pertanian, 28(3),
262-268. https://doi.org/10.24961/j.tek.ind.pert.2018.28.3.262

Sub Direktorat Statistik Tanaman Perkebunan. 2019. Statistik Kakao Indonesia
Indonesian Cocoa Statistic 2019. Badan Pusat Statistik. Jakarta.

Sumartini, S., & Ratrinia, P. W. (2021). Pengaruh Antioksidan Daun Mangrove
Terhadap Hasil Pengujian Hedonik Dan Fat Bloom Pada Coklat Batang
Selama Masa Simpan. Aurelia Journal, 3(1), 47-57.

Sutrisno, A. D. (2018). Karakteristik Cokelat Filling Kacang Mete yang
Dipengaruhi Jenis dan Jumlah Lemak Nabati. Pasundan Food Technology
Journal (PFTJ), 5(2), 91-101.

Syafira, N. S., Saputro, A. D., Khasanah, A. N., Oetama, T., Setiowati, A. D.,
Rahayoe, S., & Bintoro, N. (2021). Impact of Cocoa Butter Replacer (CBR)
proportion on the physical characteristics of compound (dark chocolate). IOP
Conference Series: Earth and Environmental Science, 653(1).
https://doi.org/10.1088/1755-1315/653/1/012035

118


https://doi.org/10.22146/agritech.25216
https://doi.org/10.1088/1755-1315/1200/1/012017
https://doi.org/10.1088/1755-1315/1200/1/012017
http://publications.lib.chalmers.se/records/fulltext/131122.pdf
https://doi.org/10.24961/j.tek.ind.pert.2018.28.3.262
https://doi.org/10.1088/1755-1315/653/1/012035

KARAKTERISTIK FISIK DAN KINETIKA PERUBAHAN NILAI PARAMETER KUALITAS COMPOUND

MILK CHOCOLATE PRALINE

SELAMA PENYIMPANAN DENGAN PERLAKUAN JENIS SELAI DAN WAKTU PEMBENTUKAN

CANGKANG

UNIVERSITAS ' Yolanda Florecita Maharani, Dr. Arifin Dwi Saputro, S.T.P., M.Sc., IPM, ASEAN Eng; Dr. Devi Yuni Susanti, S.T.P. M

GADJAH MADA Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

Tawia Odamtten, G., Korley Kortei, N., Obodai, M., Appiah, V., & Toah Akonor,
P. (2015). Determination of color parameters of gamma irradiated fresh and
dried mushrooms during storage. Hrvatski Casopis Za Prehrambenu
Tehnologiju, Biotehnologiju i Nutricionizam, 10(1-2), 66-71.

Van Boekel, M. A. (2008). Kinetic modeling of food quality: a critical
review. Comprehensive reviews in food science and food safety, 7(1), 144-
158.

Vanderschueren, R., Montalvo, D., De Ketelaere, B., Delcour, J. A., & Smolders,
E. (2019). The elemental composition of chocolates is related to cacao content
and origin: A multi-element fingerprinting analysis of single origin chocolates.
Journal of Food Composition and Analysis, 83, 103277.
https://doi.org/10.1016/J.JFCA.2019.103277

Vassiriki, C. and Fahri, Y. 2019. Cacao Butter and Alternatives Production. Journal
Agriculture Food Science 34 (1): 37-50.

Wibisono, R. A., & Bintoro, N. (2022). Kinetika perubahan kualitas bawang merah
(Allium cepa L.) varietas tajuk dibawah pengaruh edible coating dan suhu
ruang penyimpanan. Agrointek : Jurnal Teknologi Industri Pertanian, 16(3),
439-445. https://doi.org/10.21107/agrointek.v16i3.12752

Widiantoro, S, Y., Pratama, Y., & Susanti, S. (2019). Pengaruh Substitusi Kacang
Tanah dengan Biji Ketapang (Terminalia cattapa) Terhadap Sifat Fisik dan
Organoleptik Selai Kacang. Jurnal Teknologi Pangan, 3(1), 147-151.

Widyastuti, Desfita, D. 2020. Formulasi lotion ekstrak etanol buah stroberi
(Fragaria sp) sebagai antioksidan dan tabir surya. Jurnal Farmasi dan
Kesehatan 10(2):120-127. DOI:10.36434/scientia.v10i2.228.

Wiguna, P. A., Aji, M. P., & Yulianto, A. (2014). Sifat mekanik komposit cokelat
batang dengan filler biji mete. Indonesian Journal Of Mathematics And
Natural Sciences, 37(2), 141-145.

Zhao, B., Gan, L., Yu, K., Méannist6, S., Huang, J., & Albanes, D. (2022).
Relationship between chocolate consumption and overall and cause-specific
mortality, systematic review and updated meta-analysis. European Journal of
Epidemiology, 37(4), 321-333. https://doi.org/10.1007/s10654-022-00858-5

Zilhadia, Z., Kusumaningrum, F., Betha, O. S., & Supandi, S. (2018). Diferensiasi
gelatin sapi dan gelatin babi pada gummy vitamin ¢ menggunakan metode
kombinasi Spektroskopi Fourier Transform Infrared (FTIR) dan Principal
Component Analysis (PCA). Pharmaceutical Sciences and Research, 5(2),
90-96.

119


https://doi.org/10.1016/J.JFCA.2019.103277
https://doi.org/10.21107/agrointek.v16i3.12752
https://doi.org/10.1007/s10654-022-00858-5

	DAFTAR PUSTAKA

