Sifat Fisik dan Kinetika Perubahan Nilai Parameter Bubuk Minuman Cokelat Instan dengan Perlakuan
Proporsi Gula Semut, Posisi Rak, dan Durasi Pemanasan
Pradnya Umaradani, Arifin Dwi Saputro, S.T.P., M.Sc., Ph.D., IPM ASEAN Eng ; Dr. Ir. Nursigit Bintoro, M.Sc., IPU A

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

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Adhayanti, I., & Ahmad, T. (2021). Pengaruh metode pengeringan terhadap karakter
mutu fisik dan kimia serbuk minuman instan kulit buah naga. Media Farmasi,
16(1), 57. https://doi.org/10.32382/mf.v16i1.1418

Afoakwa, E. O. (2016). Chocolate Science and Technology: Second Edition. Chocolate
Science and Technology: Second Edition, 1-524.
https://doi.org/https://doi.org/10.1002/9781118913758

AOAC. (1990). Association of Official Analytical Chemists Vol 2 16th edition.

Ariyanti, M., Ramlah, S., & Yumas, M. (2019). “Pengaruh Lama Fermentasi Dan
Pengepresan Berulang Terhadap Mutu Bubuk Kakao. Jurnal Industri Hasil
Perkebunan, 14(1), 21-27.

Augustin, M. A., & Margetts, C. L. (2003). POWDERED MILK | Milk Powders in the
Marketplace. In Encyclopedia of Food Sciences and Nutrition. Second Edition.
https://doi.org/10.1016/B0-12-227055-X/00955-X

Azri. (2015). Pengkajian Pengolahan Biji Kakao Gapoktan Lintas Sekayam Sanggau
Kalimantan Barat. Agros, 17(2), 173-178.

Barkouti, A., Turchiuli, C., & Carcel, J. A. (2013). Milk powder agglomerate And,
growth and properties in fluidized bed agglomeration. Dairy Science, 93, 4-5.
https://doi.org/http://dx.doi.org/10.1016/S0260-8774(02)00433-8

Beg, M. S., Ahmad, S., Jan, K., & Bashir, K. (2017). Status, supply chain and processing
of cocoa - A review. Trends in Food Science and Technology, 66, 108-116.
https://doi.org/10.1016/j.tifs.2017.06.007

Bels¢ak-Cvitanovi¢, A., Benkovic, M., Komes, D., Bauman, 1., Horzic, D., F, D., &
Matijasec, M. (2010). Physical Properties and Bioactive Constituents of Powdered
Mixtures and Drinks Prepared with Cocoa and Various Sweeteners. Journal of
Agricultural and Food Chemistry, 58(12), 7187-7195.
https://doi.org/https://doi.org/10.1021/jf1005484

Carr, R. L. (1965). Evaluating Flow Properties of Solids. Chemical Engineering, 72, 163—
168., 72, 163-168.
https://www.scirp.org/(S(351jmbntvnsjtlaadkposzje))/reference/ReferencesPapers.a
spx?ReferencelD=1346174

Chakraborty, S. (2022). TOPSIS and Modified TOPSIS: A comparative analysis.
Decision Analytics Journal, 2, 2—7. https://doi.org/10.1016/j.dajour.2021.100021

Chevanan, N., Womac, A. R., Bitra, V. S. P., Igathinathane, C., Yang, Y. T., I, M. P., &
Sokhansanj, S. (2010). Bulk density and compaction behavior of knife mill chopped
switchgrass, wheat straw, and corn stover. Bioresource Technology, 101(1), 207—
214. https://doi.org/doi:10.1016/j.biortech.2009.07.083
10.1016/j.biortech.2009.07.083

Dhanalakshmi, K., Ghosal, S., & Bhattacharya, S. (2011). Agglomeration of food powder
and applications. Critical Reviews in Food Science and Nutrition, 51(5), 432-441.
https://doi.org/10.1080/10408391003646270

Diasti, D. ., Dyaningrum, E. ., Lutfiyah, R. ., Karyadi, J. N. ., & Saputro, A. . (2019).
Physical characteristics of instanised cocholate powder sweetened with sucrose
produced using continuous and batch type steam jet agglomerator : A preliminary
study Physical characteristics of instanised cocholate powder sweetened with
sucrose produced us. International Symposium on Agricultural and Biosystem
Enginering, 355, 2-9. https://doi.org/10.1088/1755-1315/355/1/012046

Eshpari, H., Tong, P. ., & Corredig, M. (2014). Changes in the physical properties,
solubility, and heat stability of milk protein concentrates prepared from partially

115



Sifat Fisik dan Kinetika Perubahan Nilai Parameter Bubuk Minuman Cokelat Instan dengan Perlakuan
Proporsi Gula Semut, Posisi Rak, dan Durasi Pemanasan o
Pradnya Umaradani, Arifin Dwi Saputro, S.T.P., M.Sc., Ph.D., IPM ASEAN Eng ; Dr. Ir. Nursigit Bintoro, M.Sc., IPU A

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

UNIVERSITAS
GADJAH MADA

acidified milk. J. Dairy Sci, 97, 7394-7401. https://doi.org/http://dx.doi.org/
10.3168/jds.2014-8609

Estiasih, T., & Ahmadi, K. (2009). Teknologi Pengolahan Pangan. Bumi Aksara.

Fitzpatrick, J. (2013). Powder properties in food production systems. Handbook of Food
Powders: Processes and Properties, February, 285-308.
https://doi.org/10.1533/9780857098672.2.285

Goyal, A., Sharma, V., Sihag, M. K., Tomar, S. K., Arora, S., Sabikhi, L., & Singh, A. K.
(2015). Development and physico-chemical characterization of microencapsulated
flaxseed oil powder: A functional ingredient for omega-3 fortification. Powder
Technology, 286(December 2018), 527-537.
https://doi.org/10.1016/j.powtec.2015.08.050

Hardiyanto, Y. F., Saputro, A. D., Nurkholisa, Z., Setiyadi, P. A., Bintoro, N., &
Kusuma, R. A. (2021). The effect of steaming time and types of cocoa powder on
the characteristics of instantized cocoa powder made using batch-type steam jet
agglomerator. IOP Conference Series: Earth and Environmental Science, 653(1).
https://doi.org/10.1088/1755-1315/653/1/012089

Haryanto, B. (2018). Pengaruh Penambahan Gula Terhadap Karakteristik Bubuk Instan
Daun Sirsak (Annona Muricata L.) Dengan Metode Kristalisasi. Jurnal Penelitian
Pascapanen Pertanian, 14(3), 163.
https://doi.org/https://doi.org/10.21082/jpasca.v14n3.2017.163-170.

Hidayati, B., Sunarno, & Yenti, S. R. (2013). Studi Kinetika Adsorpsi Logam Cu2+
dengan Menggunakan Adsorben Zeolit Alam Teraktifasi.
http://repository.unri.ac.id:80/handle/123456789/4978

Hla, P. K., & Hogekamp, S. (1999). Wetting behaviour of instantized cocoa beverage.
International Journal of Food Science and Technology, 34, 335-342.

Hogekamp, S., Schubert, H., & Wolf, S. (1996). Steam agglomeration of water soluble
material. Powder Technology, 86(1), 49-57.
https://doi.org/https://doi.org/10.1016/0032-5910(95)03037-9

International Cocoa Organization (ICCO). (2023). Production of Cocoa Beans. XLIX(2).

Jinapong, N., Suphantharika, M., & Jamnong, P. (2008). Production of instant soymilk
powders by ultrafiltration , spray drying and fluidized bed agglomeration. Journal of
Food Engineering, 84, 194-205. https://doi.org/10.1016/j.jfoodeng.2007.04.032

Johanson, J. R. (1992). The Johanson indicizer system versus the Jenike shear tester. Bulk
Solids Handling, 12(2), 237-240. https://doi.org/200902096831474032

Kementerian Pertanian. (2022). Statistik Konsumsi Pangan. Pusat dan Data Informasi
Pertanian.

Kharisma, N., Waluyo, S., & Tamrin. (2014). Pengaruh Perbedaan Kecepatan Putar
(RPM) Di S Mill terhadap Keseragaman Ukuran Butiran Gula Semut. Jurnal Teknik
Pertanian Lampung, 3(3), 224-225.

Kim, S. Y., & Yi, D. Y. (2021). Human Breast Milk Composition and Function in Human
Health: From Nutritional Components to Microbiome and MicroRNAs. Nutirients,
13(9), 3094. https://doi.org/10.3390/nu13093094

Kowalska, J., & Lenart, A. (2005). The influence of ingredients distribution on properties
of agglomerated cocoa products. Journal of Food Engineering, 68(2), 155-161.
https://doi.org/DOI:10.1016/j.jfoodeng.2004.05.028

Krohling, R. A., & Pacheco, A. G. C. (2015). A-TOPSIS - An approach based on
TOPSIS for ranking evolutionary algorithms. Procedia Computer Science,
55(December), 308-317. https://doi.org/10.1016/j.procs.2015.07.054

Lannes, S., Silva, C. Da, & Medeiros, M. L. (2008). Rheological Properties of Chocolate
Drink  from  Cupuassu. International ~ Journal of Food, 4(1).



Sifat Fisik dan Kinetika Perubahan Nilai Parameter Bubuk Minuman Cokelat Instan dengan Perlakuan
Proporsi Gula Semut, Posisi Rak, dan Durasi Pemanasan L
Pradnya Umaradani, Arifin Dwi Saputro, S.T.P., M.Sc., Ph.D., IPM ASEAN Eng ; Dr. Ir. Nursigit Bintoro, M.Sc., IPU A

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

UNIVERSITAS
GADJAH MADA

https://doi.org/https://doi.org/10.2202/1556-3758.1124

Ly, B. C. K., Dyer, E. B,, Feig, J. L., Chien, A. L., & Del Bino, S. (2020). Research
Techniques Made Simple: Cutaneous Colorimetry: A Reliable Technique for
Objective Skin Color Measurement. Journal of Investigative Dermatology, 140(1),
3-12.el. https://doi.org/10.1016/}.jid.2019.11.003

Martins, P. C., & Kieckbusch, T. G. (2008). Influence of a lipid phase on steam
agglomeration of maltodextrin powders. Powder Technology, 185(3), 258-266.
https://doi.org/https://doi.org/10.1016/j.powtec.2007.10.022

Mclellan, M. R., Lind, L. R., & Kime., R. W. (1994). Hue Angle Determinations and
Statistical. Journal of Food Quality, 18, 235-400.

Nasamsir. (2014). Pertumbuhan bibit kakao (theobroma cacao I. ) terhadap aplikasi pupuk
organik cair pada jenis aksesi buah kakao yang berbeda. Jurnal llmiah Universitas
Batanghari Jambi, 14(3), 91-100.

Nurkholisa, Z., Saputro, A. D., Hardiyanto, Y. F., Setiadi, P. A., Bintaro, N., & Karyadi,
J. N. W. (2021). Physical characteristics of instantized cocoa drink formulated with
maltodextrin produced using continuous-type steam jet agglomerator. 10P
Conference  Series: Earth and Environmental ~ Science,  653(1).
https://doi.org/10.1088/1755-1315/653/1/012111

Omobuwajo, T. . ., Busari, O. ., & Osemwegie, A. . (2000). Thermal agglomeration of
chocolate drink powder. Jounal of Food Engineering, 46(2), 73-81.
https://doi.org/https://doi.org/10.1016/S0260-8774(00)00067-4

Peleg, M. (1978). Flowability of food powders and methods for its evaluation: Areview.
Journal of Food Process Eng, 1(4), 303-328.
https://doi.org/http://dx.doi.org/10.1111/j.1745-4530.1977.tb00188.x

Person, M., Cuqg, B., & Duri, A. (2018). Influence of the drying step in the steam-jet
granulation process of dairy powders. Journal of Food Engineering, 239, 33-39.
https://doi.org/http://dx.doi.org/10.1016/j.jfoodeng.2018.06.025

Prescott, J. K., & Barnum., R. A. (2000). On Powder Flowability. Pharmaceutical
Technology, 24(10), 60-84.

Pusat Penelitian Kopi dan Kakao Indonesia. (2008). Budidaya Kakao. Agromedia
Pustaka.

Rahmawati, S., Asnila, A., Suherman, S., & Abram, P. H. (2020). Kinetika Reaksi
Hidrolisis Pati Biji Alpukat (Persea americana Mill) dengan Katalis HCI. Jurnal IPA
& Pembelajaran IPA, 4(1), 120-131. https://doi.org/10.24815/jipi.v4i1.16480

Saputro, A. D., Van de Walle, D., & Dewettinck, K. (2020). Physicochemical properties
of coarse palm sap sugars as natural alternative sweetener. Food Bioscience, 38(1),
1-8. https://doi.org/https://doi.org/10.1016/j.fbi0.2020.100780

Saputro, A. D., Van de Walle, D., Hinneh, M., Van Durme, J., & Dewettinck With, K.
(2018). Aroma profile and appearance of dark chocolate formulated with palm
sugar-sucrose blends. European Food Research and Technology, 244(7), 1281-
1292. https://doi.org/https://doi.org/10.1007/s00217-018-3043-2

Saputro, A. D., Zahfarina, Phung, Nurkholisa, & Setiadi, A. (2022). Application of Steam
Jet Agglomerator to Improve the Properties of Instanised Cocoa Drink Powder
Mixed with Maltodextrin , Coconut Sugar and Sucrose. Sugar Tech.
https://doi.org/10.1007/s12355-022-01188-2

Schubert, H. (1993). Instantization of powdered foods. International Chemical
Engineering, 30, 28-45.

Setiadi, P. A., Saputro, A. D., Nurkholisa, Z., Hardiyanto, Y. F., Bintoro, N., & Karyadi,
J. N. W. (2021). Physical characteristic of instanised chocolate beverage powder
produced with palm sugar and sucrose as sweeteners. IOP Conference Series: Earth



Sifat Fisik dan Kinetika Perubahan Nilai Parameter Bubuk Minuman Cokelat Instan dengan Perlakuan
Proporsi Gula Semut, Posisi Rak, dan Durasi Pemanasan o
Pradnya Umaradani, Arifin Dwi Saputro, S.T.P., M.Sc., Ph.D., IPM ASEAN Eng ; Dr. Ir. Nursigit Bintoro, M.Sc., IPU A

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

UNIVERSITAS
GADJAH MADA

and Environmental Science, 653(1). https://doi.org/10.1088/1755-
1315/653/1/012038

Shah, R. B., Tawakkul, M. A., & Khan, M. A. (2008). Comparative evaluation of flow for
pharmaceutical powders and granules. AAPS PharmSciTech, 9(1), 250-258.
https://doi.org/doi:10.1208/s12249-008-9046-8

Shi, Q., Li, F,, Yeh, S,, Wang, Y., & Xin, J. (2020). Physical stability of amorphous
pharmaceutical solids: Nucleation, crystal growth, phase separation and effects of
the polymers. International Journal of Pharmaceutics, 590, 1-11.
https://doi.org/https://doi.org/10.1016/j.ijpharm.2020.119925

Shittu, T. A., & Lawal, M. O. (2007). Factors affecting instant properties of powdered
cocoa beverages. Food Chemistry, 100, 91-98.
https://doi.org/10.1016/j.foodchem.2005.09.013

Sita, K., & Rohdiana, D. (2021). Analisis kinerja dan prospek komoditi kakao. Radar
Opini Dan Analisis Perkebunan, 2(1), 1-7.

Srikaeo, K., Sangkhiaw, J., & Likittrakulwong, W. (2019). Productions and functional
properties of palm sugars. Walailak Journal of Science and Technology, 16(11),
897-907. https://doi.org/10.48048/wijst.2019.5323

Sugiyono. (2009). Metode Penelitian Kuantitatif, Kualitatif dan Research &
Development. Alfabeta.

Suprayogi, l., Trimaijon, & Mahyudin. (2014). Model prediksi liku kalibrasi
menggunakan pendekatan jaringan saraf tiruan (ZST) (Studi Kasus : Sub DAS Siak
Hulu). Jurnal Online Mahasiswa Fakultas Teknik Universitas Riau, 1(1), 1-18.

Suryaningrat, B. I., Novijianto, N., & Faidah, N. (2015). Penerapan metode statistical
process control (spc) pada pengolahan biji kakao. 09(01).

Vissotto, F. Z., Jorge, L. C., Makita, G. T., Rodrigues, M. I., & Menegalli, F. C. (2010).
Influence of the process parameters and sugar granulometry on cocoa beverage
powder steam agglomeration. Journal of Food Engineering, 97(3), 283-291.
https://doi.org/10.1016/j.jfoodeng.2009.10.013

Wee, J. J. Y., Chan, R. X,, Seow, Y. X., Viton, F., & Weibiao Reconstitution Zhou.
(2020). Influence of Sucrose Reduction on Powder and Properties of Powdered
Cocoa  Malted Beverage. Powder  Technology, 360, 221-300.
https://doi.org/https://doi.org/10.1016/j.powtec

Yuda, R. C., Irdiansyah, I., & Prihatiningtyas, I. (2018). Studi Kinetika Pengaruh Suhu
Terhadap Ekstraksi Minyak Atsiri dari Kulit Jeruk Nipis dengan Pelarut Etanol.
Jurnal Chemurgy, 1(1), 22. https://doi.org/10.30872/cmg.v1i1.1135



	DAFTAR PUSTAKA
	DAFTAR PUSTAKA
	DAFTAR PUSTAKA
	DAFTAR PUSTAKA

