EFEK SONIKASI WATERBATH DAN PENGGILINGAN BASAH GLUKOMANNAN TERHADAP
KARAKTERISTIK MINUMAN SERBUK

TINGGI SERAT

Yusuf Kamil Pradiatma, Rachma Wikandari, S.T.P., M. Biotech., Ph.D.; Dr. Arima Diah Setiowati, S.T.P., M. Sc.

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

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Akesowan, A., 2002. Viscosity and gel formation of konjac flour from

Amorphophallus onocophyllus. AU Journal of Technology, 5(3), pp. 139-146.

Al-Ghazzewi, F. & Tester, R. F., 2013. Mannans and Health, with A Special Focus

on Glucomannans. Food Research International, Volume 50, pp. 384-391.

Al-Sheraji, S. et al., 2013. Prebiotics as functional foods: A review. Journal of
Functional Foods, Volume 5, pp. 1542-1553.

Ambarawati, E., Murti, R. & Haryadi, 2000. Morphological characteristic and
nutrient content of Amorphophallus spp. supporting agroindustrial sector.
Yogyakarta, s.n.

Aminingsih, T., Rahayu, S. Y. S. & Yulianita, Y., 2018. Formulation of Instant
Granule Containing Nano Calcium from the Shell of Freshwater Mussels
(Anodonta woodiana) for Autism Children. 1JPST, 1(1), pp. 49-56.

Anderson, J. et al., 2009. Health benefits of dietary fiber. Nutrition Reviews, 67(4),
pp. 188-205.

Anugraini, A., Syahbanu, I. & Melati, H. A., 2018. Pengaruh Waktu Sonikasi
terjadap Karakteristik Selulosa Asetat Hasil Sintesis dari Sabut Pinang. Jurnal
Kimia Khatulistiwa, 7(3), pp. 18-26.

Ashwell, M., 2002. Concepts of Functional Foods. Brussel: International Life

Sciences Institute.

Bae, C., Park, M., Ji, G. & Park, H., 2013. ffects of phosphorylated cross-linked
resistant corn starch on the intestinal microflora and short chain fatty acid
formation during in vitro human fecal batch culture. Food Sci Biotechnol,
Volume 22, pp. 1649-1654.

Beristain, C. I. et al., 2006. Applications of soluble dietary fibers in beverages.
AMIDIQ, 5(1), pp. 81-95.



EFEK SONIKASI WATERBATH DAN PENGGILINGAN BASAH GLUKOMANNAN TERHADAP
KARAKTERISTIK MINUMAN SERBUK

TINGGI SERAT

Yusuf Kamil Pradiatma, Rachma Wikandari, S.T.P., M. Biotech., Ph.D.; Dr. Arima Diah Setiowati, S.T.P., M. Sc.

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

UNIVERSITAS
GADJAH MADA

Chen, H. et al., 2008. Supplementation of konjac glucomannan into a low-fiber
Chinese diet promoted bowel movement and improved colonic ecology in
constipated adults: a placebo-controlled, diet-controlled trial. J Am Coll Nutr,
27(1), pp. 102-108.

Chen, H., Fan, Y., Chen, M. & Chan, Y., 2005. Unhydrolyzed and hydrolyzed
konjac glucomannans modulated cecal and fecal microflora in Balb/c mice.
Nutrition, 21(10), pp. 1059-1064.

Chen, J., Li, J. & Li, b., 2011. Identification of molecular driving forces involved
in the gelation of konjac glucomannan: effect of degree of deacetylation on

hydrophobic association. Carbohydrate Polymers, Volume 86, pp. 865-871.

Chen, J. et al., 2008. Structural characterization and properties of starch/konjac

glucomannan blend films. Carbohydrate Polymers, 74(4), pp. 946-952.

Crawford & D, 2017. Solvent-free sonochemistry: Sonochemical organic synthesis
in the absence of a liquid medium. Beilstein J Org Chem, VVolume 13, pp. 1850-
1856.

Faridah, A., 2011. Potensi Tepung Porang sebagai Pangan Fungsionaldan Bahan

Tambahan Pangan. Surabaya, Unesa University Press.

Gronroos, A., Pirkonen, P. & Ruppert, O., 2004. Ultrasonic depolymerization of

aqueous carboxymethylcellulose. Ultrason. Sonochem, 11(1), p. 9-12.

Guo, L., Yokoyama, W., Chen, M. & Zhong, F., 2021. Konjac glucomannan
molecular and rheological properties that delay gastric emptying and improve
the regulation of appetite. Food Hydrocolloids, Volume 120.

Gur, J., Mawuntu, M. & Martirosyan, D., 2018. Advancement of Functional Food
Definition. Functional Foods in Health and Disease, 8(7), pp. 385-397.

Harmayani, E., Aprilia, V. & Marsono, Y., 2014. Characterization of glucomannan
from Amorphophallus oncophyllus and its prebiotic activity in vivo.
Carbohydrate Polymers, 112(4), pp. 475-479.



EFEK SONIKASI WATERBATH DAN PENGGILINGAN BASAH GLUKOMANNAN TERHADAP
KARAKTERISTIK MINUMAN SERBUK

TINGGI SERAT

Yusuf Kamil Pradiatma, Rachma Wikandari, S.T.P., M. Biotech., Ph.D.; Dr. Arima Diah Setiowati, S.T.P., M. Sc.

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

UNIVERSITAS
GADJAH MADA

International Food Information Council, 2006. IFIC Foundation Functional Foods
Backgrounder. [Online]
Available at: https://ific.org/nutrition/functional/index.cfm
[Accessed February 2023].

Keithley, J. & Swanson, B., 2005. Glucomannan and obesity: A critical review.
Alternative Therapies in Health and Medicine, 11(6), pp. 30-34.

Koswara, S., 2013. Modul Teknologi Pengolahan Umbi-umbian. Bogor: SEAFAST
Center LPPM IPB.

Lee, C. et al.,, 2018. Physicochemical and sensory analysis of instant cereal
beverage incorporated with corncob powder. Food Research, 2(5), pp. 453-
459,

Li, J. etal., 2017. Ultrasonic degradation kinetics and rheological profiles of a food
polysaccharide (konjac glucomannan) in water. Food Hydrocolloids, Volume
70, pp. 14-19.

Li, J. et al., 2014. Preparation and characterization of heterogeneous deacetylated

konjac glucomannan. Food Hydrocolloids, Volume 40, pp. 9-15.

Li, L. etal., 2009. Study on swelling model and thermodynamic structure of native
konjac glucomannan. Journal of Zhejiang University Science, 10(4), pp. 273-
279.

Li, X. et al., 2017. Morphology and Structural Properties of Novel Short Linear
Glucan/Protein Hybrid Nanoparticles and Their Influence on the Rheological
Properties of Starch Gel. J. Agric. Food Chem, 65(36), p. 7955-7965.

Li, Y. etal., 2021. Preparation, characterization and physicochemical properties of
Konjac glucomannan depolymerized by ozone assisted with microwave

treatment. Food Hydrocolloids, Volume 119.

Luo, X. et al.,, 2013. Preparation of mid-to-high molecular weight konjac

glucomannan (MHKGM) using controllable enzyme-catalyzed degradation



EFEK SONIKASI WATERBATH DAN PENGGILINGAN BASAH GLUKOMANNAN TERHADAP
KARAKTERISTIK MINUMAN SERBUK

TINGGI SERAT

Yusuf Kamil Pradiatma, Rachma Wikandari, S.T.P., M. Biotech., Ph.D.; Dr. Arima Diah Setiowati, S.T.P., M. Sc.

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

UNIVERSITAS
GADJAH MADA

and investigation of MHKGM properties.. Journal of Polymer Research, 19(4),
pp. 9849-9858.

Maeda, M., Shimahara, H. & Sugiyama, N., 1980. Detailed examination of the
branched structure of konjac glucomannan. Agricultural and biological
chemistry, Volume 44, pp. 245-250.

Mandal, J. & Das, A., 1980. Structure of D-galactan isolated from Aloe barbadensis
Miller. Carbohydrate Research, VVolume 86, pp. 247-257.

McCarty, M. F., 2002. Glucomannan Minimizes The Postprandial Insulin Surge: A
Potential Adjuvant for Hepatothermic Therapy. Medycal Hypotheses, 58(6),
pp. 487-490.

Ohtsuki, T., 1968. Studies on reserve carbohydrates of flour Amorphophallus
species, with special reference to mannan. Botanical Magazine Yokyo, Volume
81, pp. 119-126.

Pan, T. et al., 2013. Synergetic degradation of konjac glucomannan by y-ray
irradiation and hydrogen peroxide. Carbohydrate Polymers, VVolume 93, pp.
761-767.

Prawitong, P., Takigami, S. & Phillips, G., 2007. Phase transition behaviour of
sorbed water in konjac mannan. Food Hydrocolloids, 21(8), pp. 1368-1373.

Rinaudo, M., 2004. Role of substituents on the properties of some polysaccharides.

Biomacromolecules, Volume 5, pp. 1155-1165.
Sastrohamidjojo, H., 1992. Spektroskopi Inframerah. Yogyakarta: Liberty.

Shahidi, F., 2006. Functional foods: Their role in health promotion and disease

prevention. Journal of Food Science, 69(5), pp. 146-149.

Shimizu, K., 2010. Method for Producing Fast-Dissolving Konjac Mannan. Japan,
Patent No. JP4446126B2.

Sloan, E., 2004. The top 10 functional food trends in 2004. Food Technology, 58(4).



EFEK SONIKASI WATERBATH DAN PENGGILINGAN BASAH GLUKOMANNAN TERHADAP
KARAKTERISTIK MINUMAN SERBUK

TINGGI SERAT

Yusuf Kamil Pradiatma, Rachma Wikandari, S.T.P., M. Biotech., Ph.D.; Dr. Arima Diah Setiowati, S.T.P., M. Sc.

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

UNIVERSITAS
GADJAH MADA

Sufiani, S., 1993. lles-lles (Amorphophallus); Jenis, Syarat Tumbuh, Budidaya dan
Standar Mutu Ekspornya. Jakarta: BALITBANGAN.

Takigami, S., 2009. Konjac mannan. In: Hand-book of Hydrocolloids. Boca Raton:
CRC Press, pp. 889-901.

Tester, R. F. & Al-Ghazzewi, F., 2017. Glucomannans and Nutrition. Food
Hydrocolloids, VVolume 68, pp. 246-254.

Wildman, R. & Kelley, M., 2007. Nutraceuticals and Functional Foods. In: R.
Wildman, ed. Handbook of Nutraceutical and Functional Foods. Boca Raton:
CRC Press, pp. 1-23.

Wozniewski, T., Blascheck, W. & Franz, G., 1990. Isolation and structure analysis
of of a glucomannan from the leaves of Aloe arborescens var. Miller.
Carbohydrate Research, Volume 198, pp. 387-391.

Xing, X. et al.,, 2014. Study on Dendrobium officinale O-acetyl-glucomannan
(Dendronan): Part 1. Etraction, purification, and partial structural
characterization.. Bioactive Carbohydrates and Dietary Fibre, VVolume 4, pp.
74-83.

Xu, Z. et al., 2007. Effect of gama-irradiation on some physiochemical properties
of konjac glucomannan. Carbohydrate Polymers, 70(4), pp. 444-450.

Yanuarti, A. & Basir, D., 2020. Peningkatan Kelarutan Glukomanan Porang
(Amorphophallus Muelleri Blume) dengan Penggilingan Basah dan Kering.
agriTECH, 40(3), pp. 223-231.

Yanuriati, A., Marseno, D. W., Rochmadi & Harmayani, E., 2017. Characteristics
of Glucomanan ISolated from Fresh Tuber of Porang (Amorphophallus
muelleri Blume). Carbohydrate Polymers, Volume 156, pp. 56-63.

Yin, J.-Y.et al., 2020. Molecular properties and gut health benefits of enzyme-
hydrolyzed konjac glucomannans. Carbohydrate Polymers, Volume 237.



EFEK SONIKASI WATERBATH DAN PENGGILINGAN BASAH GLUKOMANNAN TERHADAP
KARAKTERISTIK MINUMAN SERBUK

TINGGI SERAT

Yusuf Kamil Pradiatma, Rachma Wikandari, S.T.P., M. Biotech., Ph.D.; Dr. Arima Diah Setiowati, S.T.P., M. Sc.

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

UNIVERSITAS
GADJAH MADA

Zhang, Y., Xie, B. & Gan, X., 2005. Advance in the applications of konjac
glucomannan and its derivatives. Carbohydrate Polymers, 60(1), pp. 27-31.

Zhao, H. et al., 2011. Glucomannans of Serissa serissoides stem. Chemistry of
Natural Compounds, 47(2), pp. 176-177.

Zhao, J. et al., 2010. Development of a low-cost two-stage technique for production
of low-sulphur purified konjac flour. International Food Research Journal,
17(4), pp. 1113-1124.

Zheng, Q. et al., 2019. Effects of ultrasonic treatment on the molecular weight and
anti-inflammatory activity of oxidized konjac glucomannan. CyTA - Journal of
Food, 17(1), pp. 1-10.

Zhu, C., Zhang, H., Li, M. & Li, K., 2018. Effect of Ultrasound Pretreatment on
Physicochemical Properties of Corn Starch. Advances in Engineering
Research, Volume 164, pp. 572-576.

Zhu, F., 2018. Modification of Konjac Gliucomannan for Diverse Application: A
Review. Food Chemistry, Volume 256, pp. 419-426.



