
DAFTAR PUSTAKA 

 

Aggarwal B. B., Sundaram C, Prasad S, Kannappan R. Tocotrienols. 2010.  The 

vitamin E of the 21st century: its potential against cancer and other chronic 

diseases. Biochemical Pharmacology. 80(11): 1613-1631. 

Aguda, R. M. 2007. Modeling the solubility of sclareol in organic solvent using 

solubility parameter. North Carolina American Journal of Applied 

Sciences. 6 (7): 1390-1395. 

Altuna, L., Herrera, M. L. and Foresti, M. L., 2018. Synthesis and characterization 

of octenyl succinic anhydride modified starches for food applications: A 

review of recent literature. Food Hydrocolloids. (80): 97-110.  

Amaya, D.B. and Kimura, M., 2004. HarvestPlus handbook for carotenoid analysis 

(Vol.2). Washington: International Food Policy Research Institute (IFPRI). 

Andarwulan, N., Feri, K., and Dian, K. 2011. Analisis Pangan Cetakan Pertama. 

Jakarta: PT Dian Rakyat. 

Anton, N. and Vandamme, T. F. 2011. Nano-emulsions and micro-emulsions:  

clarifications of the critical differences. Pharmaceutical Research. 28: 

978-985.  

AOAC (Association of Official Analytical Chemist). 2005. Official Method of 

Analysis of The Association of Official Analytical of Chemist.  Arlington, 

Virginia (US): Association of Official Analytical and Chemists, Inc. 

Apriyanto, M., dan Rujiah, 2017. Kimia Pangan. Yogyakarta: Trussmedia Grafika. 

 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Badan Pusat Statistik. 2023. Statistik Kelapa Sawit Indonesia.  

Ball, G. F., 2005. Vitamins in foods: analysis, bioavailability, and stability. CRC 

press. 

Bao, J., Xing, J., Phillips, D. L. And Corke, H., 2003. Physical properties of octenyl 

succinic anhydride modified rice, wheat, and potato starches. Journal Of  

Agricultural And Food Chemistry. 51(8): 2283-2287.  

Barad, J.M., Chakraborty, M. and Bart, H.J., 2010. Stability and performance study 

of water-in-oil-in-water emulsion: extraction of aromatic amines. 

Industrial & Engineering Chemistry Research . 49(12): 5808-5815. 

Bernardi, D. S., Pereira, T. A., Maciel, N. R., Bortoloto, J., Viera, G. S., Oliveira, 

G. C. and Rocha-Filho, P. A., 2011. Formation and stability of oil-in-water 

nanoemulsions containing rice bran oil: in vitro and in vivo 

assessments. Journal of nanobiotechnology. 9(1): 1-9. 

Caldwell, C. G., & Wurzburg, O. B. 1953. Polysaccharide Derivatives Of 

Substituted  Dicarboxylic Acids. U.S. Patent Office, Patent No. 2.661.349  

Choe, E. and Min, D. B., 2006. Mechanisms and factors for edible oil oxidation. 

Comprehensive Reviews In Food Science And Food Safety. 5(4): 169-186. 

Choi, S. J., & McClements, D. J. 2020. Nanoemulsions as delivery systems for 

lipophilic nutraceuticals: Strategies for improving their formulation, 

stability, functionality and bioavailability. Food Science and 

Biotechnology. 29(2): 149–168.  

Churchill, G.A., 2005. Dasar-Dasar Riset Pemasaran, Edisi 4, Jilid 1 . Jakarta: 

Erlangga. 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Comuzzo, P. and Calligaris, S., 2019. Potential applications of high pressure  

homogenization in winemaking: A review. Beverages, 5(3): 56.  

Daaou, M. and Bendedouch, D., 2012. Water pH and surfactant addition effects on 

the stability of an Algerian crude oil emulsion. Journal of Saudi Chemical 

Society. 16(3): 333-337. 

Devaraj, S., Tang, R., Adams-Huet, B., Harris, A., Seenivasan, T., De Lemos, J.A. 

and Jialal, I., 2007. Effect of high-dose α-tocopherol supplementation on 

biomarkers of oxidative stress and inflammation and carotid 

atherosclerosis in patients with coronary artery diseasew. The American 

journal of clinical nutrition. 86(5): 1392-1398. 

Fennema, O. R. 1996. Food Chemistry 3rd Edition. New York (USA): Marcel 

Dekker, Inc. 

Fernández-García, E., Carvajal-Lérida, I., Jarén-Galán, M., Garrido-Fernández, J., 

Pérez Gálvez, A. And Hornero-Méndez, D., 2012. Carotenoids 

bioavailability from  foods: From plant pigments to efficient biological 

activities. Food Research  International. 46(2): 438-450.  

Ghozali, I., 2006. Aplikasi analisis multivariate dengan program SPSS. Semarang: 

Badan Penerbit Universitas Diponegoro. 

Gray, J. I. and Pearson, A. M. 1987. Rancidity and warmed over-flavor Adv. Food 

Res. 29(1). 

Gray, J. I. and Monahan, F. J. 1992. Measurement of lipid oxidation in meat and 

meat products, Trends Food Sci. Tech. 3:315-319 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Gunstone, Frank D., John, L. H., Albert, J.D. 2007. The Lipid Handbook. Boca 

Rato: CRC Press. 

Gurusmatika, S., Harmayani, E., Pranoto. Y, Sugahara. T. 2017. 

Immunomodulatory activity of octenyl succinic anhydride modified 

porang (Amorphophallus oncophyllus) glucomannan on mouse 

macrophage-like J774.1 cells and mouse primary peritoneal macrophages. 

Molecules. 22(7): 1187 

Harianti, R., Marliyati, S.A., Rimbawan, R. and Sukandar, D., 2018. Development 

of high antioxidant red palm oil cake as a potential functional food. Jurnal 

Gizi Dan Pangan, 13(2): 63-70. 

Harlen, W.C., Muchtadi, T. and Palupi, N.S., 2017. Bioavailabilitas α-tokoferol 

minuman emulsi minyak sawit dalam plasma darah dan hati tikus (Rattus 

norvegicus). Agritech, 37(3): 352-361. 

Harmayani, E., Aprilia, V. and Marsono, Y., 2014. Characterization of glucomannan 

from Amorphophallus oncophyllus and its prebiotic activity in vivo. 

Carbohydrate Polymers. 112: 475-479. 

Hasenhuettl G. L., Hartel, R. W.,  2008. Food Emulsifiers and Their Applications.. 

New York (USA) : Springer Science. 

Hasibuan, H.A., Akram, A., Putri, P., Rangkuti, B.T. and Mentari, E.C., 2018. 

Pembuatan margarin dan baking shortening berbasis minyak sawit merah 

dan aplikasinya dalam produk bakery. Agritech, 38(4): 353-363. 

Hasibuan, H.A., 2021. Potensi minyak sawit merah sebagai pangan fungsional dan 

nutrasetikal. WARTA Pusat Penelitian Kelapa Sawit, 26(3): 178-184. 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Hidayat, R., Dewanti, D., dan Hartojo. 2013. Tanaman Porang (Karakter, Manfaat 

dan Budidaya). Yogyakarta : Graha Ilmu.  

Huang, Q., Yu, H. and Ru, Q., 2010. Bioavailability and delivery of nutraceuticals 

using nanotechnology. Journal of Food Science. 75(1): R50-R57. 

Husnah, dan Nurlela. 2020. Analisa angka anisidine terhadap kualitas minyak 

goreng sebelum dan sesudah dipakai berulang. Jurnal PGRI Palembang. 

5(1): 66-71. 

IKA. 2015. Ultra Turrax® Dispersers Description and Specification. Diakses 

melalui http://imlab.be/imlab_FR/ika/fragmentation.html pada tanggal 1 

Desember 2023 Pukul 07.26 WIB. 

IUPAC (International Union on Pure an Apllied Chemistry). 1987. Standart Method 

For The Analysis Of Oils Arld Fats An Derivatives, 7th Edn, Ed. C. Paquot 

And A. Hautfebbe. Oxford (UK): Blackwell Scientific Publishing Ltd 

Kartika, B., Pudji, H., Wahyu, S. 1988. Pedoman Uji Indrawi Bahan Pangan. 

Yogyakarta : UGM Press.  

Kiokias, S., Proestos, C., & Varzakas, T. 2016. A review of the structure, 

biosynthesis, absorption of carotenoids-analysis and properties of their 

common natural extracts. Current Research in Nutrition and Food Science 

Journal. 4(1): 25–37 

Lee, H. V., Hamid, S. B. A. And Zain, S. K., 2014. Review article conversion of  

lignocellulosic biomass to nanocellulose: structure and chemical process. 

Sci. World J: 1-20.  

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Lee, W.J., Tan, C.P., Sulaiman, R., Smith Jr, R.L. and Chong, G.H., 2018. 

Microencapsulation of red palm oil as an oil-in-water emulsion with 

supercritical carbon dioxide solution-enhanced dispersion. Journal of 

Food Engineering. 222(1): 100-109. 

Lim, V., Kardono, L.B.S. and Kam, N., 2015. Studi Karakteristik Dan Stabilitas 

Pengemulsi Dari Bubuk Lendir Okra (Abelmoshus esculentus). Jurnal 

Aplikasi Teknologi Pangan. 4(3). 

Liu, Y., Hou, Z., Yang, J., & Gao, Y. 2014. Effects of antioxidants on the stability 

of β-Carotene in O/W emulsions stabilized by gum arabic. Journal of Food 

Science and Technology. 

Marbun, D., 2016. Pemanfaatan Buah Asam Gelugur (Garcinia atroviridis) Dalam 

Pembuatan Emulsi Minyak Sawit Merah (Red Palm Oil) yang 

Berkualitas. Skripsi.Teknologi Industri Pertanian. Fakultas Pertanian. 

Universitas Bengkulu. 

Marjan, A.Q., Marliyati, S.A. and Ekayanti, I., 2016. Pengembangan produk 

pangan dengan substitusi red palm oil sebagai alternatif pangan fungsional 

tinggi beta karoten. Jurnal Gizi dan Pangan. 11(2): 91-98. 

Marliyati, S.A. & Harianti, R., 2021. Physicochemical and Functional 

Characteristics of Red Palm Oil. The Journal of Indonesian Community 

Nutrition. 10(1).  

Maryuningsih, R.D., Nurtama, B. and Wulandari, N., 2021. Pemanfaatan 

karotenoid minyak sawit merah untuk mendukung penanggulangan 

masalah kekurangan vitamin A di Indonesia. Jurnal Pangan, 30(1): 65-74. 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Mason, T.G., Wilking, J.N., Meleson, K., Chang, C.B. And Graves, S.M., 2006.  

Nanoemulsions: formation, structure, and physical properties. Journal Of  

Physics: Condensed Matter, 18(41): 635-666.  

Mason, W.R., 2009. Starch Use In Foods In J. BeMiller & R. Whistler (Eds.)  Starch 

Chemistry and Technology. (3): 745-795. Burlington: Academic Press.  

McClements, D.J. 2004. Food Emulsions Principles, Practices, and Techniques ed 

2. New Tork (US): CRC Press. 

McClements, D.J., Decker, E.A., Park, Y. and Weiss, J., 2009. Structural design 

principles for delivery of bioactive components in nutraceuticals and 

functional foods. Critical reviews in food science and nutrition , 49 (6): 

577-606. 

McClements, D.J. Dan Li, Y. 2010. Structured emulsionbased delivery systems:  

controlling the digestion and release of lipophilic food components.  

Advances In Colloid And Interface Science. 159(2): 213-228.  

McClements, D. J. 2015. Food Emulsions: Principles, Practices, and Techniques, 

Third Edition (0 ed.). CRC Press 

McClements, D.J., Saliva-Trujillo, L., Zhang, R., Zhang, Z., Zou, L., Yao, M. and 

Xiao, H., 2016. Boosting the bioavailability of hydrophobic nutrients, 

vitamins, and nutraceuticals in natural products using excipient 

emulsions. Food Research International. 88(1): 140-152. 

Meilgaard, M.C., Carr, B.T. and Civille, G.V., 1999. Sensory Evaluation 

Techniques. CRC press. 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Meng, F.B., Li, Y.C., Liu, D.Y., Zhong, G., Guo, X.Q., 2018. The characteristics of 

konjac glucomannan octenyl succinate (KGOS) prepared with different 

substitution rates. Carbohydr. Polym. 181: 1078–1085. 

Mollet, H., dan Grubermann, A. 2001. Formulation Technology: Emulsions, 

Suspensions, Solid Form. Toronto: Wiley-Vch. 

Moraru, C.I., Panchapakesan, C.P., Huang, Q., Takhistov, P., Liu, S. And Kokini, 

J.L., 2003. Nanotechnology: a new frontier in food science understanding 

the  special properties of materials of nanometer size will allow food 

scientists to design new, healthier, tastier, and safer foods.  

Nanotechnology. 57(12): 24-29. 

Muchtadi, T.R., Wulandari, N., Hunaefi, D., Darmawati, E., Andrianto, M.S. and 

Sukmawati, Y., 2015. Prospek Industrialisasi Produk Hilir Minyak Kelapa 

Sawit. Prosiding Seminar Hasil-Hasil PPM IPB. 1: 159-180. 

National Center For Biotechnology Information 2023. Pubchem Compound 

Summary  For CID 5362721, 1-Octenylsuccinic Anhydride. Diakses pada 

22 November 2023  dari: https://pubchem.ncbi.nlm.nih.gov/compound/1-

Octenylsuccinic-anhydride. 

Pachuau, L. and Mazumder, B., 2009. A Study on the Effects of Different 

Surfactants on Ethylcellulose Microspheres. Int J PharmTech Res. 1(4): 

966-971. 

PORIM. 2005. PORIM Test Method. Kuala Lumpur: Palm Oil Research Institute of 

Malaysia.  

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Putri C.A. 2019. Uji Kandungan ß-Karoten Dan Uji Daya Terima Pada Pembuatan 

Minuman Instan Daun Kemangi (Sanctum Ocimum L) Dengan Jahe 

(Zingiber Officinale). Skripsi. Surakarta: Institusi Teknologi Sains Dan 

Kesehatan PKU Muhammadiyah Surakarta 

Qian, C., Decker E. A., Xiao, H., Mcclements, D.J., 2012. Physical and chemical 

stability of Β-Carotene-enriched nanoemulsions: Influence of pH, ionic 

strength,  temperature, and emulsifier type. Food Chemistry. 132(3): 1221-

1229. 

Raharjo, S., 2018. Kerusakan Oksidatif Pada Makanan. Yogyakarta: Universitas 

Gadjah Mada Press. 

Rahayu, W. P., 2001. Penuntun Praktikum Penilaian Organoleptik. Bogor: Jurusan 

Teknologi Pangan dan Gizi. Fakultas Teknologi Pertanian. IPB.  

Rao, J. and Mcclements, D.J. 2011a. Formation of flavor oil microemulsions,  

nanoemulsions and emulsions: influence of composition and preparation  

method. Journal Of Agricultural And Food Chemistry. 59: 5026- 5035.  

Rao, J. and Mcclements, D.J. 2011b. Food-grade microemulsions, nanoemulsions, 

and emulsions: Fabrication from sucrose monopalmitate and lemon oil. 

Food  Hydrocolloids. 25: 1413-1423.   

Riyadi, A.H., Muchtadi, T.R., Andarwulan, N. and Haryati, T., 2016. Pilot plant 

study of red palm oil deodorization using moderate 

temperature. Agriculture and Agricultural Science Procedia. 9: 209-216. 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Rusmiati, H., 2015. Stabilitas Kapsul Minyak Ikan Patin (Pangasius Sp.) Selama 

Penyimpanan dengan Metode Schaal. Skripsi. Bogor: Fakultas Perikanan 

Dan Ilmu Kelautan, Institut Pertanian Bogor. 

Salminen, H., & Weiss, J. 2014. Electrostatic adsorption and stability of whey 

protein–pectin complexes on emulsion interfaces. Food Hydrocolloids. 35, 

410–419. 

Sibuea, P., Rahardjo, S., Santoso, U. and Noor, Z., 2004. Oksidasi Minyak dalam 

Emulsi O/W: Mekanisme dan Pengendaliannya. agritech. 24(4): 210-216. 

Supriati, Y., 2016. Keanekaragaman iles-iles (Amorphophallus spp.) dan 

potensinya untuk industri pangan fungsional, kosmetik, dan bioetanol. 

Jurnal Litbang Pertanian. 35(2): 69 – 80. 

Suryono, C., Ningrum, L. And Dewi, T.R., 2018. Uji kesukaan dan organoleptik  

terhadap 5 kemasan dan produk kepulauan seribu secara deskriptif. Jurnal  

Pariwisata, 5(2): 95-106. 

Sweedman, M.C., Hasjim, J., Schäfer, C. and Gilbert, R.G., 2014. Structures of 

Octenylsuccinylated Starches: Effects on Emulsions Containing Β-

Carotene. Carbohydrate polymers. 112: 85-93. 

Tanito, M.,  Itoh, N., Yoshida,Y., Hayakawa, Y.,  Ohira,A., Niki, E. 2004. 

Distribution of tocopherols and tocotrienols to rat ocular tissues after 

topical ophthalmic administration. Lipids. 39 (5): 469-474. 

Tarigan, I.L. and Ananda, H.D., 2022. Pengembangan produk kelapa sawit merah 

sebagai sumber pangan fungsional dan nutrasetikal. Khazanah 

Intelektual, 6(2): 1395-1414. 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Tanito%2C+Masaki
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Itoh%2C+Nanako
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Yoshida%2C+Yasukazu
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Hayakawa%2C+Mieko
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Ohira%2C+Akihiro
https://aocs.onlinelibrary.wiley.com/action/doSearch?ContribAuthorRaw=Niki%2C+Etsuo
https://aocs.onlinelibrary.wiley.com/toc/15589307/2004/39/5


 
 

Ubaldi, A., G. Delbono, A. Fusari dan P. Serventi. 2005. Quick HPLC method to 

determine vitamin E concentration in cow’s milk. Ann. Fac. Medic. Vet. 

di Parma. 25: 101-110.  

Ulfah, M., Riswanto, A., & Ngatirah, N. 2016. Karakteristik Minyak Campuran 

Red Palm Oil Dengan Palm Kernel Olein (Characteristics of Oil Blends 

from Red Palm Oil and Palm Kernel Olein). Jurnal Agritech. 36(02): 145. 

Wahyuningtyas, D. 2010. Uji Organoleptik Hasil Jadi Kue Menggunakan Bahan 

Non Instant Dan Instant. Binus Business Review. 1 (1)116-125 

Walstra, P., 1993. Principles Of Emulsion Formation. Chemical Engineering 

Science. 48(2): 333-349.  

Wardiyati, S. and Takeuchi, M., 1995. Studi Percobaan Pembuatan Dan Pemecahan  

Emulsi" Air Dalam Minyak. Prosiding dan Presentasi Ilmiah PPPN-Batan  

Yogyakarta: 25-27.   

Widarta, I.W.R., Rukmini, A., Santoso, U., Supriyadi , Raharjo,  S. 2022. 

Optimization of oil-in-water emulsion capacity and stability of octenyl 

succinic anhydride-modified porang glucomannan (Amorphophallus 

muelleri Blume). Heliyon. 8(5): 1-9  

Wigoeno, Y.A., Azrianingsih, R. and Roosdiana, A., 2013. Analisis kadar 

glukomanan pada umbi porang (Amorphophallus muelleri Blume) 

menggunakan refluks kondensor. Biotropika: Journal of Tropical Biology. 

1(5): 231-235. 

Winarno, F. G. 2002. Kimia Pangan dan Gizi. Jakarta : Gramedia Pustaka  

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Wulandari, S., 2015. Karakteristik Emulsi Minyak Sawit Merah Dan Aplikasi 

Quality Function Deployment (QFD) Untuk Pengembangan Produk. 

Jurnal Teknologi Industri Pertanian . 25(2). 

Xu, D., Wang, X., Jiang, J., Yuan, F., Decker, E.A. and Gao, Y., 2013. Influence of 

pH, EDTA, α-tocopherol, and WPI Oxidation on the Degradation of β-

carotene in WPI-Stabilized Oil-in-Water Emulsions. LWT-Food Science 

and Technology. 54(1): 236-241. 

Yang, xiaoqing, Robin A. Boyle. 2016. Oxidative Stability and Shelf Life of Food 

Containing Oils and Fats. Rockville: AOCS Press, Elsevisier Inc 

Yanuriati I, Marseno DW, Rochmadi, Harmayani E. 2017. Characteristics of 

glucomannan isolated from fresh tuber of Porang (Amorphophallus 

muelleri Blume). Cabohydr Polym. 156: 56-63. 

Yaseen, E.I., Herald, T.J., Aramouni, F. M. And Alavi, S., 2005. Rheological 

Properties Of Selected Gum Solutions. Food Res. Int. 38(2): 111−119.  

Yasumatsu, K., Sawada, K., Moritaka, S., Misaki, M., Toda, J., Wada, T. And Ishii, 

K.,  1972. Whipping And Emulsifying Properties Of Soybean Products. 

Agricultural  And Biological Chemistry. 36(5): 719-727.  

Yulianto, A.N., 2019. Formulasi Sediaan Emulsi Minyak Ikan Gurami 

(Osphronemus  Gourami L.) Sebagai Suplemen Makanan. Pharmaqueous: 

Jurnal Ilmiah  Kefarmasian. 1(1): 38-43.  

Yuliasari, S., dan Hamdan. 2012 Karakterisasi Nanoemulsi Minyak Sawit Merah 

yang  Disiapkan Dengan High Pressure Homogenizer. Prosiding Seminar 

Intensif Riset SINas Kementrian Riset dan Teknologi. Bandung: 25-28. 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



 
 

Yuliasari, S., Andarwulan, N., Fardiaz, D. and Yuliani, S., 2014. Karakteristik 

Nanoemulsi Minyak Sawit Merah Yang Diperkaya Beta Karoten. Jurnal 

Penelitian Tanaman Industri. 20(3): 111-121. 

Yuliasari, S., Fardiaz, D. and Yuliani, S., 2016. Karakteristik Enkapsulat Minyak 

Sawit Merah dengan Pengayaan Β-Karoten. Informatika Pertanian. 25(1): 

107-116. 

Ziani, K., Fang, Y. Dan Mcclements, D.J. 2012. Fabrication And Stability Of 

Colloidal  Delivery Systems For Flavor Oils: Effect Of Composition And 

Storage Conditions. Food Research International. 46: 209-216. 

KARAKTERISTIK DAN STABILITAS EMULSI MINYAK SAWIT MERAH DENGAN EMULSIFIER
GLUKOMANAN-OKTENIL SUKSINAT
ANHIDRAT SERTA APLIKASINYA PADA PRODUK MINUMAN KOMERSIAL
Taufik Ihsan Novit Bangun, Prof. Dr. Ir. Sri Raharjo, M.Sc.; Aulia Ardhi S.T.P., M.Sc.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/


