Perubahan Kualitas Buah Naga Merah (Hylocereus polyrhizus) Selama Penyimpanan Menggunakan
Active

Modified Atmosphere Packaging (a-MAP) Dengan Variasi Oxygen Absorber dan Jenis Kemasan
SALMA JIHAN NABIILAH, Bayu Nugraha, S.T.P., M.Sc., Ph.D; Dr.Ir. Nursigit Bintoro, M.Sc., ASEAN Eng.

Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Aday, M. S., Caner, C., & Rahvali, F. (2011). Effect of oxygen and carbon dioxide
absorbers on strawberry quality. Postharvest Biology and Technology, 62(2),
179-187.

Alam Patwary, M. M., Rahman, M. H., Barua, H., Sarkar, S., & Alam, M. S. (n.d.).
Study on the Growth and Development of two Dragon Fruit (Hylocereus
undatus) Genotypes.

Alvionita, L. (2017). Pengaru Leverage Terhadap Price To Book Value Pada PT
Pelayaran Tempura Emas Tbk Dan Entitas Anak. Jurnal FinAcc, 1(12), 2042—
2054,

Amanto, B. S., Atmaka, W., & Affandi, D. R. (2011). Prediksi umur simpan tepung
jagung (Zea mays L.) Instan di dalam kemasan plastik. Jurnal Teknologi Hasil
Pertanian, 4(2).

Badillo, G. M., & Segura-Ponce, L. A. (2020). Classic and Reaction-Diffusion
Models Used in Modified Atmosphere Packaging (MAP) of Fruit and
Vegetables. In Food Engineering Reviews (Vol. 12, Issue 2, pp. 209-228).
Springer. https://doi.org/10.1007/s12393-020-09214-3

Beaudry, R. M. (1993). Effect of carbon dioxide partial pressure on blueberry fruit
respiration and respiratory quotient. In Postharvest Biology and Technology
(Vol. 3).

Belay, Z. A., Caleb, O. J., & Opara, U. L. (2016). Modelling approaches for
designing and evaluating the performance of modified atmosphere packaging
(MAP) systems for fresh produce: A review. Food Packaging and Shelf Life,
10, 1-15. https://doi.org/10.1016/J.FPSL.2016.08.001

Bi, J., Yang, F., Harbottle, D., Pensini, E., Tchoukov, P., Simon, S., Sjéblom, J.,
Dabros, T., Czarnecki, J., Liu, Q., & Xu, Z. (2015). Interfacial Layer Properties
of a Polyaromatic Compound and its Role in Stabilizing Water-in-Oil

Emulsions. Langmuir, 31(38), 10382-10391.
https://doi.org/10.1021/acs.langmuir.5b02177
Bioplastik Dari K-Karegenan, K., Nurhabibah, ...... , 82, K., Nurhabibah, S. A., &

Kusumaningrum, W. B. (2021). KARAKTERISASI BIOPLASTIK DARI K-
KARAGENAN EUCHEUMA COTTONII TERPLASTISASI BERPENGUAT
NANOSELULOSA. Jurnal Kimia Dan Kemasan, 43(2), 82-94.
https://doi.org/10.24817/jkk.v42i2.6808

Castellarin, S. D., Gambetta, G. A., Wada, H., Shackel, K. A., & Matthews, M. A.
(2011). Fruit ripening in Vitis vinifera: Spatiotemporal relationships among
turgor, sugar accumulation, and anthocyanin biosynthesis. Journal of
Experimental Botany, 62(12), 4345-4354. https://doi.org/10.1093/jxb/err150

Castro, A., Leuven, K. U., Esguerra, E., Kay, R., Franco, G., Castro, A. C., Esguerra,
E. B.,, & Franco, G. (2020). Modified Atmosphere Packaging And Low
Temperature Storage of Red-Fleshed Dragon Fruit (Hylocereus polyrhizus
(Weber) Britton & Rose). In Philippine Journal of Crop Science (Vol. 45, Issue
1). PJCS. https://www.researchgate.net/publication/344451095

Chen, Z., Zhong, B., Barrow, C. J., Dunshea, F. R., & Suleria, H. A. R. (2021).
Identification of phenolic compounds in Australian grown dragon fruits by LC-

121



Perubahan Kualitas Buah Naga Merah (Hylocereus polyrhizus) Selama Penyimpanan Menggunakan
Active

Modified Atmosphere Packaging (a-MAP) Dengan Variasi Oxygen Absorber dan Jenis Kemasan
SALMA JIHAN NABIILAH, Bayu Nugraha, S.T.P., M.Sc., Ph.D; Dr.Ir. Nursigit Bintoro, M.Sc., ASEAN Eng.

Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

ESI-QTOF-MS/MS and determination of their antioxidant potential. Arabian
Journal of Chemistry, 14(6). https://doi.org/10.1016/j.arabjc.2021.103151
Chinenye, N. M., Manuwa, S. I., Olukunle, O. J., & Oluwalana, I. B. (2013).
Development of an active evaporative cooling system for short-term storage of
fruits and vegetable in a tropical climate (Vol. 15, Issue 4).

http://www.cigrjournal.org

D’amelia, R. P., Gentile, S., Nirode, W. F., & Huang, L. (2016). Quantitative
Analysis of Copolymers and Blends of Polyvinyl Acetate (PVAc) Using Fourier
Transform Infrared Spectroscopy (FTIR) and Elemental Analysis (EA). World
Journal of Chemical Education, 4(2), 25-31. https://doi.org/10.12691/wjce-4-
2-1

Daniel Kristanto. (2014). Berkebun Buah Naga. Penebar Swadaya.

de Freitas, S. T., & Mitcham, E. J. (2013). Quality of pitaya fruit (Hylocereus
undatus) as influenced by storage temperature and packaging. Scientia Agricola,
70(4), 257-262. https://doi.org/10.1590/S0103-90162013000400006

Devgan, K., Kaur, P., Kumar, N., & Kaur, A. (2019). Active modified atmosphere
packaging of yellow bell pepper for retention of physico-chemical quality
attributes. Journal of Food Science and Technology, 56, 878-888.

Dinas Pertanian dan Pangan Kabupaten Banyuwangi. (2021). Luas Panen, Rata-Rata
Produksi, dan Total Produksi Buah Naga di Kabupaten Banyuwangi.

Direktorat Jenderal Hortikultura Kementerian Pertanian. (2020). PROSPEK
EKSPOR BUAH NAGA KABUPATEN BANYUWANGI KE CINA.
Https://Hortikultura.Pertanian.Go.ld/Prospek-Ekspor-Buah-Naga-Kabupaten-
Banyuwangi-Ke-Cina/.

Dogan, F. (2012). Polypropylene. BoD—Books on Demand.

Emil, S. (2011). Untung berlipat dari bisnis buah naga unggul. Lily Publisher.

Fagundes, C., Moraes, K., Pérez-Gago, M. B., Palou, L., Maraschin, M., & Monteiro,
A. R. (2015). Effect of active modified atmosphere and cold storage on the
postharvest quality of cherry tomatoes. Postharvest Biology and Technology,
109, 73-81. https://doi.org/10.1016/j.postharvbio.2015.05.017

Fao. (n.d.). Crop production manual A guide to fruit and vegetable production in the
Federated States of Micronesia.

Femenia, A., Sanchez, E. S., Simal, S., & Rosselld, C. (1998). Modification of Cell
Wall Composition of Apricots (Prunus armeniaca) during Drying and Storage
under Modified Atmospheres. Journal of Agricultural and Food Chemistry,
46(12), 5248-5253. https://doi.org/10.1021/jf9804037

Gardjito, M. , & Swasti, Y. R. (2017). Fisiologi Pascapanen Buah & Sayur. Gadjah
Mada University Press.

George, G., Simon, S. M., Prakashan, V., Sajna, M., Faisal, M., Wilson, R.,
Chandran, A., Biju, P. R., Joseph, C., & Unnikrishnan, N. V. (2018). Green and
facile approach to prepare polypropylene/: In situ reduced graphene oxide
nanocomposites with excellent electromagnetic interference shielding
properties. RSC Advances, 8(53), 30412-30428.
https://doi.org/10.1039/c8ra05007d

GUNASENA DRAGON FRUIT BRITTON AND ROSE. (n.d.).

122



Perubahan Kualitas Buah Naga Merah (Hylocereus polyrhizus) Selama Penyimpanan Menggunakan
Active

Modified Atmosphere Packaging (a-MAP) Dengan Variasi Oxygen Absorber dan Jenis Kemasan
SALMA JIHAN NABIILAH, Bayu Nugraha, S.T.P., M.Sc., Ph.D; Dr.Ir. Nursigit Bintoro, M.Sc., ASEAN Eng.

Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Gunasena, H. P. M., Pushpakumara, D., & Kariyawasam, M. (2007). dragon fruit
Hylocereus undatus (Haw.) Britton and Rose. Underutilized Fruit Trees in Sri
Lanka, 1, 110-141.

Gupta, P. (2024). Role of oxygen absorbers in food as packaging material, their
characterization and applications. Journal of Food Science and Technology,
61(2), 242-252.

Harun, N., Efendi, R., & Hasibuan, S. H. (2012). Penggunaan lilin untuk
memperpanjang umur simpan buah naga merah (Hylocereus polyrhizus).
Journal of the Japanese Society of Pediatric Surgeons, 11(2), 1-14.
https://doi.org/10.11164/jjsps.4.1_156 2

Herbach, K. M., Rohe, M., Stintzing, F. C., & Carle, R. (2006). Structural and
chromatic stability of purple pitaya (Hylocereus polyrhizus [Weber] Britton &
Rose) betacyanins as affected by the juice matrix and selected additives. Food
Research International, 39(6), 667-677.
https://doi.org/10.1016/j.foodres.2006.01.004

Ho, P. L., Tran, D. T., Hertog, M. L. A. T. M., & Nicolai, B. M. (2020). Modelling
respiration rate of dragon fruit as a function of gas composition and temperature.
Scientia Horticulturae, 263. https://doi.org/10.1016/j.scienta.2019.109138

Ho, P. L., Tran, D. T., Hertog, M. L. A. T. M., & Nicolai, B. M. (2021). Effect of
controlled atmosphere storage on the quality attributes and volatile organic
compounds profile of dragon fruit (Hylocereus undatus). Postharvest Biology
and Technology, 173. https://doi.org/10.1016/j.postharvbio.2020.111406

Ichwan, M., Dewi, I. A, & S, Z. M. (2019). Klasifikasi Support Vector Machine
(SVM) Untuk Menentukan TingkatKemanisan Mangga Berdasarkan Fitur
Warna. MIND Journal, 3(2), 16-23.
https://doi.org/10.26760/mindjournal.v3i2.16-23

Ini, R. (2022). Sistem Pendukung Keputusan Pemilihan Lokasi Objek Wisata Di
Aceh Tengah Menggunakan Metode TOPSIS. Jurnal Multimedia Dan
Teknologi Informasi (Jatilima), 4(02), 92-97.

Iskandar, R. (2022). Multi-criteria Policy Analysis in Sustainable Development of
Dragon Fruit Agribusiness A Case Study in Banyuwangi Regency.

Istianingsih, T., & Efendi, D. (2013). Pengaruh umur panen dan suhu simpan
terhadap umur simpan buah naga super red (Hylocereus costaricensis). Jurnal
Hortikultura Indonesia, 4(1), 54-61.

Jalgaonkar, K., Mahawar, M. K., Bibwe, B., & Kannaujia, P. (2022). Postharvest
Profile, Processing and Waste Utilization of Dragon Fruit ( Hylocereus Spp .):
A Review. Food Reviews International,  38(4), 733-759.
https://doi.org/10.1080/87559129.2020.1742152

Jiang, Y. L., Liao, Y. Y., Lin, M. T., & Yang, W. J. (2016). Bud development in
response to night-breaking treatment in the noninductive period in red pitaya
(Hylocereus sp.). HortScience, 51(6), 690-696.
https://doi.org/10.21273/hortsci.51.6.690

Ji, Y., Xu, M., & Wang, A. (2021). Recent Advances In The Regulation Of
Climacteric Fruit Ripening: Hormone, Transcription Factor And Epigenetic
Modifications. Frontiers of Agricultural Science and Engineering, 8(2), 314—
334. https://doi.org/10.15302/)-FASE-2021386

123



Perubahan Kualitas Buah Naga Merah (Hylocereus polyrhizus) Selama Penyimpanan Menggunakan
Active

Modified Atmosphere Packaging (a-MAP) Dengan Variasi Oxygen Absorber dan Jenis Kemasan
UNIVERSITAS SALMA JIHAN NABIILAH, Bayu Nugraha, S.T.P., M.Sc., Ph.D; Dr.Ir. Nursigit Bintoro, M.Sc., ASEAN Eng.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Joshi, K., Warby, J., Valverde, J., Tiwari, B., Cullen, P. J., & Frias, J. M. (2018).
Impact of cold chain and product variability on quality attributes of modified
atmosphere packed mushrooms (Agaricus bisporus) throughout distribution.
Journal of Food Engineering, 232, 44-55,
https://doi.org/10.1016/J.JFOODENG.2018.03.019

Jung, M. R., Horgen, F. D., Orski, S. V., Rodriguez C., V., Beers, K. L., Balazs, G.
H., Jones, T. T., Work, T. M., Brignac, K. C., Royer, S. J., Hyrenbach, K. D.,
Jensen, B. A., & Lynch, J. M. (2018). Validation of ATR FT-IR to identify
polymers of plastic marine debris, including those ingested by marine
organisms. Marine Pollution Bulletin, 127, 704-716.
https://doi.org/10.1016/j.marpolbul.2017.12.061

Kabar Banyuwangi. (2024). Buah Naga Banyuwangi Diekspor ke Asia dan Eropa.
Https://Kabarbanyuwangi.Co.ld/Buah-Naga-Banyuwangi-Diekspor-Ke-Asia-
Dan-Eropa. .

Kandasamy, P., & Kandasamy, P. (2022). Respiration rate of fruits and vegetables
for modified atmosphere packaging: a mathematical approach. www.jpht.in

Kargwal, R., Garg, M., Singh, V., Garg, R., & Kumar, N. (2020). Principles of
modified atmosphere packaging for shelf life extension of fruits and vegetables:
An overview of storage conditions. International Journal of Chemical Studies,
8(3), 2245-2252. https://doi.org/10.22271/chemi.2020.v8.i3af.9545

Kirtil, E., Kilercioglu, M., & Oztop, M. H. (2016). Modified Atmosphere Packaging
of Foods. Reference Module in Food Science. https://doi.org/10.1016/B978-0-
08-100596-5.03218-2

Kontominas, M. G. (2014). PACKAGING | Modified Atmosphere Packaging of
Foods. Encyclopedia of Food Microbiology: Second Edition, 1012-1016.
https://doi.org/10.1016/B978-0-12-384730-0.00432-8

Kristina, T. (2018). Sistem Pendukung Keputusan Dengan Menggunakan Metode
TOPSIS Untuk Pemilihan Lokasi Pendirian Grosir Pulsa. Paradigma, 20(1), 8—
12.

Krupa, T., & Tomala, K. (2021). Effect of oxygen and carbon dioxide concentration
on the quality of minikiwi fruits after storage. Agronomy, 11(11).
https://doi.org/10.3390/agronomy11112251

Kubik, L., & Zeman, S. (2013). Determination of oxygen permeability of
polyethylene and polypropylene nonwoven fabric foils.

Kumar Sen, S., & Raut, S. (2015). Microbial degradation of low density polyethylene
(LDPE): A review. Journal of Environmental Chemical Engineering, 3(1), 462—
473. https://doi.org/10.1016/J.JECE.2015.01.003

Kunnika, S., & Pranee, A. (2011). Influence of enzyme treatment on bioactive
compounds and colour stability of betacyanin in flesh and peel of red dragon
fruit Hylocereus polyrhizus (Weber) Britton and Rose. International Food
Research Journal, 18(4), 1437.

Lastriyanto, A., Sumarlan, S. H., & Rahmawati, S. R. (2018). Studi karakteristik fisik
keripik pepaya ( Carica papaya L .) hasil vacuum frying terhadap tingkat
kematangan dan perlakukan blansing. Jurnal Keteknikan Pertanian Tropis Dan
Biosistem, 6(2), 135-144.

124



Perubahan Kualitas Buah Naga Merah (Hylocereus polyrhizus) Selama Penyimpanan Menggunakan
Active

Modified Atmosphere Packaging (a-MAP) Dengan Variasi Oxygen Absorber dan Jenis Kemasan
SALMA JIHAN NABIILAH, Bayu Nugraha, S.T.P., M.Sc., Ph.D; Dr.Ir. Nursigit Bintoro, M.Sc., ASEAN Eng.

Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Lestari, N. (2023). Kinetika Pengeringan Kunyit Menggunakan Cabinet Dryer yang
Memanfaatkan Panas Terbuang Kondensor Pendingin Udara Drying Kinetics
of Turmeric Using a Cabinet Dryer Utilizing Wasted Heat from an Air
Conditioning Condenser. 6(1), 1-13.

Levitan, L. (2016). IDENTIFYING COMMON PLASTICS USED IN
AGRICULTURE. http://recycleagriculturalplastics.net/

Liu, K., Yuan, C., Feng, S., Zhong, S., Li, H., Zhong, J., Shen, C., & Liu, J. (2017).
Genome-wide analysis and characterization of Aux/IAA family genes related to
fruit ripening in papaya (Carica papaya L.). BMC Genomics, 18(1).
https://doi.org/10.1186/s12864-017-3722-6

Louise, M., Pascual, P., Peralta, E. K., Yaptenco, K. F., Elauria, J. C., & Esguerra,
E. B. (n.d.). Passive Modified Atmosphere Packaging for Low Temperature
Storage of White Flesh Variety Dragon Fruit (Hylocereus undatus (Haw.)
Britton & Rose).

Lutfiyah, I., Sudarti, S., & Bektiarso, S. (2022). Analisis perubahan ph dan tekstur
daging buah naga merah (hylocereus polyrhizus) oleh pengaruh paparan medan
magnet extremely low frequency (elf). ORBITA: Jurnal Pendidikan Dan IImu
Fisika, 8(1), 143-149.

Maddah, H. A. (2016). Polypropylene as a promising plastic: A review. Am. J. Polym.
Sci, 6(1), 1-11.

Mangaraj, S., Tridib, ¢, & Goswami, K. (2009). Modified Atmosphere Packaging of
Fruits and Vegetables for Extending Shelf-Life: A  Review.
http://www.lol.org.ua/eng/showart.php

Mareta, D. T., & Shofia, N. A. (2011). Pengemasan Produk Sayuran Dengan Bahan
Kemas Plastik Pada Penyimpanan Suhu Ruang Dan Suhu Dingin (Vol. 7).

Massey, L. K. (2003). Permeability Properties of Plastics and Elastomers: A Guide
to Packaging and Barrie Materials. Plastics Design Library/ William Andrew .

McGuire, R. G. (1992). Reporting of Objective Color Masurements. Hortscience,
27(12), 1254-1255.

Murmu, S. B., & Mishra, H. N. (2017). Engineering evaluation of thickness and type
of packaging materials based on the modified atmosphere packaging
requirements of guava (Cv. Baruipur). Lwt, 78, 273-280.

Nakamura, H., & Hoshino, J. (1983). Techniques for the preservation of food by
employment of an oxygen absorber. Sanyu Publishing Company.

Nazir Mir, & Randolph M. Beaudry. (2016). Modified Atmosphere Packaging. In:
USDA Agriculture Handbook No. 66: Commercial storage of fruits, Vegetables,
and Florist and Nursery Stocks. (Gross KC, Wang CY, & Saltveit M, Eds.).
Agricultural Research Service.

Niazmand, R., & Yeganehzad, S. (2020). Capability of oxygen-scavenger sachets
and modified atmosphere packaging to extend fresh barberry shelf life.
Chemical and Biological Technologies in  Agriculture,  7(1).
https://doi.org/10.1186/s40538-020-00195-3

Ni Wayan Sedani, Pande Ketut Diah Kencana, & | Made Anom Sutrisna Wijaya.
(2013). Pengaruh Jenis dan Ketebalan Plastik Terhadap Laju Perubahan
Konsentrasi O2 Selama Penyimpanan Jagung Manis (Zea mays var. saccharata
Sturt). Beta (Biosistem Dan Teknik Pertanian), 1(1).

125



Perubahan Kualitas Buah Naga Merah (Hylocereus polyrhizus) Selama Penyimpanan Menggunakan
Active

Modified Atmosphere Packaging (a-MAP) Dengan Variasi Oxygen Absorber dan Jenis Kemasan
SALMA JIHAN NABIILAH, Bayu Nugraha, S.T.P., M.Sc., Ph.D; Dr.Ir. Nursigit Bintoro, M.Sc., ASEAN Eng.

Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Nur Azza Nik Adik, N., Hui Lin, O., Akil, H., Victor Sandu, A., Rey Villagracia, A.,
& Nonato Santos, G. (2016). Effects of Stearic Acid on Tensile, Morphological
and Thermal Analysis of Polypropylene (PP)/Dolomite (Dol) Composites (Vol.
53, Issue 1). http://www.revmaterialeplastice.ro

Nurul, S. R., & Asmah, R. (2014). Variability in nutritional composition and
phytochemical properties of red pitaya (Hylocereus polyrhizus) from Malaysia
and Australia. International Food Research Journal, 21(4), 1689-1697.

Oliveira, M., Abadias, M., Usall, J., Torres, R., Teixido, N., & Vifias, I. (2015).
Application of modified atmosphere packaging as a safety approach to fresh-cut
fruits and vegetables - A review. In Trends in Food Science and Technology
(Vol. 46, Issue 1, pp. 13-26). Elsevier Ltd.
https://doi.org/10.1016/j.tifs.2015.07.017

Olsen, C. H., Augestad, M., Helland, I., Moldestad, B. M. E., & Eikeland, M. S.
(2020). Diffusion of CO2 through polymer membranes. WIT Transactions on
Ecology and the Environment, 245(2020-July), 211-222.
https://doi.org/10.2495/E1D200201

Pramuda, M., Sirodz, N., & Balqis, L. (2021). PERANCANGAN COLD STORAGE
UNTUK SAYURAN BUNCIS DENGAN KAPASITAS 10 TON (STUDI KASUS
DI LEMBANG, JAWA BARAT) (Vol. 01, Issue 01).

Purwanto, E. G. M. (2011). Kajian penyimpanan buah Naga (Hylocereus
costaricensis) dalam kemasan atmosfer termodifikasi. Jurnal Keteknikan
Pertanian, 25(2).

Qin, Y., Liu, Y., Zhang, X., & Liu, J. (2020). Development of active and intelligent
packaging by incorporating betalains from red pitaya (Hylocereus polyrhizus)
peel into starch/polyvinyl alcohol films. Food Hydrocolloids, 100.
https://doi.org/10.1016/j.foodhyd.2019.105410

Quraisy, A. (2020). Data Normality Using Kolmogorov-Smirnov and Shapiro-Wilk
Tests. J-HEST Journal of Health Education Economics Science and
Technology, 3(1), 7-11.

Rahayoe, S. (2015). PENGENDALIAN KARAKTERISTIK FILM KITOSAN
SEBAGAI COATING BUAH DENGAN VARIASI JENIS DAN KOMPOSISI
ADITIF PADA PEMBUATAN LARUTAN COATING.

Ramli, N. S., Ismail, P., & Rahmat, A. (2014). Influence of conventional and
ultrasonic-assisted extraction on phenolic contents, betacyanin contents, and
antioxidant capacity of red dragon fruit (Hylocereus polyrhizus). Scientific
World Journal, 2014. https://doi.org/10.1155/2014/964731

Rodrigo, M. J., Alquezar, B., & Zacarias, L. (2006). Cloning and characterization of
two 9-cis-epoxycarotenoid dioxygenase genes, differentially regulated during
fruit maturation and under stress conditions, from orange (Citrus sinensis L.
Osbeck).  Journal of Experimental Botany, 57(3), 633-643.
https://doi.org/10.1093/jxb/erj048

Rohanah, Ratumas Ratih Puspita, & Rafika Dora Wijaya. (2023). Khasiat Buah Naga
dan Buah Bit Untuk Mencegah dan Mengobati Anemia. SELAT MEDIA
PARTNERS.

Rozana. (2013). Aplikasi penyerap oksigen (Oxygen scavenger) dalam teknologi
pengemasan. IPB.

126



Perubahan Kualitas Buah Naga Merah (Hylocereus polyrhizus) Selama Penyimpanan Menggunakan
Active

Modified Atmosphere Packaging (a-MAP) Dengan Variasi Oxygen Absorber dan Jenis Kemasan
SALMA JIHAN NABIILAH, Bayu Nugraha, S.T.P., M.Sc., Ph.D; Dr.Ir. Nursigit Bintoro, M.Sc., ASEAN Eng.

Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Samad Bodbodak, & Mohammad Moshfeghifar. (2016). Advances in modified
atmosphere packaging of fruits and vegetables. Eco-Friendly Technology for
Postharvest Produce Quality, 127-183.

Sandhya. (2010a). Modified atmosphere packaging of fresh produce: Current status
and future needs. LWT-Food Science and Technology, 43(3), 381-392.

Sandhya. (2010b). Modified atmosphere packaging of fresh produce: Current status
and future needs. LWT - Food Science and Technology, 43(3), 381-392.
https://doi.org/10.1016/J.LWT.2009.05.018

Sanjaya, A. S., & Agustine, R. P. (2015). STUDI KINETIKA ADSORPSI Pb
MENGGUNAKAN ARANG AKTIF DARI KULIT PISANG. Konversi, 4(1),
17. https://doi.org/10.20527/k.v4i1.261

Sen, S. K., & Raut, S. (2015). Microbial degradation of low density polyethylene
(LDPE): A review. Journal of Environmental Chemical Engineering, 3(1), 462—
473.

Setiyoko, A., & Putri, S. K. (2023). The Effect of Carrageenan Concentration on the
Physical, Chemical Characteristics and Preference Levels of Watermelon
Albedo and Red Dragon Fruit Sheet Jam. Indonesian Journal of Food
Technology, 2(2), 133-146.

Sheng, K., Wei, S., Mei, J., & Xie, J. (2021). Chilling injury, physicochemical
properties, and antioxidant enzyme activities of red pitahaya (Hylocereus
polyrhizus) fruits under cold storage stress. Phyton, 90(1), 291-305.
https://doi.org/10.32604/phyton.2020.012985

Sianturi, R. (2022). Uji homogenitas sebagai syarat pengujian analisis. Jurnal
Pendidikan, Sains Sosial, Dan Agama, 8(1), 386-397.
https://doi.org/10.53565/pssa.v8il1.507

Souza, R., Peruch, G., & Santos Pires, A. C. dos. (2012). Oxygen Scavengers: An
Approach on Food Preservation. In Structure and Function of Food
Engineering. InTech. https://doi.org/10.5772/48453

Susanty, A., & Sampepana, E. (2017). PENGARUH MASA SIMPAN BUAH
TERHADAP KUALITAS SARI BUAH NAGA MERAH (Hylocereus
polyrhizus. Jurnal Riset Teknologi Industri, 12(2), 100-105.

Suyadi, S. (2010). Kaji Eksperimen Kekuatan Tarik Produk-produk Berbahan Plastik
Daur Ulang. Seminar Nasional Sains Dan Teknologi Fakultas Teknik
UNWAHAS , 104-111.

Triardianto, D., & Bintoro, N. (2021). KINETIKA PERUBAHAN KUALITAS
FISIK PISANG KEPOK (Musa acuminata) DIBAWAH PENGARUH
VARIASI LAMA WAKTU PEMAPARAN OZON DAN SUHU RUANG
PENYIMPANAN. Agrointek: Jurnal Teknologi Industri Pertanian, 15(2), 452—

458.
Usmadi, U. (2020). Pengujian Persyaratan Analisis (Uji Homogenitas Dan Uji
Normalitas). Inovasi Pendidikan, 7(1), 50-62.

https://doi.org/10.31869/ip.v7il.2281

Wang, Y., Luo, Z., & Du, R. (2015). Nitric oxide delays chlorophyll degradation and
enhances antioxidant activity in banana fruits after cold storage. Acta
Physiologiae Plantarum, 37(4). https://doi.org/10.1007/s11738-015-1821-z

127



Perubahan Kualitas Buah Naga Merah (Hylocereus polyrhizus) Selama Penyimpanan Menggunakan
Active

Modified Atmosphere Packaging (a-MAP) Dengan Variasi Oxygen Absorber dan Jenis Kemasan
SALMA JIHAN NABIILAH, Bayu Nugraha, S.T.P., M.Sc., Ph.D; Dr.Ir. Nursigit Bintoro, M.Sc., ASEAN Eng.

Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Wei, W., Lv, P, Xia, Q., Tan, F., Sun, F., Yu, W., Jia, L., & Cheng, J. (2017). Fresh-
keeping effects of three types of modified atmosphere packaging of pine-
mushrooms.  Postharvest Biology and Technology, 132, 62-70.
https://doi.org/10.1016/J.POSTHARVBI0.2017.05.020

Widyasanti, A., Nurlaily, N., & Wulandari, E. (2018). KARAKTERISTIK
FISIKOKIMIA ANTOSIANIN EKSTRAK KULIT BUAH NAGA MERAH
MENGGUNAKAN METODE UAE (Physicochemical Characteristics of Red
Dragon Fruit Skin Anthocyanin Extracts using UAE Method). Jurnal lImiah
Rekayasa Pertanian Dan Biosistem, 6(1), 27-38.
https://doi.org/10.29303/jrpb.v6i1.63

Woullandari, P., & Fithriani, D. (2013). Application of Modified Atmosphere
Packaging (Map) on Fresh Fish. Squalen Bulletin of Marine and Fisheries
Postharvest and Biotechnology, 7(1), 30.
https://doi.org/10.15578/squalen.v7il.14

Yee, L. P, Ping, T. C., Kui, L. P., & Wah, C. S. (2017). Application of red pitaya
powder as a natural food colourant in fruit pastille. Jurnal Gizi Klinik Indonesia,
13(3), 111-120.

Zhang, Q., Chen, H., Zhang, Y., Chen, W., Chen, Y., & Lin, Y. (2018). Effects of
Packaging Methods on The Quality of Dragon Fruit (Hylocereus Undatus)
during Refrigerated Storage. Journal of Food Quality, 1-8.

Zvekic, M., R, L. C., T., & Krogh, E. T. (2022). Characterizing photochemical
ageing processes of microplastic materials using multivariate analysis of
infrared spectra. Environmental Science: Processes & Impacts, 24(1), 52-61.

128



