Pendugaﬁm L)Jmur Simpan Mi Shirataki Basah dari Tepung Glukomanan Porang (Amorphophallus
oncophyllus ~

dengan Direct Method pada Suhu Ruang dan 5A°C . )

UNIVERSITAS RAHMADHANI NURHANIFAH 'AINI, Prof. Dr. Ir. Eni Harmayani. M. Sc.; Dr. Manikharda, S.T.P., M.Agr.

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

DAFTAR PUSTAKA

Asiah, N., Cempaka, L., David, W., (2018). Panduan Praktis Pendugaan Umur
Simpan. Jakarta: Penerbitan Universitas Bakrie.

Azevedo, G., Hilliou, L., Bernardo, G., Sousa-Pinto, I., Adams, R. W., Nilsson, M.,
& Villanueva, R. D. (2013). Tailoring kappa/iota-hybrid carrageenan from
Mastocarpus stellatus with desired gel quality through pre-extraction alkali
treatment. Food Hydrocolloids, 31(1), 94-102.

Azhar, B., Gunawan, S., Setyadi, E.R.F., Majidah, L., Taufany, F., Atmaja, L. and
Aparamarta, H.W., 2023. Purification and separation of glucomannan
from porang tuber flour (Amorphophallus muelleri) using microwave
assisted extraction as an innovative gelatine substituent. Heliyon, 9(11).

Bai, Y., Zhou, X,, Li, N., Zhao, J., Ye, H., Zhang, S., Yang, H., Pi, Y., Tao, S., Han,
D. and Zhang, S., (2021). In vitro fermentation characteristics and fiber-
degrading enzyme kinetics of cellulose, arabinoxylan, B-glucan and
glucomannan by pig fecal microbiota. Microorganisms, 9(5), p.1071.

BeMiller, J.N., (2019). Carbohydrate Chemistry for Food Scientists (3" Edition).
Elsevier.

Buck, R.P., Rondinini, S., Covington, A.K., Baucke, F.G.K., Brett, C.M., Camoes,
M.F., Milton, M.J.T., Mussini, T., Naumann, R., Pratt, K.W. and Spitzer,
P., (2002). Measurement of pH. Definition, standards, and procedures
(IUPAC Recommendations 2002). Pure and applied chemistry, 74(11),
pp.2169-2200.

Chen, H.L., Cheng, H.C., Liu, Y.J., Liu, S.Y. and Wu, W.T., (2006). Konjac acts
as a natural laxative by increasing stool bulk and improving colonic
ecology in healthy adults. Nutrition, 22(11-12), pp.1112-11109.

Chen, J., Li, J. and 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, 86(2),
pp.865-871.

Chen, Y., Li, Y., Li, S,, Yao, Y., Zhu, H., & Chen, Y. (2017). Quality change of
fresh noodles during room temperature storage. Food Science, 38, 258-
262.

Choi, S. Y., Cho, J. H., & Koh, B. K. (2012). A rice noodle making procedure for
evaluating rice flour noodle-making potential. Journal of the Korean
Society of Food Science and Nutrition, 41(12), 1823-1829.



Pendugaﬁm L)Jmur Simpan Mi Shirataki Basah dari Tepung Glukomanan Porang (Amorphophallus
oncophyllus ~

dengan Direct Method pada Suhu Ruang dan 5A°C

UNIVERSITAS RAHMADHANI NURHANIFAH 'AINI, Prof. Dr. Ir. Eni Harmayani. M. Sc.; Dr. Manikharda, S.T.P., M.Agr.

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

Chua, M., Hocking, T. J., Chan, K., & Baldwin, T. C. (2013). Temporal and spatial
regulation of glucomannan deposition and mobilization in corms of
Amorphophallus konjac (Araceae). American Journal of Botany, 100(2),
337-345.

Commission Internationale de 1’Eclairage (CIE) (1986) Colorimetry. 2nd Edition,
Publication CIE No. 15.2. Commission Internationale de 1’Eclairage,
Vienna.

Divayana, F.N., Nurmalina, R. and Suprehatin, S., (2022). Faktor—Faktor yang
Memengaruhi Niat Pembelian Mi Shirataki Instan: Aplikasi Extended
Theory of Planned Behavior. In Forum Agribisnis: Agribusiness
Forum (Vol. 12, No. 2, pp. 161-170).

Erkmen, Osman; Bozoglu, T. Faruk (2016). Food Microbiology: Principles into
Practice || Factors Affecting Microbial Growth in Foods, 91-106.
d0i:10.1002/9781119237860.ch5

Farhad, A. and Mohammadi, Z., (2005). Calcium hydroxide: a
review. International dental journal, 55(5), pp.293-301.

Fukuzawa, S., Ogawa, T., Nakagawa, K., & Adachi, S. (2016). Changes in color
and texture of wheat noodles during chilled storage. Bioscience,
Biotechnology, and Biochemistry, 80(12), 2418-2424.

Han, L., Cheng, Y., Zhang, Q., Ma, H., Tatsumi, E., & Li, L. (2014). Synergistic
effects of calcium hydroxide and 959 konjac glucomannan (KGM) on the
thermomechanical properties of buckwheat flour and the quality of 960
buckwheat noodles. Journal of Texture Studies, 45(6), 420—429.

Haryadi. (2014). Teknologi Mi, Bihun, Sohun. Yogyakarta: Gadjah Mada
University Press.

Herawati, H., (2008). Penentuan umur simpan pada produk pangan. Jurnal Litbang
Pertanian, 27(4), pp.124-130.

Herawati, E.R.N., Ariani, D., Yosieto, E., Angwar, M. and Pranoto, Y., (2017).
Sensory and textural characteristics of noodle made of ganyong flour
(Canna edulis Kerr.) and arenga starch (Arenga pinnata Merr.). In IOP
Conference Series: Earth and Environmental Science (Vol. 101, No. 1, p.
012020). IOP Publishing.

Huang, D.W., Chan, Y .J., Huang, Y.C., Chang, Y.J., Tsai, J.C., Mulio, A.T., Wu,
ZR., Hou, Y.W., Lu, W.C. and Li, P.H., (2021). Quality Evaluation,
Storage Stability, and Sensory Characteristics of Wheat Noodles
Incorporated with Isomaltodextrin. Plants, 10(3), p.578.

Isworo, J.T., (2007). Pengaruh Penambahan Tawas Terhadap Sifat Mikrobiologi,
Fisik dan Lama Simpan Mie. Jurnal Litbang, 3(2).



Pendugaﬁm L)Jmur Simpan Mi Shirataki Basah dari Tepung Glukomanan Porang (Amorphophallus
oncophyllus ~

dengan Direct Method pada Suhu Ruang dan 5A°C

UNIVERSITAS RAHMADHANI NURHANIFAH 'AINI, Prof. Dr. Ir. Eni Harmayani. M. Sc.; Dr. Manikharda, S.T.P., M.Agr.

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

Indonesian Trade Promotion Centre (ITPC) Osaka, 2014. Market Brief Konnyaku
(HS Code 1212.19), Osaka: ITPC Osaka.

Jufri, R. F. (2020). The effect of environmental factors on microbial
growth. Journal La Lifesci, 1(1), 12-17.

Koswara, S., (2013). Teknologi Pengolahan Umbi-Umbian Bagian 2: Pengolahan
Umbi Porang. Bogor: Research and Community Service Institution IPB.

Kumalasari, R., Sholichah, E., Haryanto, A., Hanifah, U., Mayasti, N.K.I. and
Yuniar, A.D., (2022). Evaluation of uniformity of physical and texture
quality in manufacture of gluten-free noodles using single-screw extruders:
A case study on local SMEs in Subang district-Indonesia. Food Science
and Technology, 42.

Li, M., Ma, M., Zhu, K.-X., Guo, X.-N., & Zhou, H.-M. (2017). Critical conditions
accelerating the deterioration of fresh noodles: A study on temperature, pH,
water content, and water activity. Journal of Food Processing and
Preservation, 41(4), e13173.

Li, Y., Wu, K., Li, Z., Wang, X., & Chen, Z. (2022). Quality characteristics of fresh
noodles as affected by modified atmosphere packaging. Food Science and
Technology, 42, e58822.

Lu, Y. G., Chen, J.,, Li, X. Q., Ren, L., He, Y. Q., & Qu, L. B. (2014). Study on
processing and quality improvement of frozen noodles. LWT-Food Science
and Technology, 59(1), 403-410.

Maekaji, K., (1974). The mechanism of gelation of konjac mannan. Agricultural
and Biological Chemistry, 38(2), pp.315-321.

Maturin, L., dan Peeler, J. T., (2001). Bacteriological Analytical Manual. Diakses
pada 14 September 2023 dari https://www.fda.gov/food/laboratory-
methods-food/bam-chapter-3-aerobic-plate-count

Miftakhussolikhah, M., Ariani, D., Ervika, R.N.H., Angwar, M., Wardah, W.,
Karlina, L.L. and Pranoto, Y., (2017). Cooking characterization of
arrowroot (Maranta arundinaceae) noodle in various arenga starch
substitution [Karakteristik pemasakan mie garut (Maranta arundinaceae)
pada variasi subtitusi pati aren]. Berita Biologi, 15(2), pp.141-148.

Mubarok, A. Z., & Ananda, F. Y. (2020). Effect of concentration of porang flour
and temperature on rheological properties of tomato ketchup. In IOP
Conference Series: Earth and Environmental Science (Vol. 475, No. 1, p.
012034). I0OP Publishing.

Murray, J.C.F., (2009). Cellulosics dalam Handbook of Hydrocolloids 2" edition-
G.O. Phillips dan P.A. Williams (Ed). Washington DC: CRC Press.



Pendugaﬁm L)Jmur Simpan Mi Shirataki Basah dari Tepung Glukomanan Porang (Amorphophallus
oncophyllus -

dengan Direct Method pada Suhu Ruang dan 5A°C

RAHMADHANI NURHANIFAH "AINI, Prof. Dr. Ir. Eni Harmayani. M. Sc.; Dr. Manikharda, S.T.P., M.Agr.

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

UNIVERSITAS
GADJAH MADA
Novais, C., Molina, A. K., Abreu, R. M., Santo-Buelga, C., Ferreira, I. C., Pereira,
C., & Barros, L. (2022). Natural food colorants and preservatives: A
review, a demand, and a challenge. Journal of agricultural and food

chemistry, 70(9), 2789-2805.

Obadi, M., Li, Y. and Xu, B., (2023). Recent advances in extending the shelf life of
fresh ~ wet noodles: Influencing factors and  preservation
technologies. Journal of Food Science, 88(9), pp.3626-3648.

Ohtsuki, T., (1968). Studies on reserve carbohydrates of four Amorphophallus
species, with special reference to mannan. Bot. Mag. Tokyo, 81(119-126).

Palacios, C., Cormick, G., Hofmeyr, G. J., Garcia-Casal, M. N., Pefia-Rosas, J. P.,
& Betran, A. P. (2021). Calcium-fortified foods in public health programs:
Considerations for implementation. Annals of the New York Academy of
Sciences, 1485(1), 3-21.

Park, J.W., Lee, S., Yoo, B. and Nam, K., (2020). Effects of texture properties of
semi-solid food on the sensory test for pharyngeal swallowing effort in the
older adults. BMC geriatrics, 20, pp.1-5.

Pathare, P.B., Opara, U.L. and Al-Said, F.A.J., (2013). Colour measurement and
analysis in fresh and processed foods: a review. Food and bioprocess
technology, 6, pp.36-60.

Phimolsiripol, Y. and Suppakul, P., (2016). Techniques in shelf-ife evaluation of
food products.

Tim Pusat Data dan Sistem Informasi Pertanian — Susenas. (2003). Statistik
Konsumsi Pangan. Jakarta: Kementerian Pertanian

Qiao, C. C,, Tian, X. H., Wang, L. X,, Jiang, P., Zhai, X. T., Wu, N. N., & Tan, B.
(2022). Quality characteristics, texture properties and moisture migration
of fresh brown rice noodles under different storage and temperatures
conditions. Journal of Cereal Science, 104, 103434,

Qiu, Y., Zhou, Y., Chang, Y., Liang, X., Zhang, H., Lin, X., Qing, K., Zhou, X. and
Luo, Z., (2022). The effects of ventilation, humidity, and temperature on
bacterial growth and bacterial genera distribution. International Journal of
Environmental Research and Public Health, 19(22), p.15345.

Rachtanapun, P. and Tangnonthaphat, T., (2011). Effects of packaging types and
storage temperatures on the shelf life of fresh rice noodles under vacuum
conditions. Chiang Mai J. Sci, 38(4), pp.579-589.

Rauf, R., & Muna, Z. (2018, August). Elongation, Cooking Loss and Acceptance
of Wet Noodles Substituted with Fennel Leaves Flour. In Proceeding



Pendugaﬁm L)Jmur Simpan Mi Shirataki Basah dari Tepung Glukomanan Porang (Amorphophallus
oncophyllus ~

dengan Direct Method pada Suhu Ruang dan 5A°C

UNIVERSITAS RAHMADHANI NURHANIFAH 'AINI, Prof. Dr. Ir. Eni Harmayani. M. Sc.; Dr. Manikharda, S.T.P., M.Agr.

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

ICTESS (Internasional Conference on Technology, Education and Social
Sciences).

Russell, N. J. (2002). Bacterial membranes: the effects of chill storage and food
processing.  An  overview. International ~ Journal of  Food
Microbiology, 79(1-2), 27-34.

Sari, P. M. (2012). Pengaruh Substitusi Karaginan dengan Glukomanan Umbi
Porang (Amorphophallus oncophyllus) terhadap Sifat Fisikokimiawi dan
Sensoris Jelly. Skripsi, Jurusan Teknologi Pangan dan Hasil Pertanian.
Yogyakarta: Universitas Gadjah Mada.

Sarifudin, L. Ratnawati, N. Indrianti, R. Ekafitri, E. Sholichah, N. Afifah, D.
Desnilasari, P. Nugroho, A.D. Yuniar, Evaluation of some analytical
methods for determination of calcium oxalate in Amorphophallus muelleri
flour, Food Sci. Technol. 42 (2022), https://doi.org/10.1590/fst.09522.

Sharma, H., Njintang, N., Singhal, R., & Kaushal, P. (2016). Tropical Roots and
Tubers: Production, Processing and Technology (p. 595). Chichester: John
Wiley & Sons.

Sa’adah, S., Candra, O.M., Nugrahani, G., Pramono, A. and Afifah, D.N., 2018.
Nutritional composition, glycemic index, glycemic load, and
organoleptical quality of glucomannan-enriched soy milk ice cream.
In IOP Conference Series: Earth and Environmental Science (Vol. 102,
No. 1, p. 012014). IOP Publishing.

Sari, R., & Suhartati, S. (2015). Tumbuhan porang: prospek budidaya sebagai salah
satu sistem agroforestry. Buletin Eboni, 12(2), 97-110.

Simat, V., Cagalj, M., Skroza, D., Gardini, F., Tabanelli, G., Montanari, C.,
Hassoun, A. and Ozogul, F., (2021). Sustainable sources for antioxidant
and antimicrobial compounds used in meat and seafood products.
In Advances in food and nutrition research (Vol. 97, pp. 55-118).
Academic Press.

Sun, Y., Xu, X., Zhang, Q., Zhang, D., Xie, X., Zhou, H., Wu, Z., Liu, R. and Pang,
J., (2023). Review of konjac glucomannan structure, properties, gelation
mechanism, and application in medical biology. Polymers, 15(8), p.1852.

Suriati, L., & Singapurwa, N. M. A. S. (2020). Characteristics of the
Physicochemical Aloe Vera Gel as Edible Coating on Strowberry
Fruit. Journal of Life Sciences and Chemistry.

Suwaibah, G., Abdulamir, A.S., Fatimah, A.B., Roselina, K. and Nazamid, S.,
(2009). Microbial growth, sensory characteristic and pH as potential
spoilage indicators of Chinese yellow wet noodles from commercial
processing plants. American Journal of Applied Sciences, 6(6), pp.1059-
1066.



Pendugaﬁm L)Jmur Simpan Mi Shirataki Basah dari Tepung Glukomanan Porang (Amorphophallus
oncophyllus -

dengan Direct Method pada Suhu Ruang dan 5A°C

RAHMADHANI NURHANIFAH "AINI, Prof. Dr. Ir. Eni Harmayani. M. Sc.; Dr. Manikharda, S.T.P., M.Agr.

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

UNIVERSITAS
GADJAH MADA

Teramoto, A. and Fuchigami, M., 2000. Changes in temperature, texture, and
structure of konnyaku (konjac glucomannan gel) during high-pressure-
freezing. Journal of Food Science, 65(3), pp.491-497.

Tuersuntuoheti, T., Wang, Z., Zheng, Y., Wang, S., Wang, Z., Wu, Y., Liang, S.,
Li, X. and Zhang, M., (2019). Study on the shelf life and quality
characteristics of highland barley fresh noodles as affected by microwave
treatment and food preservatives. Food Science & Nutrition, 7(9),
pp.2958-2967.

Valero, A., Rodriguez, M. Y., Posada-lzquierdo, G. D., Pérez-Rodriguez, F.,
Carrasco, E., & Garcia-Gimeno, R. M. (2016). Risk factors influencing
microbial contamination in food service centers. Significance, prevention
and control of food related diseases, 27.

Wardhani, D.H., Puspitosari, D., Ashidig, M.A., Aryanti, N. and Prasetyaningrum,
A., (2017), June. Effect of deacetylation on functional properties of
glucomannan. In AIP Conference Proceedings (Vol. 1855, No. 1). AIP
Publishing.

Widyaningsih, T. D. dan Murtini, E. S., (2006). Alternatif Pengganti Formalin pada
Produk Pangan. Surabaya : Trubus Agrisarana.

Wu D, Yu S, Liang H, Eid M, Li B, et al. (2022). An innovative konjac
glucomannan/x-carrageenan mixed tensile gel. Journal of the Science of
Food and Agriculture 102(7):3057

Xiong, X., Wang, J., Liu, C., Zheng, X., Bian, K., & Guan, E. (2021). Quality
changes in fresh noodles prepared by different heat treatments during
storage. Journal of Food Processing and Preservation, 45(9), e15506.

Yang, W. Z., Beauchemin, K. A., & Vedres, D. D. (2002). Effects of pH and
fibrolytic enzymes on digestibility, bacterial protein synthesis, and
fermentation in  continuous culture. Animal Feed Science and
Technology, 102(1-4), 137-150.

Yang, S., Jin, L., Xu, X. H., Shan, C. S., & Chen, Z. G. (2022). Long-term storage
and temperature induced quality changes of industrial-scale wet starch
noodles. LWT, 153, 112504.

Yasar, K., Kahyaoglu, T., & Sahan, N. (2009). Dynamic rheological
characterization of salep glucomannan/galactomannan-based milk
beverages. Food Hydrocolloids, 23(5), 1305-1311.

Ying, J., Kexue, Z., Haifeng, Q., & Huiming, Z. 2007. Effect of water activity and
temperature on growth of Penicillium citreoviride and Penicillium citrinum



Pendugaﬁm L)Jmur Simpan Mi Shirataki Basah dari Tepung Glukomanan Porang (Amorphophallus
oncophyllus ~

dengan Direct Method pada Suhu Ruang dan 5A°C . )

UNIVERSITAS RAHMADHANI NURHANIFAH 'AINI, Prof. Dr. Ir. Eni Harmayani. M. Sc.; Dr. Manikharda, S.T.P., M.Agr.

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

on MiGao (rice cake). Canadian Journal of Microbiology, 53(2), 231-236.
https://doi.org/10.1139/W06-096

Yuliani, Y., Sari, R.A., Emmawati, A. and Candra, K.P., (2020). The shelf life of
wet noodle added by Gendarussa (Justicia gendarussa burm. F.) leaves
extract. Indonesian Journal of Agricultural Research, 3(1), pp.23-30.

Yunita, Merisa, Yusuf Hendrawan, Rini Yulianingsih. (2015). Quantitative
Analysis of Microbiology in Aerofood ACS of Garuda Indonesia Based on
TPC (Total Plate Count) By Pour Plate Method. Journal of Tropical
Agriculture and Biosystem Engineering. 3(3): 237-248.

Zhou, Y., Jiang, R., Perkins, W.S. and Cheng, Y., (2018). Morphology evolution
and gelation mechanism of alkali induced konjac glucomannan
hydrogel. Food chemistry, 269, pp.80-88.

Zhu, K., Yang, W., & Guo, X. (2022). Effect of bacteria content in wheat flour on
storage stability of fresh wet noodles. Foods, 11(19), 3093.



	DAFTAR PUSTAKA

