
84 

 

DAFTAR PUSTAKA 

 

Ačkar, Đ., Jozinović, A., Babić, J., Miličević, B., Panak Balentić, J., & Šubarić, D. 

(2018). Resolving the problem of poor expansion in corn extrudates enriched 

with food industry by-products. Innovative Food Science and Emerging 

Technologies, 47(2017), 517–524. https://doi.org/10.1016/j.ifset.2018.05.004 

Ahmad, M. (2014). Farmer Empowerment to Increase Productivity of Sago 

(Metroxylon sago spp) Farming. International Journal on Advanced Science, 

Engineering and Information Technology, 4(3), 129. 

https://doi.org/10.18517/ijaseit.4.3.384 

Al-Rabadi, G. J., Torley, P. J., Williams, B. A., Bryden, W. L., & Gidley, M. J. 

(2011). Particle size of milled barley and sorghum and physico-chemical 

properties of grain following extrusion. Journal of Food Engineering, 103(4), 

464–472. https://doi.org/10.1016/j.jfoodeng.2010.11.016 

Alam, N. A., Karim, R., & Muhammad, K. (2018). Effect of sago and tapioca 

starches on the physicochemical and textural properties of expanded rice 

product coloured with red beetroot (Beta vulgaris) powder. International Food 

Research Journal, 25(December 2018), S21–S27. 

Alam, Pathania, S., & Sharma, A. (2016). Optimization of the extrusion process for 

development of high fibre soybean-rice ready-to-eat snacks using carrot 

pomace and cauliflower trimmings. Lwt, 74, 135–144. 

https://doi.org/10.1016/j.lwt.2016.07.031 

Andriani, M., Ananditho, B. K., & Nurhartadi, E. (2013). Pengaruh Suhu 

Pengeringan Terhadap Sifat Fisik Dan the Influence of Drying Temperature 

To Physical and Sensory Characteristic of Overripe Tempeh Flour. Jurnal 

Teknologi Hasil Pertanian, 6(2), 95–101. 

Anggraeni, M. C., Nurwantoro, & Abduh, S. B. M. (2017). Sifat Fisikokimia Roti 

Yang Dibuat Dengan Bahan Dasar Tepung Terigu Yang Ditambah Berbagai 

Jenis Gula. Jurnal Aplikasi Teknologi Pangan, 6(1), 52–56. 

https://doi.org/10.17728/jatp.214 

ASABE. (2003). ANSI/ASAE S319.3: Method of determining and expressing 

fineness of feed materials by sieving. Asabe, 601–605. 

Asfi, W. M., Harun, N., & Zalfiatri, Y. (2017). Pemanfaatan tepung kacang merah 

dan pati sagu pada pembuatan crackers. JOM Faperta UR, 14(01), 3510–3515. 

Aulia, T., Suhaidi, I., & Rusmarilin, H. (2017). Tepung Pisang Dan Persentase 

Kuning Telur Terhadap Mutu Flakes Talas. Ilmu dan Teknologi Pangan, 5(2), 

333–342. 

Auliah, A. (2012). Formulasi Kombinasi Tepung Sagu dan Jagung pada Pembuatan 

Mie. Jurnal Chemica, 13(2), 33–38. 

Badan Pusat Statistik. (2023). Luas Panen dan Produksi Jagung di Indonesia 2022 

(Angka Sementara). Berita Resmi Statistik, 2023(74), 1–16. 

Berk, Z. (2009). Heat and Mass Transfer, Basic Principle In: Food Process 

Engineering and Technology, pp. 69-112. 

Bouvier, J., & Campanella, O. H. (2014). Extrusion Processing Technology. 

Extrusion Processing Technology. https://doi.org/10.1002/9781118541685 

Karakteristik Fisik Ekstrudat dengan Perlakuan Komposisi Grits Jagung, Tepung Sagu, dan Kadar
Air
Bahan Menggunakan Ekstruder Ulir Ganda
IFTINAN ARIBAH RATI INAYAH, Dr. Joko Nugroho Wahyu Karyadi., S.T.P., M.Eng.; Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN.Eng.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



85 

 

Brewbaker, J. L. (2003). Corn Production in the Tropics The Hawaii Experience. 

CTAHR Publications. 

BSN. (2015). SNI 2886:2015 Makanan Ringan Ekstrudat. In BSN. 

file:///C:/Users/User/Downloads/SNI_2886_2015_Makanan_ringan_ekstruda

t.pdf 

Carvalho, C. W. P., Takeiti, C. Y., Onwulata, C. I., & Pordesimo, L. O. (2010). 

Relative effect of particle size on the physical properties of corn meal 

extrudates: Effect of particle size on the extrusion of corn meal. Journal of 

Food Engineering, 98(1), 103–109. 

https://doi.org/10.1016/j.jfoodeng.2009.12.015 

Chalermchaiwat, P., Jangchud, K., Jangchud, A., Charunuch, C., & Prinyawiwatkul, 

W. (2015). Antioxidant activity, free gamma-aminobutyric acid content, 

selected physical properties and consumer acceptance of germinated brown 

rice extrudates as affected by extrusion process. Lwt, 64(1), 490–496. 

https://doi.org/10.1016/j.lwt.2015.04.066 

Charunuch, C., Limsangouan, N., Prasert, W., & Wongkrajang, K. (2014). 

Optimization of extrusion conditions for ready-to-eat breakfast cereal 

enhanced with defatted rice bran. International Food Research Journal, 21(2), 

713–722. 

Deepthi, V. P., Kumar, S., Edukondalu, L., & Lakshmi, J. (2016). Physico- 

Chemical Analysis of Sorghum based Extruded Products. International 

Journal of Engineering Research and, V5(10), 201–205. 

https://doi.org/10.17577/ijertv5is100182 

Direktorat Jenderal Perkebunan Kementerian Pertanian. (2023). Statistik 

Perkebunan Unggulan Nasional. Kementrian Pertanian Republik Indonesia. 

Ehara, H., Toyoda, Y., & Johnson, D. V. (2018). Sago palm: multiple contributions 

to food security and sustainable livelihoods. In Sago Palm: Multiple 

Contributions to Food Security and Sustainable Livelihoods. 

https://doi.org/10.1007/978-981-10-5269-9_17 

Han, Y. J., Tra Tran, T. T., & Man Le, V. V. (2018). Corn snack with high fiber 

content: Effects of different fiber types on the product quality. Lwt, 

96(December 2017), 1–6. https://doi.org/10.1016/j.lwt.2018.05.014 

Hartesi, B., Andriani, L., Anggresani, L., Whinata, M. B., & Haflin, H. (2020). 

Modifikasi pati kentang secara pregelatinasi dengan perbandingan pati dan air 

(1: 1,25). Riset Informasi Kesehatan, 9(2), 177. 

https://doi.org/10.30644/rik.v9i2.431 

Heldman, D. R., & Singh, P. R. (2009). Introduction to Food engineering (4th 

edition). In Journal of Chemical Information and Modeling (Vol. 53, Nomor 

9). 

Jabeen, A., S, H., L, M., N, A., & A, R. (2017). Physico-Chemical Composition 

and Functional Properties of Blended Flour Obtained from Lentil, Pumpkin 

and Barley for Development of Extrudates. Journal of Food Processing & 

Technology, 09(01), 1–9. https://doi.org/10.4172/2157-7110.1000713 

Jacques-Fajardo, G. E., Prado-Ramí, Rez, R., Arriola-Guevara, E., Pérez Carrillo, 

E., Espinosa-Andrews, H., & Guatemala Morales, G. M. (2017). Physical and 

hydration properties of expanded extrudates from a blue corn, yellow pea and 

Karakteristik Fisik Ekstrudat dengan Perlakuan Komposisi Grits Jagung, Tepung Sagu, dan Kadar
Air
Bahan Menggunakan Ekstruder Ulir Ganda
IFTINAN ARIBAH RATI INAYAH, Dr. Joko Nugroho Wahyu Karyadi., S.T.P., M.Eng.; Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN.Eng.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



86 

 

oat bran blend. Lwt, 84, 804–814. https://doi.org/10.1016/j.lwt.2017.06.046 

Jain, R., Goomer, S., & Singh, S. N. (2022). Mung-Oat snack of high protein 

content by twin screw extrusion using response surface methodology. Applied 

Food Research, 2(1), 100099. https://doi.org/10.1016/j.afres.2022.100099 

Kantrong, H., Charunuch, C., Limsangouan, N., & Pengpinit, W. (2018). Influence 

of process parameters on physical properties and specific mechanical energy 

of healthy mushroom-rice snacks and optimization of extrusion process 

parameters using response surface methodology. Journal of Food Science and 

Technology, 55(9), 3462–3472. https://doi.org/10.1007/s13197-018-3271-2 

Kaya, A. O. W. (2020). Sifat Produk Gel Kombinasi Karaginan dan Pati Sagu. 

Majalah Biam, 16(2), 79–85. 

Kesre, C., & Masatcioglu, M. T. (2022). Physical characteristics of corn extrudates 

supplemented with red lentil bran. Lwt, 153(September 2021), 112530. 

https://doi.org/10.1016/j.lwt.2021.112530 

Khomsan, A., Anwar, F., Riyadi, H., & Navratilova, H. F. (2022). Children’s food 

habits, consumption, and food safety of popular snacks in school environment 

in Indonesia. International Journal Of Community Medicine And Public 

Health, 10(1), 119. https://doi.org/10.18203/2394-6040.ijcmph20223535 

Kim, J. M., Cho, J. H., Seo, W. D., & Youn, K. S. (2020). Quality characteristics 

of extruded rice snacks based on the rice cultivar and corn flour ratio. Korean 

Journal of Food Preservation, 27(5), 617–626. 

https://doi.org/10.11002/KJFP.2020.27.5.617 

Laenggeng, A. H., & Lumalang, Y. (2015). Hubungan Pengetahuan Gizi dan Sikap 

Memilih Makanan Jajanan dengan Status Gizi Siswa SMP NEGERI 1 Palu. 

Healthy Tadulako Journal (Jurnal Kesehatan Tadulako), 1(1), 49–57. 

Lalujan, L. E., Djarkasi, G. S. S., Tuju, T. J. N., Rawung, D., Sumual, M. F., Ilmu, 

P., Pangan, T., Teknologi, J., Fakultas Pertanian, P., Sam, U., & Manado, R. 

(2017). Rasio komposisi Kimia Dan Gizi Jagung Lokal Varietas “Manado 

Kuning” Sebagai Bahan Pangan Pengganti Beras. Jurnal Teknologi Pertanian, 

8(1), 47–54. https://ejournal.unsrat.ac.id/v3/index.php/teta/article/view/16351 

Lindriati, T., & Handayani, S. (2018). Teknologi Teknologi eknologi Ekstrusi 

kstrusi dalam dalam (1 ed.). Caremedia Communication. 

Lohani, U. C., & Muthukumarappan, K. (2017). Effect of Extrusion Processing 

Parameters on Antioxidant, Textural and Functional Properties of 

Hydrodynamic Cavitated Corn Flour, Sorghum Flour and Apple Pomace-

Based Extrudates. Journal of Food Process Engineering, 40(3). 

https://doi.org/10.1111/jfpe.12424 

Loy, D. D., & Lundy, E. L. (2018). Nutritional properties and feeding value of corn 

and its coproducts. In Corn: Chemistry and Technology, 3rd Edition (3 ed.). 

Elsevier Inc. https://doi.org/10.1016/B978-0-12-811971-6.00023-1 

Luo, S., & Koksel, F. (2023). Application of physical blowing agents in extrusion 

cooking of protein enriched snacks: Effects on product expansion, 

microstructure, and texture. Trends in Food Science & Technology, 133, 49–

64. https://doi.org/10.1016/j.tifs.2023.01.012 

Macho, O., Demková, K., Gabrišová, Ľ., Čierny, M., Mužíková, J., Galbavá, P., 

Nižnanská, Ž., Blaško, J., Peciar, P., Fekete, R., & Peciar, M. (2020). Analysis 

Karakteristik Fisik Ekstrudat dengan Perlakuan Komposisi Grits Jagung, Tepung Sagu, dan Kadar
Air
Bahan Menggunakan Ekstruder Ulir Ganda
IFTINAN ARIBAH RATI INAYAH, Dr. Joko Nugroho Wahyu Karyadi., S.T.P., M.Eng.; Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN.Eng.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



87 

 

of static angle of repose with respect to powder material properties. Acta 

Polytechnica, 60(1), 73–80. https://doi.org/10.14311/AP.2020.60.0073 

Mani, R., & Bhattacharya, M. (1998). Properties of injection moulded 

starch/synthetic polymer blends - III. Effect of amylopectin to amylose ratio 

in starch. European Polymer Journal, 34(10), 1467–1475. 

https://doi.org/10.1016/S0014-3057(97)00273-5 

Mojiono, M., Ajiid, M. D. S., Wulandari, S., Apriliyanti, F., Alamsyah, F., & 

Fansuri, H. (2022). Profil Umbi Uwi (Dioscorea alata) dan Potensi Aplikasi 

Pada Beragam Produk Pangan: Review. JURNAL AGROSAINS : Karya 

Kreatif dan Inovatif, 7(1), 36–41. 

https://doi.org/10.31102/agrosains.2022.7.1.36-41 

Mukti, T., & Elida, S. (2019). Analisis Kelayakan Usaha Agroindustri Mie Sagu Di 

Kecamatan Tebing Tinggi Kabupaten Kepulauan Meranti. Dinamika 

Pertanian, 33(2), 145–154. https://doi.org/10.25299/dp.2017.vol33(2).3827 

Musadi, C. R., Manoppo, M. R. E., & Steve, C. N. P. (2019). Hubungan Modulus 

Kehalusan Agregat Dengan Kriteria Marshall Pada Campuran Aspal Panas 

Bergradasi Senjang. Jurnal Sipil Statik, 7(4), 471–480. 

https://ejournal.unsrat.ac.id/ 

Nakhon, P. P. na S., Jangchud, K., Jangchud, A., & Charunuch, C. (2018). 

Optimization of pumpkin and feed moisture content to produce healthy 

pumpkin-germinated brown rice extruded snacks. Agriculture and Natural 

Resources, 52(6), 550–556. https://doi.org/10.1016/j.anres.2018.11.018 

Nazir, F., Naik, H. R., & Hussain, S. Z. (2016). Effect of extrusion conditions and 

apricot powder incorporation on colour parameters of rice based breakfast 

snacks. Biosciences Biotechnology Research Asia, 13(3), 1673–1678. 

https://doi.org/10.13005/bbra/2316 

Nuraenah, N., Deviarni, I. M., & Fitriyani, E. (2022). Sifat Snack Ekstrusi Dengan 

Penambahan Grits Ikan Gabus (Channa striata). Jurnal Galung Tropika, 11(1), 

31–44. https://garuda.kemdikbud.go.id/documents/detail/2614106 

Nurhilal, M., & Widyanto, S. A. (2011). Pengembangan Proses Multi Material 

Deposition Indirect Sintering (MMD-Is) untuk Serbuk Cu. Prosiding SNST 

Fakultas Teknik, 42–47. 

Ojokoh, A. O., Yimin, W., & Eromosele, O. S. (2015). Effect of some extrusion 

variables on fermented maize-soybean blend. Journal of Food Science and 

Technology, 52(9), 5763–5771. https://doi.org/10.1007/s13197-014-1689-8 

Patel, J. R., Patel, A. A., & Singh, A. K. (2016). Production of a protein-rich 

extruded snack base using tapioca starch, sorghum flour and casein. Journal 

of Food Science and Technology, 53(1), 71–87. 

https://doi.org/10.1007/s13197-015-2012-z 

Pathania, S., Singh, B., Sharma, S., & Sharma, V. (2013). Optimization of extrusion 

processing conditions for preparation of an instant grain base for use in 

weaning foods. International Journal of Engineering Research and 

Applications, 3(3), 1040–1049. 

Purwaningtyas, E. F., Lestari, R. A., & Nurlaeli, E. P. (2022). Extruder Machine 

Technology Applications In Making Catfish Feed in Sruwen Village, 

Semarang Regency. Jurnal Pengabdian Masyarakat Sains dan Teknologi, 1(4), 

Karakteristik Fisik Ekstrudat dengan Perlakuan Komposisi Grits Jagung, Tepung Sagu, dan Kadar
Air
Bahan Menggunakan Ekstruder Ulir Ganda
IFTINAN ARIBAH RATI INAYAH, Dr. Joko Nugroho Wahyu Karyadi., S.T.P., M.Eng.; Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN.Eng.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



88 

 

60–68. 

Sahar, D. P., & Afifudin, M. T. (2020). Pendampingan Pengolahan Sagu Tumang 

Menjadi Tepung Sagu pada Home Industry Sagoe, Desa Haya, Kabupaten 

Maluku Tengah. 4(2), 278–284. 

Saini, C. S. (2015). Preparation of Corn Flour Based Extruded Product and Evaluate 

Its Physical Characteristics. International Journal of Biological, Biomolecular, 

Agricultural, Food and Biotechnological Engineering, 9(8), 866–873. 

Savlak, N., Türker, B., & Yeşilkanat, N. (2016). Effects of particle size distribution 

on some physical, chemical and functional properties of unripe banana flour. 

Food Chemistry, 213(October 2014), 180–186. 

https://doi.org/10.1016/j.foodchem.2016.06.064 

Seth, D., Badwaik, L. S., & Ganapathy, V. (2015). Effect of feed composition, 

moisture content and extrusion temperature on extrudate characteristics of 

yam-corn-rice based snack food. Journal of Food Science and Technology, 

52(3), 1830–1838. https://doi.org/10.1007/s13197-013-1181-x 

Shah, T., Prasad, K., & Kumar, P. (2016). Maize—A potential source of human 

nutrition and health: A review. Cogent Food and Agriculture, 2(1). 

https://doi.org/10.1080/23311932.2016.1166995 

Sharifi, S., Majzoobi, M., & Farahnaky, A. (2021). Effects of particle size and 

moisture content of maize grits on physical properties of expanded snacks. 

Journal of Texture Studies, 52(1), 110–123. https://doi.org/10.1111/jtxs.12565 

Shelar, G. A., & Gaikwad, S. T. (2019). Extrusion in food processing: An overview. 

The Pharma Innovation Journal, 562(2), 562–568. 

www.thepharmajournal.com 

Silva, E. M. M. da, Ascheri, J. L. R., Carvalho, C. W. P. de, Takeiti, C. Y., & Berrios, 

J. de J. (2014). Physical characteristics of extrudates from corn flour and 

dehulled carioca bean flour blend. Lwt, 58(2), 620–626. 

https://doi.org/10.1016/j.lwt.2014.03.031 

Singh, S., Gamlath, S., & Wakeling, L. (2007). Nutritional aspects of food 

extrusion: a review. International Journal of Food Science & Technology, 

42(8), 916–929. https://doi.org/10.1111/j.1365-2621.2006.01309.x 

Singha, P., Singh, S. K., Muthukumarappan, K., & Krishnan, P. (2018). 

Physicochemical and nutritional properties of extrudates from food grade 

distiller’s dried grains, garbanzo flour, and corn grits. Food Science and 

Nutrition, 6(7), 1914–1926. https://doi.org/10.1002/fsn3.769 

Sravan, T., Sahu, I., Sahoo, S. S., & Nayak, M. (2021). Studies on Physico-chemical 

Analysis of the Raw and Boiled Sorghum. International Journal of Current 

Microbiology and Applied Sciences, 10(2), 1298–1303. 

https://doi.org/10.20546/ijcmas.2021.1002.153 

Statistika, B. P. (2022). Ringkasan Eksekutif Pengeluaran dan Konsumsi Penduduk 

Indonesia 2022. Badan Pusat Statistika. https://www.bps.go.id 

Sumardiono, S., Budiyono, B., Kusumayanti, H., Silvia, N., Luthfiani, V. F., & 

Cahyono, H. (2021). Production and physicochemical characterization of 

analog rice obtained from sago flour, mung bean flour, and corn flour using 

hot extrusion technology. Foods, 10(12). 

https://doi.org/10.3390/foods10123023 

Karakteristik Fisik Ekstrudat dengan Perlakuan Komposisi Grits Jagung, Tepung Sagu, dan Kadar
Air
Bahan Menggunakan Ekstruder Ulir Ganda
IFTINAN ARIBAH RATI INAYAH, Dr. Joko Nugroho Wahyu Karyadi., S.T.P., M.Eng.; Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN.Eng.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/



89 

 

Suryanti, S., Haryati, S., Putra, A. N., & Heryana, R. (2018). Sifat Makanan Ringan 

Ekstrudat dari Kepala Udang Vannamei (Litopenaeus vannamei). Jurnal 

Pascapanen dan Bioteknologi Kelautan dan Perikanan, 13(1), 61. 

https://doi.org/10.15578/jpbkp.v13i1.500 

Susanti, I., Lubis, E. H., & Meilidayani, S. (2017). Flakes Sarapan Pagi Berbasis 

Mocaf dan Tepung Jagung. Journal of Agro-based Industry, 34(1), 44–52. 

Syah, H., Yusmanizar, Y., & Maulana, O. (2013). Sifat Fisik Bubuk Kopi Arabika 

Hasil Penggilingan Mekanis dengan Penambahan Jagung dan Beras Ketan. 

Jurnal Teknologi dan Industri Pertanian Indonesia, 5(1), 32–37. 

https://doi.org/10.17969/jtipi.v5i1.1000 

Tiwari, A., & Jha, S. K. (2017). Extrusion cooking technology: Principal 

mechanism and effect on direct expanded snacks - An overview. International 

Journal of Food Studies, 6(1), 113–128. 

https://doi.org/10.7455/ijfs/6.1.2017.a10 

Unsaeng, K., Hannanta-Anan, P., & Phongpipatpong, M. (2019). Effects of 

extrusion variables on extrudate characteristics from corn-based enriched with 

soybean residue. IOP Conference Series: Earth and Environmental Science, 

301(1). https://doi.org/10.1088/1755-1315/301/1/012057 

Utami, D., & Widyaningsih, T. D. (2015). Pengembangan snack ekstrudat berbasis 

ubi jalar oranye tersubstitusi tempe kacang tunggak sebagai sumber protein. 

Jurnal Pangan dan Agroindustri Vol., 3(2), 620–630. 

Vanier, N. L., Vamadevan, V., Bruni, G. P., Ferreira, C. D., Pinto, V. Z., 

Seetharaman, K., Zavareze, E. da R., Elias, M. C., & Berrios, J. D. J. (2016). 

Extrusion of Rice, Bean and Corn Starches: Extrudate Structure and Molecular 

Changes in Amylose and Amylopectin. Journal of Food Science, 81(12), 

E2932–E2938. https://doi.org/10.1111/1750-3841.13545 

Varsha, K., & Mohan, S. (2016). Extruded Product Quality Assessment Indices: a 

Review. International Journal of Agriculture Sciences, 8(54), 975–3710. 

https://bioinfopublication.org/files/articles/8_54_31_IJAS.pdf 

Wiguna, G. A., Alshweikh, A. M., Suparta, G. B., Louk, A. C., & Kusminarto, K. 

(2018). Penentuan Densitas Akrilik Dan Plastik Berdasarkan Citra Radiografi 

Digital. Jurnal Fisika dan Aplikasinya, 15(1), 12. 

https://doi.org/10.12962/j24604682.v15i1.4291 

Yousf, N., Nazir, F., Salim, R., Ahsan, H., & Sirwal, A. (2017). Water solubility 

index and water absorption index of extruded product from rice and carrot 

blend. Journal of Pharmacognosy and Phytochemistry, 6(6), 2165–2168. 

 

 

 

 

 

 

Karakteristik Fisik Ekstrudat dengan Perlakuan Komposisi Grits Jagung, Tepung Sagu, dan Kadar
Air
Bahan Menggunakan Ekstruder Ulir Ganda
IFTINAN ARIBAH RATI INAYAH, Dr. Joko Nugroho Wahyu Karyadi., S.T.P., M.Eng.; Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN.Eng.
Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/


