STABILITAS EMULSI DAN SIFAT ORGANOLEPTIS SOSIS DAGING SAPI DENGAN "BINDER" AMPAS

TAHU
WESI JAWI ATMAJA, Ir. Suhardi, MS.: Ir. Sri Kanoni, MS.: Ir. Umar Santosa, M.Sc.

UNIVESITAS Universitas Gadjah Mada, 1991 | Diunduh brﬂﬁkﬁﬁp(pgmakﬂ/

GADJAH MADA

Acton, J.C dan R.L, Dick. 1984. Protein Interaction In
Processed Meats. 37th Ann. Reciprocal Meat Conf.
Proc 37:36 datam R, C, Whiting. 1988. Ingredients
and Processing Factors That Control Muscle Protein
Functionality. Food Technol: 104 - 114.

Anon. 1967. Food Process. Mark (Chic.>, 28 (7)), 43 dalam
Wolf, W.J dan J.C, Cowan. 1977. Soybeans as a Food
Source. Revised Ed, CRC Press, Inc 18901, Cranwood
Parkway, Cleveland, Ohioc 44128.

Anonim. 1981. Daftar Komposisi Bahan Makanan, DireKtorat

Gizi, Dep Kes Rl, Bharata AKasara, Jakarta.

AOAC. 1970. Official Methods of Analysis. Ed.12,

Association of Official Analytical Chenist,

Washington DC.

v Baliga, B.R dan N, Madaiah. 1970. Quality of Sausage Emul
sion Prepared From Mutton. J. Food Sci, 35: 383-385.

\V Becher, P. 1965. Emulsion: Theory and Practice. 2nd ed,
Reinhold Pub. Corp, New York daltam Schnidt, G.R;,
R.F, Mawson dan D.G., Siegel. 1981, Functionality of
a Protein Matrix in Comminuted Meat Product. Food
Technol, May: 235 - 252.

Bell, RW dan EO, Whittier. 1965. Composition of Milk
Product. In Fundamentals of Dairy Chemistry. The Avi

Publishing Company Inc, Westport, Connecticut.

Del Valle, F.R. 1981. Nutritional Qualities of Soya
Protein as Affected by Processing. JADCS; 419 ~ 428.

v Deng, J.C., R. T, Toledo dan D.A; Lillard. 1981. Protein-

protein Interaction and Fat and Water Binding iﬁ Com
minuted Flesh Products. J. Food Sci 46: 1117 - 1121.

Flizalde, R.E., R.J de Kante Rewich.,A. M .R, Pilosof dan

64



TAHU
WESI JAWI ATMAJA, Ir. Suhardi, MS.: Ir. Sri Kanoni, MS.: Ir. Umar Santosa, M.Sc. 65

Universitas Gadjah Mada, 1991 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

G.B, Bartholomai. 1988. Physiceochemical Properties

of Food Proteins Related to Their Ability to Stabilil
26 (0il in Water Emulsion. J.Food Sci, 53: 845 -~ 847,

Erdman, J.W dan XK.E, Weingartner. 1981. Nutrition Aspects
of Fibre in Sova Products. JAQOCS, March, 511 = 514.

v Fennema. 1976. Principles of Food Science, Part I, Food

Chemistry. Marcel Dekker Inc, New York, Basel.

v Forrest, J.C., E.D, Aberle., H.B, Hedrick., M.D, Judde
dan R.A, Markel. 1975. Principle of Meat Science.

W.H, Freeman and Company, San Francisco.

Hackler, L.R,.B.R, Stillings dan R.J, Polimeni. 1967. Cor
relation of Amino Acid Indexes With Nutritional Qua-

lity of Several Soybeans Fractions. Cereal Chemisty,
44. 6: 638 - 644,

‘/FHansen, L.J. 1960, Emulsion . Formation in Pinely
Comminuted Sausage. Food Technol, 14: 565 - 569.

Hag, A,. N.B, Webb,.J.K, Whifield dan G.S, Morrison.
1972. Development of Prototype Sausage Enulsion
" Preparation System. J.Food Sci. Vol 37: 480 - 484,

Helmer, R.L dan R.L, Saffle., 1963. Effect of Chopping
Temperature on The Stability of Sausage Emulsions.
Food Technol, 17: 1145,

Hermanson, A.M. 1982. Gel Characteristic - 8Stucture .  as

Related to Texture and Waterbinding of Blood Plasma
Gels. J. Food Sci. 47: 1965.

Inklaay, P.A dan J, 'Fortuin. 1969. Food Technology.,
23:103 dalam Wolf, W.J dan J.C, Cowan. 1977 .
Soybeans as a Food Source. Reviosed ed, CRC Press
Inc, 18901. Cranwood Parkway, Cleveland, Ohlo 44128,

Jennes,R dan 8, Patton. 1969. Principles of Dairy
Chemistry. Wiley Eastern Private Limited, New Delhi.

STABILITAS EMULSI DAN SIFAT ORGANOLEPTIS SOSIS DAGING SAPI DENGAN "BINDER" AMPAS



_SrXﬁIBILITAS EMULSI DAN SIFAT ORGANOLEPTIS SOSIS DAGING SAPI DENGAN "BINDER" AMPAS
WESI JAWI ATMAJA, Ir. Suhardi, MS.; Ir. Sri Kanoni, MS.; Ir. Umar Santosa, M.Sc. 66

Universitas Gadjah Mada, 1991 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Kraml ich, W.E,. A.M, Pearson dan F.W, Tauber. 1973,
Processed Meat. The Avi Publishing Company Inc, New
York.

Larmond, E. 1877. Laboratory Method for Sensory

Evaluation of Food. Reseach Branch Canada. Departe-

ment of Agricultural Publication.

Lina Wid?awati, 1975. Pengaruh Senyawa Na3P04 Terhadap
Stabilitas Emulsi dan Kapasitas Mengikat Alr (Water
Holding Capacity) Dari Emulsi Sosis. Skripsi, FTP,

UGM, Yogyakarta.

Lo, W.Y., K.H, Steinkrous., D.B, Hand., W.F, WilKens dan
[..R, Hackler. 1968. Yields of Extracteds Solid 1in
Soy Milk as Affected by Temperature of Water of

Various Pretreatment of Beans. Food Technol, 22:
1322 - 1324.

Lowe, B. 1955, Experimental Cookery. John Wiley and Sons

Inc, New York.

Meyer, L.H, 1972. Food Chemistry. 10 th Ed, Reinhold
Publishing Coorporation, New York. Charles E Tuttle

Company, Tokyo.

Morrison, G.S., N.B, Webb., T.N, Blumer., F.J, Ivey dan
Hagq. 1977. Relationship Between Composition and

Stability of Sausage Type Enmulsion. J. Food Sci, 36:
426 .

Mudjisohono, R.,X, Nur dan A, Rivai. 1985. Pengaruh Suhu
Fkstraksi dan Varietas Kedelai Terhadap Mutu Tahu

yang Dihasilkan. Media Penelitian Sekamandi.

v Price, J.F dan B.S, Schweigert. 1971. TheISCience of Meat

and Meat Products. 2ed, W.H, Freeman and Company,

San Francisco.

Rizvi, S.5.H. 1981. Rheological Properties of Comminuted
Meat Systems. Food Technol, May: 238 - 242,



STABILITAS EMULSI DAN SIFAT ORGANOLEPTIS SOSIS DAGING SAPI DENGAN "BINDER" AMPAS
TAHU
WESI JAWI ATMAJA, Ir. Suhardi, MS.: Ir. Sri Kanoni, MS.: Ir. Umar Santosa, M.Sc. &7

Universitas Gadjah Mada, 1991 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Schmidt, G.R., R.F, Mawson dan D.G, Siegel. 1981.

Functionality of A Protein Matrix in Comminuted Meat
Products. J. FoodISciﬁ May: 235 - 237.

Shurtleff, W dan A, Aoyagi. 1979. Tofu and Soy Milk

Producion. The Book of Tofu, Vol II, New Age Food
Study Center Lafagette.

Slamet Sudarmadji., Bambang Haryono dan Suhardi. 1984.

Prosedur Analisa Untuk Bahan Makanan dan Pertanian.

3 th E4d. Penerbit Liberty, Yogyvakarta.

vEBoliman, Y.XK., Shenouda dan G.M. Pigoth. 1274. Lipid
Protein Interaction During Aquaus Extraction of Fish

Protein Myvosin Lipid.

Sri Anggrahini dan Kapti Rahayu. 1980, Kacang-Kacangan
Sebagai Sumber Zat Gizi Dalam Pengembangan Bahan
Pangan Bergizi dan Cara Penvajiannya. FTP-UGM,

Yogyakarta.

v Suwedo Hadiwiyoto. 1983. Dasar-Dasar Teknologi Ikan. Ju-
rusan Pengolahan Hasil Pertanian, Fak Teknologi Per-

tanian Univ. Gadjah Mada, Yogyakarta.

v Tornberg, E dan A.M, Hermanson. 1977. Functional
Characterization of Protein Stabilized Emulsion
Effect Processing. J. Food Sci, 42: 468 - 472.

VTsai, R., R.G, Cassen dan E.J, Brieskey. 1972. The
Emulsify Properties of Purified Muscle Protein, J
Food &Sci, 37: 286 ~ 288.

Usbhorne, W.BR., G.5, Mettal., C.Y, Wang, 1987. Smoke House
Process Condition for Meat Emulsion CookKing. J. Food.
Sci. 52: 1140 - 1150.

Villegas, E dan E.T, Mertz. 1971. Chemical Screening
Methods for Maize Protein @Quality at Cymmyt.

Research Bulletin. No. 20. International Maize and

Wheat, Improvement Center, Mexico.



STABILITAS EMULSI DAN SIFAT ORGANOLEPTIS SOSIS DAGING SAPI DENGAN "BINDER" AMPAS

TAHU
WESI JAWI ATMAJA, Ir. Suhardi, MS.; Ir. Sri Kanoni, MS.; Ir. Umar Santosa, M.Sc. &8

Universitas Gadjah Mada, 1991 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Walstra, P. 1976. Phisical Chemistry of Food Enmulsion
gdnlom Mo Loughlin, J.V dan B.M, Mc Kenna. 1984, Food

Science and Technology Present Status and Future
Direction. Volume 5. Procceding of The Sixth
International Congress of Food Science and

Technology, September 1983, Dublin, Boole Press
Dublin. |

Webb, B.H dan A.H, Johnson. 1965. Fundamental of Dairy
Chemistry. The Avi Publishing Company, Inc.

Weiser, L.H.B. 1958. Text Book of Colloid Chenmnistry. John
Wiley and Sons, New York.

Whitting, R .1988. Ingrediens and Pocessing Factors That
Control Muscle Protein Functionality. Food Technol.
April: 104 - 114.

/ Winarno, F.G. 1986. Kimia Pangan dan Gizi. 2ed, PT

Gramedia, JakKarta.

Wolf, W.J dan J.C, Cowan. 1977. Soybeans as a Source.

Revised kEd, CRC Press Inc 18901, Cranwood Parkway.,
Cleveland, Ohio 44128.



	HALAMAN JUDUL
	HALAMAN PENGESAHAN
	KATA PENGANTAR
	DAFTAR ISI
	DAFTAR GAMBAR
	DAFTAR TABEL
	INTISARI
	BAB I PENDAHULUAN
	BAB II TINJAUAN PUSTAKA
	BAB III METODE PENELITIAN
	BAB IV HASIL PENELITIAN DAN PEMBAHASAN
	BAB V KESIMPULAN DAN SARAN
	DAFTAR PUSTAKA
	LAMPIRAN

