PERBAIKAN PROSES PEMBUATAN SALE KESEMEK (Diospyros kaki L.)
SRI HARJIMAH, Ir. Muchji Muljohardjo; Ir. Budi Suksmadiji, MS.;MS.; Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 1992 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
- GADJAH MADA

DAFTAR PUSTARA

Anonim, 1879. Perstursn Menteri Kesehatan Republik
Indonesias no. 235/Men.Kes./Per./VI/78. Tentang
Bshan Tambshsn Msaksnan. Departemen Kesehstan
Republik Indonesia, Jakartas. |

Anonim, 1981. Daftsr Komposisi Bahan Makanan.
Bhratara Karya Aksars, Jskarts.

AOQAC, 1870. (0Officisl Methods of Anslysis of the

Association of Qfficial Analvticsal Chemist.
Associstion of Officisl Anslvticsl Chemist,
Washington D.C.

Braverman,d .B.S., 1948. Citrus Prodnct. Interscience
Papl. Inc.,Hew York.

De Mann, 1876, Principles of Food Chemistry. The
Avi Publ. Co. Inc., Hesport. Connecticut.

e

Desrosier,N.A.M  18698. The Technology of Food
Preservstion. Terjemshan: Muljohardjo, Muchji.
Teknologl Pengswetsn Psasngsn. UI-Press, Jskarts.

Embs,R.J., dasn Markshis,P. 1985. The Mechsnism of
Sulfite Inhibition of Browning Caused by
Polyphenol Oxidase. JFS.,753-758.

Eskin,N.A:M., Henderson,H.M., Townsend,R.J., 1871.
Biochemestry of Fyuit snd their Product. Hal
281-301. Acsdemic Press, New York and London.

Fennems,0Q.R.,19786. Principles of Food  Science.
University of Wisconsin.Marcell Dekker. Inc.,

New York.

Gazit,‘ S., dsn Adsto,l1., 1872. Effect of Carbon
Dioxide Atmosphere on the Course of Astringency

Dissppesarsnce 0f Persimmon (Diospvros kaki
Liopn.) Fruits. JFS. 37:; 815 - 817.

Gehman,H., dan Osman,E.M.,1854. The Chemistry of the
Sugsr-Sulfite Resctilion and Its Relstionship to
Food Problems. Edited by E.M. Mreak snd George F.
Stewsrt. Advsneces in Food Resesrch. Vol 5. psade

23 - 88. Academic Press.Inc. Publ.,New York.
Hulme,A.C., 1871. The Biochemistry of Fruits and

Their Products. Academic Press,London and HNew
York. ‘

63



PERBAIKAN PROSES PEMBUATAN SALE KESEMEK (Diospyros kaki L.)
SRI HARJIMAH, Ir. Muchji Muljohardjo; Ir. Budi Suksmadji, MS.;MS.; Ir. Supriyadi, M.Sc ~*

Universitas Gadjah Mada, 1992 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS

_ CADAH{AA g 1971. The Persimmon. Edited by A.C. Hulme.

..~ . The Biochemistry - of Fruit and Their Product.
Page 281-301. Academic Press, New York and

London.

Joslyn, M.A., and Braverman, J.B.S.,1304. The
Chemistry snd Technology of the Pretreatment and
Preservation of Fruit snd Vedetable Producls
with Sulfur Dioxide and Sulfites. Edited by E.M.
Mrsk snd Georgde F. Stewsrt. Advances in Food
Resesrch. Vol 5. page 87 - 160, Academic

Press.Inc. Publ.,New York.

Lesrdmon,E., 1977. Lsboratory MHethods fgr Sensory
Evaluation of Food.  Kromsr Printing Ltd.,

Ottsaws.

Matsuo,T. dan Itoo,S., 1882. A Model Experi@ent ﬁor
De-astringency of Persimmon Fruit with High

Carbon Dioxide Trestment: in vitro Gelation of
Kski-tanin by Rescting with Acetaldehyde. Agric.

Biol. Chem., 468 (3): 683 - 688.

Matz,S.A., 1985. Water in Foods. The Avi Publ. Co.
Inc., Westport- Connechticut.

Mever ,L.H., 1873. Food Chemistry. Affilisted East-
West Press.Pvi.Ltd, New Delhii |

Munadjim, 1983. Teknologi Pengolahan Pisang. PT.
Gramedis. Jaksartis. -

Napitupnlu,B.,1880. Pengaruh Konsentrasi Larutan
Kspur dsan Lsma penyimpsnan Setelah Perendaman
Terhadap Mutn Buash Kesemek. Buletin penelitian
hortikulturse. Vol XIX . No. 1.

Ochse,J.J., Soule Jr.,M.J., Dijkman, H:j., Heh@—
burg,C., 1961. Tropical and Subtropical Adri-
cnlture. The Macmillan Co, New York.

Ought,C.S., dan Crowell,E.A., 1987. Use of Sulfur
Dioxide in Winemaking. JFS., 52 : 386 - 388.

Psntastico,E.B. Terjemshan : Kamariyani , 1886.
Fisiologi Pasca Panen Penanganan dan Pemanfaatan
Bush-bushan dsn Sayur-—-sayuran Tropiksa dan
Subtropika. Gadjah Mada Press, Yogyakaria.

Pesis, E., dsn Ben-Arie, R., 1984. Involvement of
Acetaldehyde and Ethanol Accumulation During
Induced Deastringency of Persimmon Fruits. JFS.,

- 4Q: 896 - 899. | | | |



PERBAIKAN PROSES PEMBUATAN SALE KESEMEK (Diospyros kaki L.)
SRI HARJIMAH, Ir. Muchji Muljohardjo; Ir. Budi Suksmadiji, MS.;MS.; Ir. Supriyadi, M.Sc OJ

Universitas Gadjah Mada, 1992 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS

~ GADAHMA®4sis, E., Levi A., dan Ben-Arie, R., 1988

Deastringency of Persimmon Fruits by. Creatlng
Modified Atmosphere in Polyethylene bags. JFS
nl: 1014 - 1Q186.

Pesis, E., Levi A., dan Ben-Arie, R., 1988. Role of
Acetsldehvyde Production 1in the Removal of

Astringency from Persimmon Fruits under vsrious
Modified Atmospheres. JFS., 53: 153 - 158.

Polling, C., dan Tjokrodsnoerdjo,H., 1880. 1lmu
Kimis. Erlsnggs, Jsksrts.

Prabswsti, S., 1883. Lsporan Observssi Masslsh Psscs
Psnen - Bush Kesemek. Badan Penelitisn dan
Pengembangan Pertanian. Sub Balsi Penelitian
Tansmasn Psngsn Pasar Minggu, Jsksrta.

Presbawatil, S., 1887. Perendsmsn dslam Larutsasn CaClo
untuk Menghilangkan Rass Sepst pada Bush Kesemek
( Diospvreos keki L ). Dslsm Ssbsri Sosrodlhardgo
(ed). Hasil-hssil Penelitian Provek ACIAR’ 8319
Hal. 186 - 207. Sub Balsi Penelitisn Pas
Minggn, Jskarts. |

Prabawati, 5., 1887. Pengsruh Perendsmsan Air Kspur
terhadsp Sifasf Sensori dan Perubshsn Kimiawi
Buah Kesemek ( Dilospvros kaski L ). Dalam Sabari
Sosrodihardio (ed). Hasil-hasil Penelitian
Proyek ACIAR 8319. Hsl. 208 - 216. Sub Balsi
Penelitian Passar Minggu, Jakarts.

' |
Priyvanto,G., 1888. Teknik Pengawetan Pangan. PAU
Pangsn dan Gizi. UGH, Yogysksrtsa. |
Rangsnns,S., 1877. Manual of Analysis of Fruit and
Vegetable Products. Tata He Grasw-Hill Publ.  Co.
Limited, New York. |

cayavedrs-sSoto,L.A., dan Montgomery, M.W., 19886.

Inhibition of Polyphenoloxidase by oulfite.
JES., 51 : 1531-15386. ’

Sherman,H.C.,1957. Chemistry of Food and Nutrition.
The Macmillsn Co, New York.

otadtman,E.R., 1948. Nonenzymastic Browning in Fruit

Products. Edited by E.M. Mrak snd George F.

- Stewart. Advsnces in Food Research. Vol 1. page
320 - 372. Acsdemic Press.Inc. Publ.,New York.



PERBAIKAN PROSES PEMBUATAN SALE KESEMEK (Diospyros kaki L.) |
SRI HARJIMAH, Ir. Muchji Muljohardjo; Ir. Budi Suksmadji, MS.;MS.; Ir. Supriyadi, M.Sc  ©D

Universitas Gadjah Mada, 1992 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS .
- GADAHMdDdarmadji,S., Haryono,B., dan  Suhardi,  1884.

Prosedur . Anslisa untuk Bshan . Msksnsn - dsn
Pertsnian. Liberty, Yogvaskarts.

sudJanaza, 1982. Dissin dan Anslisis Eksperimen.
Tarsito, Bandung.

ouyitno dan Setisdji, B., 1383. Penentusn Waktu
Kedaluwarss Mskansn Trsdisionsl ( Sale Pisang ).
PAU. Psngsn dsan Gizi. UGM, Yogvskarts.

Taylor,S.L., dan Bush,R. K., 1986. Sulfites As Food
Ingredients. Food Tech., 48 : 47 - 52.

Tranggono, Sutsrdi, Hsrysdi, Suparmo, Murdisti,A.,
oudarmsadii,S. , Rahasyu,K., Maruki,S., dan
Astuti, M., 1830. Bahan Tambshsn Psngan. PAU.
Fangsn dan Gizi. UGM, Yogvsksrta.

Van Arsdel, W.B., 1964. Food Dehvdrstion. The Avi
Publ. Co. Ltd. Westport, Connecticut.

Winsrno, F.G., dan Amsn,M., 1981. Fisiologi Lepﬁs
Panen. Sastra Hudsva , Jaksrts. -

winsrno,F.G.,dan La.ks,mi,B.S. , 1983. Kerussksn Bahan

Pangan dan Caras Pencegahannva. Ghalis Indah,
Jaksrts. -

Wwinsrno,F.G., 1884. Kimias Pangsn dsn Gizi. Gramedis,
Jaksrts.




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

