
180 

 

DAFTAR PUSTAKA 

 

 

Abdulkareem, O, A,, & Akhere, E, P, (2023), Effect of Some Preliminary 

Processing Techniques on Nutrients, Anti-nutrients, Mineral and Vitamin 

Composition of Four Varieties of Nigerian Sweet Potato [Ipomoea Batatas 

L,(Lam,)], Journal of Culinary Science & Technology, 21(3), 466-480, 

Abeyrathne, E, N, S,, Lee, H, Y,, & Ahn, D, U, (2013), Egg white proteins and their 

potential use in food processing or as nutraceutical and pharmaceutical 

agents—A review, Poultry science, 92(12), 3292-3299, 

Adi Sarno, I, P,, Wulandari, Y, W,, & Suhartatik, N, (2019), Karakteristik snack 

bars dengan variasi suhu pemanggangan dan perbandingan tepung milet 

kuning (Panicum Sp) dengan tepung pisang raja Bandung (Musa 

Paradisiaca L), Jurnal Teknologi Pangan, 12(2), 47-53, 

Aina, Q,, Ferdiana, S,, & Rahayu, F, C, (2019), Penggunaan daun stevia sebagai 

pemanis dalam pembuatan sirup empon-empon, Journal of Scientech 

Research and Development, 1(1), 001-011, 

Alemu, T, (2023), Texture profile and design of food product, J, Agric, Horti, Res, 

6, 272-281, 

Alexandra, S,, Kristina, H, J,, & Salomon, L, L, (2021), Aplikasi Metode Kansei 

Engineering Untuk Pengembangan Produk Cookies Home Industry Little 

Treats, Jurnal Ilmiah Teknik Industri, 9(2), 129-138, 

Alfirmansyah, A,, Hidayat, K,, & Fahkry, M, (2022), Product Development of 

Boran Rice Using the Value Engineering Method, PROZIMA (Productivity, 

Optimization and Manufacturing System Engineering), 6(1), 60-71, 

Al-Ghamdi, D,M, (2022), Challenges Encountered by University Students when 

Constructing FAST Diagrams, Saudi Journal of Engineering and 

Technology, 

Amala, B,, Surendar, J,, & Rao, D, Effect of Flaxseed Flour and Stevia 

Incorporation on Microbial Quality of Multigrain Bar, 

Amri, A,, Jalil, S, M,, Bahri, S,, & Fatimah, F, (2022), Packaging Design Model Of 

Talang Salted Fish Processing Industry Using Value Engineering Method, 

International Journal of Engineering, Science and Information Technology, 

2(1), 15-23, 

Ana, A,, Subekti, S,, Hamidah, S,, & Komariah, K, (2017, March), Organoleptic 

test patisserie product based on consumer preference, In IOP Conference 

Series: Materials Science and Engineering (Vol, 180, No, 1, p, 012294), 

IOP Publishing, 

Angelia, I, O, (2016), Analisis kadar lemak pada tepung ampas kelapa, Jurnal 

Technopreneur (JTech), 4(1), 19-23, 

AOAC. (1995). Official methods of analysis (16th ed.). Washington, DC: AOAC 

International. 

AOAC. (2005). Official methods of analysis (15th ed.). Washington, DC: 

Association of Official Analytical Chemistry. 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



181 

 

Ar-Robi, M, R,, & Wibawa, B, M, (2019), Analisis tingkat kepuasan dan performa 

pada merchant ovo di Surabaya, Jurnal sains dan seni ITS, 8(1), 27-31, 

Artari, R,, & Putri, P, H, 2017, Keragaan Lima Aksesi Kacang Koro (Phaseolus 

lunatus L,) pada Dua Kondisi Pemupukan, Prosiding Seminar Hasil 

Penelitian Tanaman Aneka Kacang Dan Umbi, Malang : 2017, Hal, 658-

665, 

Ashfiyah, V,N, (2019), Substitusi Sorgum dan Ubi Jalar Putih pada Roti Bagel 

sebagai Alternatif Selingan untuk Penderita Diabetes, Media Gizi Indonesia, 

14(1), 75–86, 

Asriasih, D, N,, & Purbowati, R, M, A, (2020), Nutrition Value Of Mixed Flour 

Snack Bar (Mocaf & Red Bean Flour) And Commercial Snack Bar, Jurnal 

Gizi dan Kesehatan,, 12(27), 21-28, 

Astawan, M,, Faishal, M, A,, Prayudani, A, P,, Wresdiyati, T,, & Sardjono, R, E, 

(2023), Effects of Seed Germination on Physicochemical and Bioactive 

Compounds Characteristics of Velvet Bean Tempe, Current Research in 

Nutrition & Food Science, 11(2), 

Atika, https://www,klikdokter,com/gaya-hidup/diet-nutrisi/susu-skim-benarkah-

pilihan-tepat-untuk-diet 

Badan Pengawas Obat dan Makanan. (2021). Peraturan Badan Pengawas Obat dan 

Makanan Nomor 26 Tahun 2021 tentang informasi nilai gizi pada label 

pangan olahan. Jakarta: Badan Pengawas Obat dan Makanan Republik 

Indonesia. 

Badan Standarisasi Nasional. (2006). Petunjuk pengujian organoleptik dan/atau 

sensori (SNI 01-2346-2006). Jakarta: Badan Standarisasi Nasional. 

Balogun, I, O,, & Olatidoye, O, P, (2012), Chemical composition and nutritional 

evaluation of velvet bean seeds (Mucuna utilis) for domestic consumption 

and industrial utilization in Nigeria, Pakistan Journal of Nutrition, 11(2), 

116, 

Banin, M, M,, Aziz, U, N,, Rachmawati, M,, Marwati, M,, & Emmawati, A, (2022, 

January), Effect of Baking Temperature and Duration Towards Proximate, 

Crude Fiber Content and Antioxidant of Sweet Potato Snackbar Coated with 

Soursop Yoghurt, In International Conference on Tropical Agrifood, Feed 

and Fuel (ICTAFF 2021) (pp, 159-166), Atlantis Press, 

Berawi, Mohammed Ali, 2014, Aplikasi Value Engineering Pada Industri 

Konstruksi Bangunan Gedung, Jakarta: Penerbit Universitas Indonesia 

Bhardwaj, J,, Yadav, A,, Chauhan, M, S,, & Chauhan, A, S, (2021), Kano model 

analysis for enhancing customer satisfaction of an automotive product for 

Indian market, Materials Today: Proceedings, 46, 10996-11001, 

Bintoro,  V,P, Yoyok B,P, Rafaella C,M, Olivia N, Oktafilla Z,P,S, (2023), Di Balik 

Sianida Koro Butir Kecil Penuh Nutrisi : CV, Bintang Semesta Media 

Boland, M. (2011). Whey proteins. In Handbook of food proteins (pp. 30-55). 

Woodhead Publishing. 

Boniface, F,, Washa, W, B,, & Nnungu, S, (2024), Comparison of nutritional values 

of Mucuna pruriens L,(velvet bean) seeds with the most preferred legume 

pulses, Food Production, Processing and Nutrition, 6(1), 17, 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.google.co.id/search?hl=id&gbpv=1&dq=morfologi+koro+benguk&pg=PA7&printsec=frontcover&q=inauthor:%22Prof.+Dr.+Ir.+Valentinus+Priyo+Bintoro,+M.Agr.%22&tbm=bks&sa=X&ved=2ahUKEwi5kbjYzpOFAxVsR2wGHVhMAkgQmxMoAHoECBwQAg
https://www.google.co.id/search?hl=id&gbpv=1&dq=morfologi+koro+benguk&pg=PA7&printsec=frontcover&q=inauthor:%22Rafaella+Chandraseta+Megananda%22&tbm=bks&sa=X&ved=2ahUKEwi5kbjYzpOFAxVsR2wGHVhMAkgQmxMoAnoECBwQBA
https://www.google.co.id/search?hl=id&gbpv=1&dq=morfologi+koro+benguk&pg=PA7&printsec=frontcover&q=inauthor:%22Olivia+Naznen%22&tbm=bks&sa=X&ved=2ahUKEwi5kbjYzpOFAxVsR2wGHVhMAkgQmxMoA3oECBwQBQ
https://www.google.co.id/search?hl=id&gbpv=1&dq=morfologi+koro+benguk&pg=PA7&printsec=frontcover&q=inauthor:%22Oktafilla+Zahra+Putri+Santoso%22&tbm=bks&sa=X&ved=2ahUKEwi5kbjYzpOFAxVsR2wGHVhMAkgQmxMoBHoECBwQBg
https://www.google.co.id/search?hl=id&gbpv=1&dq=morfologi+koro+benguk&pg=PA7&printsec=frontcover&q=inpublisher:%22CV.+Bintang+Semesta+Media%22&tbm=bks&sa=X&ved=2ahUKEwi5kbjYzpOFAxVsR2wGHVhMAkgQmxMoAHoECB4QAg


182 

 

Borza, J, (2011), FAST diagrams: The foundation for creating effective function 

models, General dynamics land systems, 28(11), 

BPOM,  Peraturan Badan Pengawas Obat dan Makanan Nomor 13 Tahun 2023 

Tentang Kategori Pangan, 

https://jdih,pom,go,id/download/product/1492/13/2023 

BPOM,  Peraturan Badan Pengawas Obat dan Makanan Nomor 26 Tahun 2021 

Tentang Informasi Nilai Gizi Pada Label Pangan Olahan, 

https://jdih,pom,go,id/view/slide/2afc0854e1fa72c1130443a0301af2ae/131

3/26/2021 

Brady, M, (2002), Sodium Survey of the usage and functionality of salt as an 

ingredient in UK manufactured food products, British Food Journal, 104(2), 

84-125, 

Burton-Freeman, B, (2000), Dietary fiber and energy regulation, The Journal of 

nutrition, 130(2), 272S-275S, 

Capriles, V,, Conti-Silva, A,, & Arěas, J, (2021), Effects of oligofructose-enriched 

inulin addition before and after the extrusion process on the quality and 

postprandial glycemic response of corn-snacks, Food bioscience, 43, 

101263,  

Charles, J,, Jamco, S,, & Balami, A, M, (2022), Analisis Kruskal-Wallis Untuk 

Mengetahui Konsentrasi Belajar Mahasiswa Berdasarkan Bidang Minat 

Program Studi Statistika Fmipa Unpatti, J Mat Stat Dan Ter, 1, 29-34, 

Chen, W, T,, Merrett, H, C,, Liu, S,, Fauzia, N,, & Liem, F, N, (2022), A Decade 

of Value Engineering in Construction Projects,  

D’Amelia, V,, Sarais, G,, Fais, G,, Dessì, D,, Giannini, V,, Garramone, R,, ,,, & 

Melito, S, (2022), Biochemical characterization and effects of cooking 

methods on main phytochemicals of red and purple potato tubers, a natural 

functional food, Foods, 11(3), 384, 

Darma, B, (2021), Statistika Penelitian Menggunakan SPSS (Uji Validitas, Uji 

Reliabilitas, Regresi Linier Sederhana, Regresi Linier Berganda, Uji t, Uji 

F, R2), Guepedia, 

Darmawan, M, I,, Kiptiah, M,, Safitri, M,, & Ilmannafian, A, G, (2021), 

pengembangan atribut produk keripik singkong menggunakan metode value 

engineering berbasis customer oriented, Jurnal Teknologi Industri 

Pertanian, 31(1), 70-77, 

Daud, A,, Suriati, S,, & Nuzulyanti, N, (2019), Kajian penerapan faktor yang 

mempengaruhi akurasi penentuan kadar air metode thermogravimetri, 

Lutjanus, 24(2), 11-16, 

De Garmo, E. P., Sullivan, W. G., & Canada, C. R. (1984). Engineering economy 

(7th ed.). New York: Macmillan Publish Company. 

Deshwal, G.K., & Panjagari, N.R. (2019). Review on metal packaging: materials, 

forms, food applications, safety and recyclability. Journal of Food Science 

and Technology, 57, 2377-2392.  

Diputera, I, G, A,, Putera, I, G, A, A,, & Dharmayanti, G, A, P, C, (2018), 

Penerapan value engineering (ve) pada proyek pembangunan taman sari 

apartement, Jurnal Spektran, 6(2), 210-216, 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

https://jdih.pom.go.id/download/product/1492/13/2023
https://jdih.pom.go.id/view/slide/2afc0854e1fa72c1130443a0301af2ae/1313/26/2021
https://jdih.pom.go.id/view/slide/2afc0854e1fa72c1130443a0301af2ae/1313/26/2021


183 

 

Elleuch, M,, Bedigian, D,, Roiseux, O,, Besbes, S,, Blecker, C,, & Attia, H, (2011), 

Dietary fibre and fibre-rich by-products of food processing: 

Characterisation, technological functionality and commercial applications: 

A review, Food chemistry, 124(2), 411-421, 

Ezegbe, C, C,, Nwosu, J, N,, Owuamanam, C, I,, Victor-Aduloju, T, A,, & Nkhata, 

S, G, (2023), Proximate composition and anti-nutritional factors in Mucuna 

pruriens (velvet bean) seed flour as affected by several processing methods, 

Heliyon, 9(8), 

Falah, M, S,, Priyono, S,, & Fadly, D, (2022), Formulasi Snack Bar Tepung Beras 

Merah (Oryza nivara) dan Edamame (Glycine max (L) merrill): 

Karakteristik Fisikokimia dan Sensori, FoodTech: Jurnal Teknologi 

Pangan, 5(1), 25-32 

Fatmawati, A, (2011), Penerapan Pendekatan Pembelajaran Contextual Teaching 

and Learning pada Pokok Bahasan Pertumbuhan dan Perkembangan untuk 

Meningkatkan Keterampilan Proses pada Siswa Kelas VIII D SMP Negeri 

5 Surakarta Tahun Pelajaran 2010/2011, 

Fikry, M,, Yusof, Y, A,, M, Al-Awaadh, A,, Abdul Rahman, R,, Chin, N, L,, & 

Ghazali, H, M, (2019), Antioxidative and quality properties of full-fat date 

seeds brew as influenced by the roasting conditions, Antioxidants, 8(7), 226, 

Fitri, W,, & Agus, W, (2019), Sifat Organoleptik Dan Indeks Glikemik Snack Bar 

Berbahan Bekatul Dan Kacang Merah (Doctoral dissertation, Poltekkes 

Kemenkes Yogyakarta), 

Fitria, M,, Gumilar, M,, Dewi, M,, & Judiono, J, (2022), SNACK BARS KACANG 

TANAH DAN TEPUNG UBI JALAR SEBAGAI PANGAN DARURAT, 

Jurnal Riset Kesehatan Poltekkes Depkes Bandung, 14(1), 66-75, 

Food and Drug Administration (FDA) (2013), Code of federal regulations, Title 21, 

Food and 

Gicevic, S,, Gaskins, A, J,, Fung, T, T,, Rosner, B,, Tobias, D, K,, Isanaka, S,, & 

Willett, W, C, (2018), Evaluating pre-pregnancy dietary diversity vs, dietary 

quality scores as predictors of gestational diabetes and hypertensive 

disorders of pregnancy, PloS one, 13(4), e0195103, 

Ginting, W, A, P,, Ginting, J,, & Rahmawati, N, (2017), Respons Pertumbuhan dan 

Produksi Tiga Varietas Ubi Jalar Ungu (Ipomoea batatasL,) Terhadap 

Pemberian Berbagai Dosis Bokashi Jerami Padi, Jurnal Agroekoteknologi 

FP USU E-ISSN No, 2337, 6597, 

Grand View Research (2022), Healthy Snacks Market Size, Share & Trends 

Analysis Report,  Accessed on December 25, 2023 from: https://www-

grandviewresearch-com,translate,goog/industry-analysis/healthy-

snackmarket?_x_tr_sl=en&_x_tr_tl=id&_x_tr_hl=id&_x_tr_pto=tc 

Güzel-Seydim, Z, B,, Kok-Tas, T,, & Greene, A, K, (2011), Functionality of milk 

proteins in food systems: A review, Food Science and Technology 

International, 17(3), 199–216, doi: 10,1177/1082013210382437 

Hair Jnr, J, F,, Black, W, C,, Babin, B, J,, & Anderson, R, E, (2010), Multivariate 

data analysis, 

Hamad, A, M, (2021), Evaluation of Dietary Fiber and the Effect on 

Physicochemical Properties of Foods, Int J Sci Res Sci Technol, 421-33, 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www-grandviewresearch-com.translate.goog/industry-analysis/healthy-snackmarket?_x_tr_sl=en&_x_tr_tl=id&_x_tr_hl=id&_x_tr_pto=tc
https://www-grandviewresearch-com.translate.goog/industry-analysis/healthy-snackmarket?_x_tr_sl=en&_x_tr_tl=id&_x_tr_hl=id&_x_tr_pto=tc
https://www-grandviewresearch-com.translate.goog/industry-analysis/healthy-snackmarket?_x_tr_sl=en&_x_tr_tl=id&_x_tr_hl=id&_x_tr_pto=tc


184 

 

Harvela, H, S, (2017), Formulasi Bahan Baku Pembuatan Produk Mi Instan 

Berbasis Preferensi Konsumen (Doctoral dissertation, Universitas Gadjah 

Mada), 

Hasibuan, C, H, Wijaya, and F, Kusnandar, “Formulation of Papaya Bangkok Puree 

for Baby with One Fruit Combination Based Sensory Quality,”  2010, 

Heale, R,, & Twycross, A, (2015), Validity and reliability in quantitative studies, 

Evidence-based nursing, 18(3), 66-67, 

Hellfritsch, C., Brockhoff, A., Stähler, F., Meyerhof, W., & Hofmann, T.F. (2012). 

Human psychometric and taste receptor responses to steviol glycosides. 

Journal of agricultural and food chemistry, 60 27, 6782-93. 

Hettiarachchi, H, A, C, O,, & Gunathilake, K, D, P, P, (2023), Physicochemical and 

functional properties of seed flours obtained from germinated and non-

germinated Canavalia gladiata and Mucuna pruriens, Heliyon, 9(9), 

Heymann, H,, & Lawless, H, T, (2013), Sensory evaluation of food: principles and 

practices, Springer Science & Business Media, 

Hidayat, K,, Prasnowo, M, A,, Nurmawati, N,, Lestari, V, N, S,, & Abdullah, D, 

(2018, November), Adding Value of Crispy Peperek Product Using Quality 

Function Deployment and Value Added Engineering, In Journal of Physics: 

Conference Series (Vol, 1114, No, 1, p, 012074), IOP Publishing, 

Huppertz, T,, Uniacke-Lowe, T,, & Kelly, A, L, (2020), Physical chemistry of milk 

fat globules, Advanced Dairy Chemistry, Volume 2: Lipids, 133-167, 

Ilayaraja, K,, & Eqyaabal, M, Z, (2015), Value engineering in construction, Indian 

Journal of Science and Technology, 

Imelda, F,, Purwandani, L,, & Saniah, S, (2020), Total Bakteri Asam Laktat, Total 

Asam Tertitrasi dan Tingkat Kesukaan pada Yoghurt Drink dengan Ubi 

Jalar Ungu sebagai Sumber Prebiotik, Jurnal Vokasi, 

Jaiswal, E, S, (2012), A case study on quality function deployment (QFD), Journal 

of mechanical and civil engineering, 3(6), 27-35, 

Jenkins, D, J,, Kendall, C, W,, Lamarche, B,, Banach, M, S,, Srichaikul, K,, Vidgen, 

E,,& Josse, R, G, (2018), Nuts as a replacement for carbohydrates in the 

diabetic diet: a reanalysis of a randomised controlled trial, Diabetologia, 61, 

1734-1747, 

Jin-wen, Z,, & Xiao-ying, Z, (2009), The New Tools of Enterprise's Innovation 

Management: Value Engineering, 2009 International Conference on 

Information Management, Innovation Management and Industrial 

Engineering, 4, 507-510, 

JULIEN, S,, & PAIXÃO, S, (2017), Fast Design Diagram: a new engineering 

design model based on technical and design functionalities of the innovative 

product, International Journal of Innovations in Engineering and 

Technology (IJIET)[en línea], 2319-1058, 

Jundulloh, H., Tolle, H., & Hanggara, B. T. (2024). Perancangan Desain 

Pengalaman Pengguna Aplikasi Orino Care Berbasis Mobile dengan 

Menggunakan Pendekatan Design Thinking. Jurnal Pengembangan 

Teknologi Informasi dan Ilmu Komputer, 8(10). 

Kasim, R,, Liputo, S, A,, Limonu, M,, & Mohamad, F, P, (2018), Pengaruh suhu 

dan lama pemanggangan terhadap tingkat kesukaan dan kandungan gizi 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



185 

 

snack food bars berbahan dasar tepung pisang goroho dan tepung ampas 

tahu, Jurnal Technopreneur (JTech), 6(2), 41-48, 

Kementerian Kesehatan Republik Indonesia. (2019). Peraturan Menteri Kesehatan 

Republik Indonesia Nomor 28 Tahun 2019 tentang angka kecukupan gizi 

yang dianjurkan untuk masyarakat Indonesia. Jakarta: Kementerian 

Kesehatan Republik Indonesia. 

Khiraoui, A,, Bakha, M,, Amchra, F,, Ourouadi, S,, Boulli, A,, Al-Faiz, C,, & Hasib, 

A, (2017), Nutritional and biochemical properties of natural sweeteners of 

six cultivars of Stevia rebaudiana Bertoni leaves grown in Morocco, Journal 

of Materials and Environmental Science, 8(3), 1015-1022, 

Kleiser, C,, Schaffrath Rosario, A,, Mensink, G, B,, Prinz-Langenohl, R,, & Kurth, 

B, M, (2009), Potential determinants of obesity among children and 

adolescents in Germany: results from the cross-sectional KiGGS Study, 

BMC public health, 9, 1-14, 

Kowalska, H,, Masiarz, E,, Ignaczak, A,, Marzec, A,, Hać-Szymańczuk, E,, 

Salamon, A,, ,,, & Galus, S, (2023), Advances in multigrain snack bar 

technology and consumer expectations: A review, Food Reviews 

International, 39(1), 93-118, 

Kumar, R., Chauhan, S. K., Shinde, G., Subramanian, V., & Nadanasabapathi, S. 

(2018). Whey Proteins: A potential ingredient for food industry-A review. 

Asian Journal of Dairy and Food Research, 37(4), 283-290. 

Kuo, C, M,, Yuo, S, H,, & Lu, C, Y, (2014), Integration of the Kano and QFD model 

in health food development: using black beans as examples, Quality & 

Quantity, 48, 225-242, 

Kurniawan, R, (2017), Pengolahan Koro Benguk (Mucuna Pruriens), Oat (Avena 

Sativa), Dan Apel Fuji (Malus Sylvetris) Sebagai bahan Snack Bar 

(Doctoral dissertation, Unika Soegijapranata Semarang), 

Lako, J,, Trenerry, V, C,, Wahlqvist, M,, Wattanapenpaiboon, N,, Sotheeswaran, 

S,, & Premier, R, (2007), Phytochemical flavonols, carotenoids and the 

antioxidant properties of a wide selection of Fijian fruit, vegetables and 

other readily available foods, Food Chemistry, 101(4), 1727-1741, 

Latif, S, D,, Usman, F,, & Pirot, B, M, (2020), Implementation of value engineering 

in optimizing project cost for sustainable energy infrastructure asset 

development, International Journal of Sustainable Development and 

Planning, 15(7), 1045-1057, 

Lee, S, G,, Chae, J,, Kim, D, S,, Lee, J, B,, Kwon, G, S,, Kwon, T, K,, & Nam, J, 

O, (2021), Enhancement of the antiobesity and antioxidant effect of purple 

sweet potato extracts and enhancement of the effects by fermentation, 

Antioxidants, 10(6), 888, 

Lekahena, V, N, J, (2019), Characteristic of chemical and sensory of stick product 

which fortified with yellowfin tuna flour, Agrikan: Jurnal Agribisnis 

Perikanan, 12(2), 284-290, 

Liadi, V, C,, Wisaniyasa, N, W,, & Puspawati, N, N, (2019), Studi sifat fungsional 

dan kimia tepung kecambah kacang koro benguk (Mucuna pruriens L,), 

Jurnal Ilmu Dan Teknologi Pangan, 8(2), 131-139, 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



186 

 

Limanto, A, (2017), Stevia, pemanis pengganti gula dari tanaman Stevia 

rebaudiana, Jurnal Kedokteran Meditek, 

Liu, A, G,, Ford, N, A,, Hu, F, B,, Zelman, K, M,, Mozaffarian, D,, & Kris-Etherton, 

P, M, (2017), A healthy approach to dietary fats: understanding the science 

and taking action to reduce consumer confusion, Nutrition journal, 16(1), 

1-15, 

Ludwig, D, S,, Hu, F, B,, Tappy, L,, & Brand-Miller, J, (2018), Dietary 

carbohydrates: role of quality and quantity in chronic disease, Bmj, 361, 

Marangoni, F,, Martini, D,, Scaglioni, S,, Sculati, M,, Donini, L, M,, Leonardi, F,, 

,,, & Poli, A, (2019), Snacking in nutrition and health, International Journal 

of Food Sciences and Nutrition, 70(8), 909-923, 

Mathlouthi, M, (2001), Water content, water activity, water structure and the 

stability of foodstuffs, Food control, 12(7), 409-417, 

Mercer, D, G, (2008), Solar drying in developing countries: Possibilities and 

pitfalls, In G,L, Robertson, & J, R, Lupien (Eds,), Using food science and 

technology to improve nu-trition and promote national 

developmentInternational Union of Food Science &Technology 

Mi, W,, Han, F,, Liang, J,, Liang, Y,, Guan, B,, & Xu, H, (2018), Purple sweet 

potato anthocyanins attenuates steatohepatitis induced by high fat diet 

combined with carbon tetrachloride in rats, Wei Sheng yan jiu= Journal of 

Hygiene Research, 47(4), 517-524, 

Mihafu, F, D,, Issa, J, Y,, & Kamiyango, M, W, (2020), Implication of sensory 

evaluation and quality assessment in food product development: A review, 

Current Research in Nutrition and Food Science Journal, 8(3), 690-702, 

Moguel-Ordóñez, Y, B,, Cabrera-Amaro, D, L,, Segura-Campos, M, R,, & Ruiz-

Ruiz, J, C, (2015), Studies on drying characteristic, nutritional composition, 

and antioxidant properties of Stevia rebaudiana (Bertoni) leaves, 

International agrophysics, 29(3) 

Mordor Intelligence. (n.d.). Indonesia snack bar market - Growth, trends, Covid-19 

impact, and forecasts (2023-2028). Retrieved December 22, 2024, from 

https://www.mordorintelligence.com/industry-reports/indonesia-snack-bar-

market 

Morris, A. L., & Mohiuddin, S. S. (2020). Biochemistry, nutrients. In StatPearls. 

StatPearls Publishing. Treasure Island, FL. 

Mugendi, J, B,, Njagi, E, N, M,, Kuria, E, N,, Mwasaru, M, A,, Mureithi, J, G,, & 

Apostolides, Z, (2010), Effects of processing technique on the nutritional 

composition and anti-nutrient content of mucuna bean (Mucuna pruriens 

L,), 

Munir, M,, Nadeem, M,, Qureshi, T, M,, Qayyum, A,, Suhaib, M,, Zeb, F,, & 

Ashokkumar, M, (2018), Addition of oat enhanced the physico-chemical, 

nutritional and sensory qualities of date fruit based snack bars, Journal of 

Food and Nutrition Research, 6(4), 271-276, 

Natsir, N, A, (2018), Analisis kandungan protein total ikan kakap merah dan ikan 

kerapu bebek, BIOSEL (Biology Science and Education): Jurnal Penelitian 

Science dan Pendidikan, 7(1), 49-55, 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.mordorintelligence.com/industry-reports/indonesia-snack-bar-market
https://www.mordorintelligence.com/industry-reports/indonesia-snack-bar-market


187 

 

Nurohmah, Siti, (2018), Analisis Nilai Tambah Snack Bar Salak (salacca zalacca) 

di Kabupaten Bangkalan Menggunakan Metode Value Engineering, 

Skispsi, Universitas Trunojoyo 

Nurul, I, A, L,, Weni, K,, & Nur, H, (2019), Asupan Karbohidrat, Asupan Lemak, 

Aktivitas Fisik dan Kejadian Obesitas pada Remaja di Kota Yogyakarta 

(Doctoral dissertation, Poltekkes Kemenkes Yogyakarta), 

Okorondu, S., Aririatu, L., & Okorondu, M. (2008). The effects of fermentation and 

boiling on the level of hydrogen cyanide in Mucuna pruriens (velvet bean). 

International Journal of Tropical Agriculture and Food Systems, 2(3-4). 

Oliveira Freitas, T, B, D,, Pinto, V, R, A,,  Melo, L, F,, Freitas, L, S, D,, Souza 

Araújo, L, G, D,, Minim, V, P, R,, ,,, & Bressan, J, (2018), What Grabs Our 

Attention Most to Consume A Snack Bar In Brazil? Following Trends In 

Choice of Snack Bars To Boost Market For Healthier Options, The Open 

Food Science Journal, 10(1), 

Pangestuti, E, K,, & Darmawan, P, (2021), Analysis of Ash Contents in Wheat 

Flour by The Gravimetric Method: Analisis Kadar Abu dalam Tepung 

Terigu dengan Metode Gravimetri, Jurnal Kimia dan Rekayasa, 2(1), 16-

21, 

Permadi, M, R,, Oktafa, H,, & Agustianto, K, (2019), Perancangan pengujian 

preference test, uji hedonik dan mutu hedonik menggunakan algoritma 

radial basis function network, SINTECH (Science and Information 

Technology) Journal, 2(2), 98-107, 

Phillips, S, M, (2012), Nutrient-rich meat proteins in offsetting age-related muscle 

loss, Meat science, 92(3), 174-178, 

Phuong, L,, Hung, P,V,, Tien, N,N,, & Khoa, N, (2019), Chemical compositions, 

bioactive compounds, and physicochemical properties of different purple 

sweet potato flours, Can Tho University Journal of Science, 

Pinasti, L,, Darni, J,, Setyorini, I, Y,, & Naufalina, M, D, (2018), Penambahan 

Pemanis Alami Stevia Terhadap Kadar Serat Pangan dan Total Energi 

Vegetable Leather Selada Air (Nasturtium officinale), Journal of Islamic 

Nutrition, 1(1), 41-48, 

Polit, D, F,, & Beck, C, T, (2006), The content validity index: are you sure you 

know what's being reported? Critique and recommendations, Research in 

nursing & health, 29(5), 489-497, 

Pratama, S, H, & Ayustaningwarno, F, (2015), Kandungan Gizi, Kesukaan dan 

Warna Biskuit Substitusi Tepung Pisang dan Kecambah Kedelai, Journal of 

Nutrition College, 4(2), 252–258 

Puspita, W,, Sulaeman, A,, & Damayanthi, E, (2019), Snack bar berbahan pati sagu 

(Metroxylon sp,), tempe, dan beras hitam sebagai pangan fungsional 

berindeks glikemik rendah, Jurnal Gizi Indonesia (The Indonesian Journal 

of Nutrition), 8(1), 11-23, 

Putra, D, P,, & Salihat, R, A, (2021), Karakteristik mutu margarin dengan 

penambahan bubuk angkak sebagai pewarna alami, Jurnal Teknologi 

Pangan dan Gizi (Journal of Food Technology and Nutrition), 20(2), 111-

123, 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



188 

 

Putri, G, N, A,, Aulia, N, N,, Salsabila, N,, Aisy, R,, Indrawati, S,, Madani, W, F,, 

& Khastini, R, O, (2023), Pemanfaatan ubi jalar sebagai alternatif 

karbohidrat yang meningkatkan ekonomi warga banten, Jurnal SEMAR 

(Jurnal Ilmu Pengetahuan, Teknologi, dan Seni bagi Masyarakat), 12(1), 

47-53, 

Putri, R, A, N,, Rahmi, A,, & Nugroho, A, (2020), Karakteristik kimia, 

mikrobiologi, sensori sereal flakes berbahan dasar tepung ubi nagara 

(Ipomoea batatas L,) dan tepung jewawut (Setaria italica), Jurnal Teknologi 

Agro-Industri, 7(1), 1-11, 

Qin, Y,, Wang, L,, Yang, X,, Xu, Y,, Fan, G,, Fan, Y,, Ren, J,, An, Q,, & Li, X, 

(2023), Inulin: properties and health benefits,, Food & function,  

Rachmayani, N,, Rahayu, W, P,, Faridah, D, N,, & Syamsir, E, (2017), High fiber 

snack bar using okara and sweet potato flour, Jurnal Teknologi dan Industri 

Pangan, 28(2), 139-149, 

Rahma, D, (2016), Analisis Value Engineering dengan Metode Zero-One pada 

Proyek Pembangunan Gedung Laboratorium Komputer Kampus 3 

Universitas Ahmad Dahlan Yogyakarta, e-Jurnal MATRIKS TEKNIK SIPIL 

Rahmi, Y,, Kurniawati, A, D,, Widyanto, R, M,, Ariestiningsih, A, D,, Al Farahi, 

A, Z, A,, Ruchaina, A, N,, ,,, & Rahma, Y, A, (2021), The Sensory, Physical 

And Nutritional Quality Profiles Of Purple Sweet Potato And Soy-Based 

Snack Bars For Pregnant Women, Journal of Public Health Research, 10(2), 

jphr-2021, 

Ramadhani, G, A,, Izzati, M,, & Parman, S, (2012), Analisis proximat, antioksidan 

dan kesukaan sereal makanan dari bahan dasar tepung jagung (Zea mays L,) 

dan tepung labu kuning (Cucurbita moschata Durch), ANATOMI dan 

FISIOLOGI, 20(2), 32-39, 

Ramani, B,, & Pitroda, J, (2017), A critical literature review on application of value 

engineering in building construction project, International Journal of 

Creative Research Thoughts (IJCRT), 5(4), 1461-1464, 

Ratnani, R, D,, & Anggraeni, R, (2005), Ekstraksi gula stevia dari tanaman stevia 

rebaudiana bertoni, Jurnal Ilmiah Momentum, 1(2), 

Ratnaningsih, 2008 Retnaningsih, C,, Zuheld- Noor, dan Marsono, Y, 2001,Sifat 

Hipoglisemik Pakan Tinggi Protein Kedelai Pada Model Diabetik Induksi 

Alloxsan, Jurnal Tekmol dan Industri Pangan, Vol, 6, No, 2 

Rebello, C, J,, Greenway, F, L,, & Finley, J, W, (2014), Whole grains and pulses: 

A comparison of the nutritional and health benefits, Journal of agricultural 

and food chemistry, 62(29), 7029-7049, 

Ribeiro, A, E, C,, Oliveira, A, R,, Silva, A, C, M, D,, Garcia, M, C,, Ribeiro, K, D, 

O,, Caliari, M,, & Soares Júnior, M, S, (2023), High fiber content snack bars 

made with maize biomass flour, rice flakes and oat flakes: Physicochemical 

properties and sensory acceptance, Food Science and Technology 

International, 29(2), 181-191, 

Ruiz, J.D., Granja, A.D., Picchi, F.A., & Melo, R.S. (2011). An Investigation Into 

the Systematic Use of Value Engineering in the Product Development 

Process. 

 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



189 

 

Rustagi, S, (2020), Food texture and its perception, acceptance and evaluation, 

Biosciences Biotechnology Research Asia, 17 (3), 651-658, 

Ryland, D,, Vaisey-Genser, M,, Arntfield, S, D,, & Malcolmson, L, J, (2010), 

Development of a nutritious acceptable snack bar using micronized flaked 

lentils, Food Research International, 43(2), 642-649, 

Salehifar, M., Ardebili, M. S., & Azizi, M. H. (2010). Effect of wheat flour protein 

variations on sensory attributes, texture and staling of Taftoon bread. Food 

Science and Technology, 30, 833-837. 

Sandopart, D. P. Y. A. L., Permana, D. S., Pramesti, N. S., Ajitama, S. P., 

Mulianingsih, A. T., Septia, D. N., ... & Juman, M. F. (2023). Analisis 

Efisiensi Biaya Produksi Pada Kegiatan Perusahaan Manufaktur Dengan 

Teknologi Artificial Intelligence. Jurnal Akuntansi dan Manajemen Bisnis, 

3(1), 25-37. 

Saputra, H. P., Basito, B., & Nurhartadi, E. (2013). Pengaruh penggunaan tepung 

koro benguk (Mucuna pruriens) dan tepung mocaf (modified cassava flour) 

sebagai substitusi tepung terigu terhadap karakteristik fisik, kimia, dan 

sensori cookies. Jurnal Teknosains Pangan, 3(1). 

Sarifudin, A,, Ekafitri, R,, Surahman, D, N,, & Putri, S, K, D, F, A, (2015), 

Pengaruh penambahan telur pada kandungan proksimat, karakteristik 

aktivitas air bebas (aw) dan tekstural snack bar berbasis pisang (Musa 

paradisiaca), Agritech, 35(1), 1-8, 

Segura, R,, Javierre, C,, Ma, Lizarraga, A,, & Ros, E, (2006), Other relevant 

components of nuts: phytosterols, folate and minerals, British Journal of 

Nutrition, 96, S36 - S44, 

Sharma, B, K,, Ahmad, S,, Singh, R,, Verma, R, K,, & Kumar, N, (2012), A review 

on Mucuna pruriens: Its phyto constituents and therapeutic uses, Novel 

Science International Journal of Pharmaceutical Science, 1(6), 308-312, 

Sigar, A, C,, Sondakh, E, H, B,, Ratulangi, F, S,, & Palar, C, K, M, (2020), Pengaruh 

perendaman dalam larutan ekstrak tanin biji alpukat terhadap kualitas 

internal telur ayam ras, Zootec, 40(2), 794-803, 

SILVA, S, B, D,, Formigoni, M, A,, Zorzenon, M, R,, Milani, P, G,, Dacome, A, 

S,, Seixas, F, A, V,, & COSTA, S, C, D, (2019), Development of diet cereal 

bar sweetened with stevia leaves pre-treated with ethanol, Food Science and 

Technology, 40, 894-901, 

Singh, A,, Raina, S, N,, Sharma, M,, Chaudhary, M,, Sharma, S,, & Rajpal, V, R, 

(2021), Functional uses of peanut (Arachis hypogaea L,) seed storage 

proteins, Grain and seed proteins functionality, 121-142, 

Singh, G,, McBain, A, J,, McLaughlin, J, T,, & Stamataki, N, S, (2024), 

Consumption of the Non-Nutritive Sweetener Stevia for 12 Weeks Does Not 

Alter the Composition of the Human Gut Microbiota, Nutrients, 16(2), 296, 

Singh, K, (2016), Nutrient and stress management, J Nutr Food Sci, 6(4), 528, 

Sintia, N. A., & Astuti, N. (2018). Pengaruh subtitusi tepung beras merah dan 

proporsi lemak (margarin dan mentega) terhadap mutu organoleptik rich 

biscuit. Jurnal Tata Boga, 7(2), 1-12 

Siregar, N, S, (2014), Karbohidrat, Jurnal Ilmu Keolahragaan, 13(02), 38-44, 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



190 

 

Sowdhanya, D,, Singh, J,, Rasane, P,, Kaur, S,, Kaur, J,, Ercisli, S,, & Verma, H, 

(2023), Nutritional significance of velvet bean (Mucuna pruriens) and 

opportunities for its processing into value-added products, Journal of 

Agriculture and Food Research, 100921, 

Srebernich, S,, Gonçalves, G,, Ormenese, R,, & Ruffi, C, (2016), Physico-chemical, 

sensory and nutritional characteristics of cereal bars with addition of acacia 

gum, inulin and sorbitol, Food Science and Technology International, 36, 

555-562,  

Srilakshmi, A, (2020), Texture profile analysis of food and TPA measurements: a 

review article, International Research Journal of Engineering and 

Technology (IRJET), 7(1), 708-711, 

Stone, H,, & Sidel, J, L, (2019), Sensory Evaluation Practices (4th ed,), Academic 

Press, 

Sudarmadji, S., Haryono, B., & Suhardi. (1997). Prosedur analisa untuk bahan 

makanan dan pertanian (Edisi ke-4). Yogyakarta: Liberty. 

Sugiyono, 2008, Metode Penelitian Kuantitatif Kualtiatif dan R&D, CV, Alfabeta, 

Sunardi, Y, (2022), SEHAT DAN LANGSING: Dilengkapi Tutorial Video Olahraga 

Sehat dan Langsing, Penerbit Andi, 

Supriyanto, S., Azizaah, E. N., & Indarto, C. (2022). Profil Tekstur Snack Bar 

Tepung Jagung yang Diperkaya Antioksidan dari Tepung Kelor (Moringa 

oleifera L.). JITIPARI (Jurnal Ilmiah Teknologi dan Industri Pangan 

UNISRI), 7(2), 100-108. 

Susanti, I,, Siregar, N, C,, & Hasanah, F, (2014), The potential of velvet beans 

(Mucuna pruriens L,) as a source of protein in food products, Journal 

Widyariset, 17(3), 391-398, 

Susanto, A,, Kartika, K,, Fertiasari, R,, & Sari, D, (2023), Food Bar Berbasis 

Tepung Pisang dan Mocaf sebagai Emergency Food, Journal of Food 

Security and Agroindustry, 1(2), 61-68, 

Tarigan, V.I., & Rosdiana, R. (2022). Pemanfaatan Dan Kekuatan Media Sosial 

Sebagai Media Promosi Bisnis Kuliner Taiwan (Studi Kasus Chiclin). 

Jurnal Visi Komunikasi. 

Thorning, T, K,, Raben, A,, Tholstrup, T,, Soedamah-Muthu, S, S,, Givens, I,, & 

Astrup, A, (2016), Milk and dairy products: good or bad for human health? 

An assessment of the totality of scientific evidence, Food & nutrition 

research, 60(1), 32527, 

Toan, N,, & Anh, V, Q, (2018), Preparation and improved quality production of 

flour and the made biscuits from purple sweet potato, J Food Nutr, 4, 1-14, 

Truong, V, D,, McFeeters, R, F,, Thompson, R, T,, Dean, L, L,, & Shofran, B, 

(2007), Phenolic acid content and composition in leaves and roots of 

common commercial sweetpotato (Ipomea batatas L,) cultivars in the 

United States, Journal of food science, 72(6), C343–C349, 

https://doi,org/10,1111/j,1750-3841,2007,00415, 

Tuorila, H,, & Hartmann, C, (2020), Consumer responses to novel and unfamiliar 

foods, Current Opinion in Food Science, 33, 1-8, 

Ulfa, Z,, Julianti, E,, & Nurminah, M, (2019, May), Effect of pre-treatment in the 

production of purple-fleshed sweet potato flour on cookies quality, In IOP 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



191 

 

Conference Series: Earth and Environmental Science (Vol, 260, No, 1, p, 

012095), IOP Publishing, 

Ulya, M,, Wasilah, W,, & Faridz, R, (2020), Pengembangan Produk Minuman 

Herbal Berbasis Teh Cabe Jawa (Piper retrofractum Vahl,) Menggunakan 

Metode Value Engineering, Industria: Jurnal Teknologi dan Manajemen 

Agroindustri, 9(2), 119-127, 

USDA US Department of Agriculture, “USDA National Nutrient Database for 

Standard Reference, Legacy,” 

USDA, National Nutrient Database for Standard Reference. (2018). Basic report 

25048: Snacks, Nutri-Grain fruit and nut bar. USA: The National 

Agricultural Library. 

Uslianti, S,, Wahyudi, T,, & Rahmahwati, R, (2020), Rancang Bangun Kursi 

Antropometri Portabel dengan Metode Function Analysis System 

Technique, Jtera (Jurnal Teknologi Rekayasa), 5(1), 119, 

Usmadi, U, (2020), Pengujian Persyaratan Analisis (Uji Homogenitas Dan Uji 

Normalitas), Inovasi Pendidikan, 7 (1), 50–62, 

Utomo, J, S,, & Ginting, E, (2023, September), Suitability of Purple-Fleshed Sweet 

Potato Clones for Ingredients of Chinese Buns (Buns), In IOP Conference 

Series: Earth and Environmental Science (Vol, 1246, No, 1, p, 012043), 

IOP Publishing, 

Vaske, J, J,, Beaman, J,, & Sponarski, C, C, (2017), Rethinking internal consistency 

in Cronbach's alpha, Leisure sciences, 39(2), 163-173, 

Wahyudi, R,, Supartono, W,, & Khuriyati, N, (2013), Analisis Mutu Produk dan 

Kemasan Lempuk Durian (Durio zibethinus Sp), Industria: Jurnal 

Teknologi dan Manajemen Agroindustri, 2(1), 1-8, 

Walker, K, Z,, Woods, J, L,, Rickard, C, A,, & Wong, C, K, (2008), Product variety 

in Australian snacks and drinks: how can the consumer make a healthy 

choice?, Public health nutrition, 11(10), 1046-1053, 

Wibisono, D, (2003), Riset Bisnis: Panduan bagi praktisi dan Akademisi: Jakarta: 

PT Gramedia Pustaka Utama 

Wibowo, A, S, (2018), Snack Bar Based Of Mucuna Bean Flour (mucuna pruriens) 

And Sweet Potato (Ipomoea batatas) Reviewed From Chemical 

Characteristics And Sensory (Doctoral dissertation, Unika Soegijapranata 

Semarang) 

Yudasri, D,, Ali, A,, & Ayu, D, F, (2017), Pemanfaatan tepung ampas tahu dengan 

penambahan pisang ambon sale dalam pembuatan snack bars (Doctoral 

dissertation, Riau University), 

Yuliantini, E,, Sari, A, P,, & Nur, E, (2015), Hubungan asupan energi, lemak dan 

serat dengan rasio kadar kolesterol total-HDL, Penelitian Gizi dan Makanan 

(The Journal of Nutrition and Food Research), 38(2), 139-147, 

Yuwono, T,,Sumeidiana, I,, Ondho, Y,S, and Kurnianto, E,, 2017, Gonadal 

hormones  level and morphometric traits in cow deliveres twin and single 

calves,  Journal of  Indonesian Tropical Animal Agriculture, 42(2), pp,128 –

132, 

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



192 

 

Zuraikat, F. M., & Rolls, B. J. (2023). Dietary Energy Density and Its Contribution 

to Weight Control. In Handbook of Obesity-Volume 2 (pp. 205-214). CRC 

Press. 

 

 

 

 

 

 

 

 

 

  

PENGEMBANGAN PRODUK SNACK BAR PANGAN LOKAL BERBASIS KORO BENGUK (Mucuna
pruriens L.) DAN UBI JALAR
UNGU (Ipomoea batatas L.) MENGGUNAKAN VALUE ENGINEERING
Cici Wahyuni, Mohammad Affan Fajar Falah, S.T.P., M.Agr., Ph.D; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR PUSTAKA

