
‭DAFTAR PUSTAKA‬

‭Caporgno,‬ ‭M.‬ ‭P.,‬ ‭Böcker,‬ ‭L.,‬ ‭Müssner,‬ ‭C.,‬ ‭Stirnemann,‬ ‭E.,‬ ‭Haberkorn,‬ ‭I.,‬

‭Adelmann,‬‭H.,‬‭Handschin,‬‭S.,‬‭Windhab,‬‭E.‬‭J.,‬‭&‬‭Mathys,‬‭A.‬‭(2020).‬

‭Extruded‬ ‭meat‬ ‭analogues‬ ‭based‬ ‭on‬ ‭yellow,‬ ‭heterotrophically‬

‭cultivated‬ ‭Auxenochlorella‬ ‭protothecoides‬ ‭microalgae.‬ ‭Innovative‬

‭Food‬ ‭Science‬ ‭&‬ ‭Emerging‬ ‭Technologies,‬ ‭59,‬ ‭102275.‬

‭https://doi.org/10.1016/j.ifset.2019.102275‬

‭Cappellini,‬ ‭C.,‬ ‭Borgianni,‬ ‭Y.,‬ ‭Maccioni,‬ ‭L.‬ ‭and‬ ‭Nezzi,‬ ‭C.‬ ‭(2022).‬ ‭The‬ ‭effect‬ ‭of‬

‭process‬ ‭parameters‬ ‭on‬ ‭geometric‬ ‭deviations‬ ‭in‬ ‭3D‬ ‭printing‬ ‭with‬

‭fused‬ ‭deposition‬ ‭modelling.‬ ‭The‬ ‭International‬ ‭Journal‬ ‭of‬ ‭Advanced‬

‭Manufacturing‬ ‭Technology,‬ ‭122(3-4),‬ ‭pp.1763–1803.‬

‭doi:‬‭https://doi.org/10.1007/s00170-022-09924-4‬‭.‬

‭Cheng,‬‭Z.,‬‭Qiu,‬‭Y.,‬‭Bian,‬‭M.,‬‭He,‬‭Y.,‬‭Xu,‬‭S.,‬‭Li,‬‭Y.,‬‭Ahmad,‬‭I.,‬‭Ding,‬‭Y.,‬‭&‬‭Lyu,‬‭F.‬

‭(2024).‬ ‭Muscle‬ ‭fibrous‬ ‭structural‬ ‭design‬ ‭of‬ ‭plant-based‬ ‭meat‬

‭analogs:‬‭Advances‬‭and‬‭challenges‬‭in‬‭3D‬‭printing‬‭technology.‬‭Trends‬

‭in‬ ‭Food‬ ‭Science‬ ‭&‬ ‭Technology,‬ ‭147,‬ ‭104417.‬

‭https://doi.org/10.1016/j.tifs.2024.104417‬

‭Cho,‬ ‭Y.,‬ ‭Bae,‬ ‭J.,‬ ‭&‬ ‭Choi,‬ ‭M.‬ ‭(2023).‬ ‭Physicochemical‬ ‭characteristics‬ ‭of‬ ‭meat‬

‭analogs‬ ‭supplemented‬ ‭with‬ ‭vegetable‬ ‭oils.‬ ‭Foods,‬ ‭12(2),‬ ‭312.‬

‭https://doi.org/10.3390/foods12020312‬

‭Demircan,‬‭E.,‬‭Aydar,‬‭E.F.,‬‭Mertdinc‬‭(Mertdinç),‬‭Z.,‬‭Kasapoglu‬‭(Kasapoğlu),‬‭K.N.‬

‭and‬ ‭Ozcelik‬ ‭(Özçelik),‬ ‭B.‬ ‭(2023).‬ ‭3D‬ ‭printable‬ ‭vegan‬ ‭plant-based‬

‭meat‬ ‭analogue:‬ ‭Fortification‬ ‭with‬ ‭three‬ ‭different‬ ‭mushrooms,‬

‭investigation‬ ‭of‬ ‭printability,‬ ‭and‬ ‭characterization.‬ ‭Food‬ ‭Research‬

‭International,‬ ‭[online]‬ ‭173,‬ ‭p.113259.‬

‭https://doi.org/10.1016/j.foodres.2023.113259‬‭.‬

‭Dick,‬‭A.,‬‭Bhandari,‬‭B.,‬‭&‬‭Prakash,‬‭S.‬‭(2019).‬‭3D‬‭printing‬‭of‬‭meat.‬‭Meat‬‭Science,‬

‭153, 35-44.‬‭https://doi.org/10.1016/j.meatsci.2019.03.005‬

‭Eckl,‬‭M.R.,‬‭Biesbroek,‬‭S.,‬‭van’t‬‭Veer,‬‭P.‬‭and‬‭Geleijnse,‬‭J.M.‬‭(2021).‬‭Replacement‬

‭of‬ ‭Meat‬ ‭with‬ ‭Non-Meat‬ ‭Protein‬ ‭Sources:‬ ‭A‬ ‭Review‬ ‭of‬ ‭the‬ ‭Drivers‬

‭87‬

Optimasi Parameter Proses 3D Printing Daging Analog Berbasis Soy Protein Isolate terhadap Aspek
Akurasi Dimensi dan Durasi Printing
Muhammad Daffa Panji Perdana, Prof. Dr. Eng. Ir. Herianto, S.T., M.Eng., IPU., ASEAN Eng.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.ifset.2019.102275
https://doi.org/10.1007/s00170-022-09924-4
https://doi.org/10.1016/j.tifs.2024.104417
https://doi.org/10.3390/foods12020312
https://doi.org/10.1016/j.foodres.2023.113259
https://doi.org/10.1016/j.meatsci.2019.03.005


‭and‬ ‭Inhibitors‬ ‭in‬ ‭Developed‬ ‭Countries.‬ ‭Nutrients,‬ ‭13(10),‬ ‭p.3602.‬

‭doi:‬‭https://doi.org/10.3390/nu13103602‬‭.‬

‭Hemmer,‬‭W.,‬‭Klug,‬‭C.‬‭and‬‭Swoboda,‬‭I.‬‭(2016).‬‭Update‬‭on‬‭the‬‭bird-egg‬‭syndrome‬

‭and‬ ‭genuine‬ ‭poultry‬ ‭meat‬ ‭allergy.‬ ‭Allergo‬ ‭Journal‬ ‭International,‬

‭[online]‬ ‭25(3),‬ ‭pp.68–75.‬

‭doi:https://doi.org/10.1007/s40629-016-0108-2.‬

‭Ismail,‬ ‭I.,‬ ‭Hwang,‬ ‭Y.,‬ ‭&‬ ‭Joo,‬ ‭S.‬ ‭(2020).‬ ‭Meat‬ ‭analog‬ ‭as‬ ‭future‬ ‭food:‬ ‭A‬ ‭review.‬

‭Journal‬ ‭of‬ ‭Animal‬ ‭Science‬ ‭and‬ ‭Technology,‬ ‭62(2),‬ ‭111-120.‬

‭https://doi.org/10.5187/jast.2020.62.2.111‬

‭Jagadiswaran,‬ ‭B.,‬ ‭Alagarasan,‬ ‭V.,‬ ‭Palanivelu,‬ ‭P.,‬ ‭Theagarajan,‬ ‭R.,‬ ‭Moses,‬ ‭J.,‬ ‭&‬

‭Anandharamakrishnan,‬ ‭C.‬ ‭(2021).‬ ‭Valorization‬ ‭of‬ ‭food‬ ‭industry‬

‭waste‬ ‭and‬ ‭by-products‬ ‭using‬ ‭3D‬ ‭printing:‬ ‭A‬ ‭study‬ ‭on‬ ‭the‬

‭development‬ ‭of‬ ‭value-added‬ ‭functional‬ ‭cookies.‬ ‭Future‬ ‭Foods,‬ ‭4,‬

‭100036.‬‭https://doi.org/10.1016/j.fufo.2021.100036‬

‭Ko,‬ ‭H.‬ ‭J.,‬ ‭Wen,‬ ‭Y.,‬ ‭Choi,‬ ‭J.‬ ‭H.,‬ ‭Park,‬ ‭B.‬ ‭R.,‬ ‭Kim,‬ ‭H.‬ ‭W.,‬ ‭&‬ ‭Park,‬‭H.‬‭J.‬‭(2021).‬

‭Meat‬ ‭analog‬ ‭production‬ ‭through‬ ‭artificial‬ ‭muscle‬ ‭fiber‬ ‭insertion‬

‭using‬ ‭coaxial‬ ‭nozzle-assisted‬ ‭three-dimensional‬ ‭food‬‭printing.‬‭Food‬

‭Hydrocolloids,‬ ‭120,‬ ‭106898.‬

‭https://doi.org/10.1016/j.foodhyd.2021.106898‬

‭Lipton,‬ ‭J.‬ ‭I.,‬ ‭Cutler,‬ ‭M.,‬ ‭Nigl,‬ ‭F.,‬ ‭Cohen,‬ ‭D.,‬ ‭&‬ ‭Lipson,‬ ‭H.‬ ‭(2015).‬ ‭Additive‬

‭manufacturing‬ ‭for‬ ‭the‬ ‭space‬ ‭industry.‬ ‭Additive‬ ‭Manufacturing,‬

‭290-309.‬‭https://doi.org/10.1201/b18893-14‬

‭Liu,‬ ‭L.,‬ ‭&‬ ‭Ciftci,‬ ‭O.‬ ‭N.‬ ‭(2021).‬ ‭Effects‬ ‭of‬ ‭high‬ ‭oil‬ ‭compositions‬ ‭and‬ ‭printing‬

‭parameters‬‭on‬‭food‬‭paste‬‭properties‬‭and‬‭printability‬‭in‬‭a‬‭3D‬‭printing‬

‭food‬ ‭processing‬ ‭model.‬ ‭Journal‬ ‭of‬ ‭Food‬ ‭Engineering,‬ ‭288,‬ ‭110135.‬

‭https://doi.org/10.1016/j.jfoodeng.2020.110135‬

‭Liu,‬ ‭Z.,‬ ‭Bhandari,‬ ‭B.,‬ ‭Prakash,‬ ‭S.,‬ ‭Mantihal,‬ ‭S.,‬ ‭&‬ ‭Zhang,‬ ‭M.‬ ‭(2019).‬ ‭Linking‬

‭rheology‬ ‭and‬ ‭printability‬ ‭of‬ ‭a‬ ‭multicomponent‬ ‭gel‬ ‭system‬ ‭of‬

‭carrageenan-xanthan-starch‬ ‭in‬ ‭extrusion‬ ‭based‬ ‭additive‬

‭manufacturing.‬ ‭Food‬ ‭Hydrocolloids,‬ ‭87,‬ ‭413-424.‬

‭https://doi.org/10.1016/j.foodhyd.2018.08.026‬

‭88‬

Optimasi Parameter Proses 3D Printing Daging Analog Berbasis Soy Protein Isolate terhadap Aspek
Akurasi Dimensi dan Durasi Printing
Muhammad Daffa Panji Perdana, Prof. Dr. Eng. Ir. Herianto, S.T., M.Eng., IPU., ASEAN Eng.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.3390/nu13103602
https://doi.org/10.5187/jast.2020.62.2.111
https://doi.org/10.1016/j.fufo.2021.100036
https://doi.org/10.1016/j.foodhyd.2021.106898
https://doi.org/10.1201/b18893-14
https://doi.org/10.1016/j.jfoodeng.2020.110135
https://doi.org/10.1016/j.foodhyd.2018.08.026


‭Liu,‬‭Y.,‬‭Liang,‬‭X.,‬‭Saeed,‬‭A.,‬‭Lan,‬‭W.,‬‭&‬‭Qin,‬‭W.‬‭(2019).‬‭Properties‬‭of‬‭3D‬‭printed‬

‭dough‬ ‭and‬ ‭optimization‬ ‭of‬ ‭printing‬ ‭parameters.‬ ‭Innovative‬ ‭Food‬

‭Science‬ ‭&‬ ‭Emerging‬ ‭Technologies,‬ ‭54,‬ ‭9-18.‬

‭https://doi.org/10.1016/j.ifset.2019.03.008‬

‭Mária‬‭Angelovičová,‬‭Angelovič,‬‭M.,‬‭Zajác,‬‭P.,‬‭Jozef‬‭Čapla,‬‭Klaudia‬‭Šaraková‬‭and‬

‭Jozef‬ ‭Čurlej‬ ‭(2021).‬ ‭The‬ ‭effect‬ ‭of‬ ‭essential‬ ‭oils‬ ‭on‬ ‭cholesterol‬

‭content‬ ‭in‬ ‭chicken‬ ‭meat.‬ ‭Potravinarstvo‬ ‭Slovak‬ ‭Journal‬ ‭of‬ ‭Food‬

‭Sciences, 15, pp.1069–1081. doi:https://doi.org/10.5219/1691.‬

‭Mateen,‬ ‭A.,‬ ‭Mathpati,‬ ‭M.,‬ ‭&‬ ‭Singh,‬ ‭G.‬ ‭(2023).‬ ‭A‬ ‭study‬ ‭on‬ ‭high‬ ‭moisture‬

‭extrusion‬ ‭for‬ ‭making‬ ‭whole‬ ‭cut‬ ‭meat‬ ‭analogue:‬ ‭Characterization‬‭of‬

‭system,‬‭process‬‭and‬‭product‬‭parameters.‬‭Innovative‬‭Food‬‭Science‬‭&‬

‭Emerging‬ ‭Technologies,‬ ‭85,‬ ‭103315.‬

‭https://doi.org/10.1016/j.ifset.2023.103315‬

‭MacQueen,‬ ‭L.‬ ‭A.,‬ ‭Alver,‬ ‭C.‬ ‭G.,‬ ‭Chantre,‬ ‭C.‬‭O.,‬‭Ahn,‬‭S.,‬‭Cera,‬‭L.,‬‭Gonzalez,‬‭G.‬

‭M.,‬ ‭O’Connor,‬ ‭B.‬ ‭B.,‬ ‭Drennan,‬ ‭D.‬ ‭J.,‬ ‭Peters,‬ ‭M.‬ ‭M.,‬ ‭Motta,‬ ‭S.‬ ‭E.,‬

‭Zimmerman,‬‭J.‬‭F.,‬‭&‬‭Parker,‬‭K.‬‭K.‬‭(2019).‬‭Muscle‬‭tissue‬‭engineering‬

‭in‬ ‭fibrous‬ ‭gelatin:‬ ‭Implications‬ ‭for‬ ‭meat‬ ‭analogs.‬ ‭npj‬ ‭Science‬ ‭of‬

‭Food, 3(1).‬‭https://doi.org/10.1038/s41538-019-0054-8‬

‭Marcoulides,‬ ‭G.A.‬ ‭(1998).‬ ‭Modern‬ ‭Methods‬ ‭for‬ ‭Business‬ ‭Research.‬‭Psychology‬

‭Press.‬

‭Nollet,‬ ‭L.‬ ‭(2007).‬ ‭Handbook‬ ‭of‬ ‭Meat,‬ ‭Poultry‬ ‭and‬ ‭Seafood‬ ‭Quality.‬ ‭Blackwell‬

‭Publishing.‬

‭Pérez,‬‭B.,‬‭Nykvist,‬‭H.,‬‭Brøgger,‬‭A.‬‭F.,‬‭Larsen,‬‭M.‬‭B.,‬‭&‬‭Falkeborg,‬‭M.‬‭F.‬‭(2019).‬

‭Impact‬ ‭of‬ ‭macronutrients‬ ‭printability‬ ‭and‬ ‭3D-printer‬ ‭parameters‬ ‭on‬

‭3D-food‬ ‭printing:‬ ‭A‬ ‭review.‬ ‭Food‬ ‭Chemistry,‬ ‭287,‬ ‭249-257.‬

‭https://doi.org/10.1016/j.foodchem.2019.02.090‬

‭Qiu,‬ ‭Y.,‬ ‭McClements,‬ ‭D.‬ ‭J.,‬ ‭Chen,‬ ‭J.,‬ ‭Li,‬ ‭C.,‬ ‭Liu,‬ ‭C.,‬ ‭&‬ ‭Dai,‬ ‭T.‬ ‭(2023).‬

‭Construction‬ ‭of‬ ‭3D‬ ‭printed‬‭meat‬‭analogs‬‭from‬‭plant-based‬‭proteins:‬

‭Improving‬‭the‬‭printing‬‭performance‬‭of‬‭soy‬‭protein-‬‭and‬‭gluten-based‬

‭pastes‬ ‭facilitated‬ ‭by‬ ‭rice‬ ‭protein.‬ ‭Food‬ ‭Research‬ ‭International,‬‭167,‬

‭112635.‬‭https://doi.org/10.1016/j.foodres.2023.112635‬

‭89‬

Optimasi Parameter Proses 3D Printing Daging Analog Berbasis Soy Protein Isolate terhadap Aspek
Akurasi Dimensi dan Durasi Printing
Muhammad Daffa Panji Perdana, Prof. Dr. Eng. Ir. Herianto, S.T., M.Eng., IPU., ASEAN Eng.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.ifset.2019.03.008
https://doi.org/10.1016/j.ifset.2023.103315
https://doi.org/10.1038/s41538-019-0054-8
https://doi.org/10.1016/j.foodchem.2019.02.090
https://doi.org/10.1016/j.foodres.2023.112635


‭Rubio,‬ ‭N.‬ ‭R.,‬ ‭Xiang,‬ ‭N.,‬ ‭&‬ ‭Kaplan,‬ ‭D.‬ ‭L.‬ ‭(2020).‬ ‭Plant-based‬ ‭and‬ ‭cell-based‬

‭approaches‬ ‭to‬ ‭meat‬ ‭production.‬ ‭Nature‬ ‭Communications,‬ ‭11(1).‬

‭https://doi.org/10.1038/s41467-020-20061-y‬

‭Schreuders,‬ ‭F.‬ ‭K.,‬ ‭Dekkers,‬ ‭B.‬ ‭L.,‬ ‭Bodnár,‬ ‭I.,‬ ‭Erni,‬ ‭P.,‬‭Boom,‬‭R.‬‭M.,‬‭&‬‭Van‬‭der‬

‭Goot,‬ ‭A.‬ ‭J.‬ ‭(2019).‬ ‭Comparing‬ ‭structuring‬ ‭potential‬ ‭of‬ ‭pea‬‭and‬‭soy‬

‭protein‬ ‭with‬ ‭gluten‬ ‭for‬ ‭meat‬ ‭analogue‬ ‭preparation.‬ ‭Journal‬ ‭of‬‭Food‬

‭Engineering,‬ ‭261,‬ ‭32-39.‬

‭https://doi.org/10.1016/j.jfoodeng.2019.04.022‬

‭Shi,‬‭H.,‬‭Li,‬‭J.,‬‭Xu,‬‭E.,‬‭Yang,‬‭H.,‬‭Liu,‬‭D.,‬‭&‬‭Yin,‬‭J.‬‭(2023).‬‭Microscale‬‭3D‬‭printing‬

‭of‬ ‭fish‬ ‭analogues‬ ‭using‬ ‭soy‬ ‭protein‬ ‭food‬ ‭ink.‬ ‭Journal‬ ‭of‬ ‭Food‬

‭Engineering,‬ ‭347,‬ ‭111436.‬

‭https://doi.org/10.1016/j.jfoodeng.2023.111436‬

‭Singh,‬‭M.,‬‭Trivedi,‬‭N.,‬‭Enamala,‬‭M.‬‭K.,‬‭Kuppam,‬‭C.,‬‭Parikh,‬‭P.,‬‭Nikolova,‬‭M.‬‭P.,‬

‭&‬ ‭Chavali,‬ ‭M.‬ ‭(2021).‬ ‭Plant-based‬ ‭meat‬ ‭analogue‬ ‭(PBMA)‬ ‭as‬ ‭a‬

‭sustainable‬ ‭food:‬ ‭A‬ ‭concise‬ ‭review.‬ ‭European‬ ‭Food‬ ‭Research‬ ‭and‬

‭Technology,‬ ‭247(10),‬ ‭2499-2526.‬

‭https://doi.org/10.1007/s00217-021-03810-1‬

‭Song,‬ ‭Y.,‬ ‭Liu,‬ ‭J.,‬ ‭Zhao,‬ ‭K.,‬ ‭Gao,‬ ‭L.‬ ‭and‬ ‭Zhao,‬ ‭J.‬ ‭(2021).‬ ‭Cholesterol-induced‬

‭toxicity:‬ ‭An‬ ‭integrated‬ ‭view‬ ‭of‬ ‭the‬ ‭role‬ ‭of‬ ‭cholesterol‬ ‭in‬ ‭multiple‬

‭diseases.‬ ‭Cell‬ ‭Metabolism,‬ ‭[online]‬ ‭33(10),‬ ‭pp.1911–1925.‬

‭doi:https://doi.org/10.1016/j.cmet.2021.09.001.‬

‭Springmann,‬ ‭M.,‬ ‭Clark,‬ ‭M.,‬ ‭Mason-D’Croz,‬ ‭D.,‬ ‭Wiebe,‬ ‭K.,‬ ‭Bodirsky,‬ ‭B.‬ ‭L.,‬

‭Lassaletta,‬‭L.,‬‭De‬‭Vries,‬‭W.,‬‭Vermeulen,‬‭S.‬‭J.,‬‭Herrero,‬‭M.,‬‭Carlson,‬

‭K.‬ ‭M.,‬ ‭Jonell,‬ ‭M.,‬ ‭Troell,‬ ‭M.,‬ ‭DeClerck,‬ ‭F.,‬ ‭Gordon,‬ ‭L.‬ ‭J.,‬‭Zurayk,‬

‭R.,‬‭Scarborough,‬‭P.,‬‭Rayner,‬‭M.,‬‭Loken,‬‭B.,‬‭Fanzo,‬‭J.,‬‭…‬‭Willett,‬‭W.‬

‭(2018).‬ ‭Options‬ ‭for‬ ‭keeping‬ ‭the‬ ‭food‬ ‭system‬ ‭within‬ ‭environmental‬

‭limits.‬ ‭Nature,‬ ‭562(7728),‬ ‭519-525.‬

‭https://doi.org/10.1038/s41586-018-0594-0‬

‭TSAI,‬ ‭C.,‬‭&‬‭LIN,‬‭Y.‬‭(2022).‬‭Artificial‬‭steak:‬‭A‬‭3D‬‭printable‬‭hydrogel‬‭composed‬

‭of‬ ‭egg‬ ‭albumen,‬ ‭pea‬ ‭protein,‬ ‭gellan‬ ‭gum,‬ ‭sodium‬ ‭alginate‬ ‭and‬ ‭rice‬

‭90‬

Optimasi Parameter Proses 3D Printing Daging Analog Berbasis Soy Protein Isolate terhadap Aspek
Akurasi Dimensi dan Durasi Printing
Muhammad Daffa Panji Perdana, Prof. Dr. Eng. Ir. Herianto, S.T., M.Eng., IPU., ASEAN Eng.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1038/s41467-020-20061-y
https://doi.org/10.1016/j.jfoodeng.2019.04.022
https://doi.org/10.1016/j.jfoodeng.2023.111436
https://doi.org/10.1007/s00217-021-03810-1
https://doi.org/10.1038/s41586-018-0594-0


‭mill‬ ‭by-products.‬ ‭Future‬ ‭Foods,‬ ‭5,‬ ‭100121.‬

‭https://doi.org/10.1016/j.fufo.2022.100121‬

‭Wang,‬ ‭L.,‬ ‭Zhang,‬ ‭M.,‬ ‭Bhandari,‬ ‭B.,‬ ‭&‬ ‭Yang,‬ ‭C.‬ ‭(2018).‬ ‭Investigation‬ ‭on‬ ‭fish‬

‭surimi‬ ‭gel‬ ‭as‬ ‭promising‬ ‭food‬ ‭material‬ ‭for‬ ‭3D‬ ‭printing.‬ ‭Journal‬ ‭of‬

‭Food‬ ‭Engineering,‬ ‭220,‬ ‭101-108.‬

‭https://doi.org/10.1016/j.jfoodeng.2017.02.029‬

‭Wen,‬‭Y.,‬‭Chao,‬‭C.,‬‭Che,‬‭Q.‬‭T.,‬‭Kim,‬‭H.‬‭W.,‬‭&‬‭Park,‬‭H.‬‭J.‬‭(2023).‬‭Development‬‭of‬

‭plant-based‬ ‭meat‬ ‭analogs‬ ‭using‬ ‭3D‬ ‭printing:‬ ‭Status‬ ‭and‬

‭opportunities.‬ ‭Trends‬ ‭in‬ ‭Food‬ ‭Science‬ ‭&‬ ‭Technology,‬ ‭132,‬ ‭76-92.‬

‭https://doi.org/10.1016/j.tifs.2022.12.010‬

‭Wen,‬ ‭Y.,‬ ‭Kim,‬ ‭H.‬ ‭W.,‬ ‭&‬ ‭Park,‬ ‭H.‬ ‭J.‬ ‭(2022).‬ ‭Effect‬ ‭of‬ ‭xylose‬ ‭on‬ ‭rheological,‬

‭printing,‬ ‭color,‬ ‭texture,‬ ‭and‬ ‭microstructure‬ ‭characteristics‬ ‭of‬

‭3D-printable‬ ‭colorant-containing‬ ‭meat‬ ‭analogs‬‭based‬‭on‬‭mung‬‭bean‬

‭protein.‬ ‭Food‬ ‭Research‬ ‭International,‬ ‭160,‬ ‭111704.‬

‭https://doi.org/10.1016/j.foodres.2022.111704‬

‭Wijaya,‬ ‭D.K.,‬ ‭Suprijono,‬ ‭H.‬‭and‬‭Nugroho,‬‭D.S.‬‭(2020).‬‭Optimasi‬‭Proses‬‭Cutting‬

‭Mesin‬‭CNC‬‭Router‬‭G-Weike‬‭WK1212‬‭dengan‬‭Metode‬‭Full‬‭Factorial‬

‭Design‬ ‭dan‬ ‭Optimasi‬ ‭Plot‬ ‭Multi‬ ‭Respon.‬ ‭Jurnal‬ ‭PASTI,‬ ‭14(1).‬

‭doi:‬‭https://doi.org/10.22441/pasti.2020.v14i1.001‬‭.‬

‭Yang,‬‭F.,‬‭Zhang,‬‭M.,‬‭Bhandari,‬‭B.,‬‭&‬‭Liu,‬‭Y.‬‭(2018).‬‭Investigation‬‭on‬‭lemon‬‭juice‬

‭gel‬ ‭as‬ ‭food‬ ‭material‬ ‭for‬ ‭3D‬ ‭printing‬ ‭and‬ ‭optimization‬ ‭of‬ ‭printing‬

‭parameters.‬ ‭LWT,‬ ‭87,‬ ‭67-76.‬

‭https://doi.org/10.1016/j.lwt.2017.08.054‬

‭Yang,‬‭G.,‬‭Tao,‬‭Y.,‬‭Wang,‬‭P.,‬‭Xu,‬‭X.,‬‭&‬‭Zhu,‬‭X.‬‭(2022).‬‭Optimizing‬‭3D‬‭printing‬‭of‬

‭chicken‬ ‭meat‬ ‭by‬ ‭response‬ ‭surface‬ ‭methodology‬ ‭and‬ ‭genetic‬

‭algorithm:‬ ‭Feasibility‬ ‭study‬ ‭of‬ ‭3D‬ ‭printed‬ ‭chicken‬ ‭product.‬ ‭LWT,‬

‭154, 112693.‬‭https://doi.org/10.1016/j.lwt.2021.112693‬

‭91‬

Optimasi Parameter Proses 3D Printing Daging Analog Berbasis Soy Protein Isolate terhadap Aspek
Akurasi Dimensi dan Durasi Printing
Muhammad Daffa Panji Perdana, Prof. Dr. Eng. Ir. Herianto, S.T., M.Eng., IPU., ASEAN Eng.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.fufo.2022.100121
https://doi.org/10.1016/j.jfoodeng.2017.02.029
https://doi.org/10.1016/j.tifs.2022.12.010
https://doi.org/10.1016/j.foodres.2022.111704
https://doi.org/10.22441/pasti.2020.v14i1.001
https://doi.org/10.1016/j.lwt.2017.08.054
https://doi.org/10.1016/j.lwt.2021.112693

