Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

8 Jenis Alpukat Unggul Kualitas Terbaik, 2018. . JualBenihMurabh, .

Acéimovié, M., Zeremski, T., govlj anski, O., Loncar, B., Pezo, L., Zheljazkov, V.D.,
dkk., 2022. Seasonal Variations in Essential Oil Composition of Immortelle
Cultivated in Serbia. Horticulturae, 8: .

Alkaltham, M.S., Uslu, N., Ozcan, M.M., Salamatullah, A.M., Mohamed Ahmed,
I.LA., dan Hayat, K., 2021. Effect of Drying Process on Qil, Phenolic
Composition and Antioxidant Activity of Avocado (cv. Hass) Fruits
Harvested at two Different Maturity Stages. LWT, 148: 111716.

Amado, D.A.V., Detoni, A.M., De Carvalho, S.L.C., Torquato, A.S., Martin, C.A.,
Tiuman, T.S., dkk., 2019. Tocopherol and Fatty Acids Content and
Proximal Composition of Four Avocado Cultivars ( Persea americana
Mill). Acta Alimentaria, 48: 47-55.

American Oil Chemists’ Society, 2009a. AOCS Official Method Ca 5a-40, Free
Fatty Acids.

American Oil Chemists’ Society, 2009b. AOCS Official Method Cd 8b-90,
Peroxide Value Acetic Acid-Isooctane Method.

Ayinla, S. dan Adekunle, B.K., 2015. An Overview and Application of
Discriminant Analysis in Data Analysis.

Badan Pusat Statistik, 2023. 'Produksi Tanaman Buah-buahan 2022', . URL:
https://www.bps.go.id/indicator/55/62/1/produksi-tanaman-buah-
buahan.html (diakses tanggal 26/9/2023).

Berghuis, N.T., Tamako, P.D., dan Supriadin, A., 2019. Pemanfaatan Limbah Biji



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

Alpukat (Persea americana) sebagai Bahan Baku Biodiesel. al-Kimiya, 6:
36-45.

Blewitt, M. dan Southwell, I.A., 2000. Backhousia anisata Vickery, an Alternative
Source of (E)-anethole. Journal of Essential Oil Research, 12: 445-454,

Boira, H. dan Blanquer, A., 1998. Environmental Factors Affecting Chemical
Variability of Essential Oils in Thymus piperella L. Biochemical
Systematics and Ecology, 26: 811-822.

Calvo-lrabién, L.M., Parra-Tabla, V., Acosta-Arriola, V., Escalante-Erosa, F.,
Diaz-Vera, L., Dzib, G.R., dkk., 2014. Phytochemical Diversity of the
Essential Oils of Mexican oregano (Lippia graveolens Kunth) Populations
Along an Edapho-climatic Gradient. Chemistry and Biodiversity, 11: 1010-
1021.

Carvajal-Zarrabal, O., Nolasco-Hipolito, C., Aguilar-Uscanga, M.G., Melo-
Santiesteban, G., Hayward-Jones, P.M., dan Barradas-Dermitz, D.M., 2014.
Avocado oil Supplementation Modifies Cardiovascular Risk Profile
Markers in a rat Model of Sucrose-induced Metabolic Changes. Disease
Markers, .

Cebi, N., Arici, M., dan Sagdic, O., 2021. The Famous Turkish Rose Essential Qil:
Characterization and Authenticity Monitoring by FTIR, Raman and GC—
MS Techniques Combined with Chemometrics. Food Chemistry, 354: .

Cervantes-Paz, B. dan Yahia, E.M., 2021. Avocado Oil: Production and Market
Demand, Bioactive Components, Implications in Health, and Tendencies

and Potential Uses. Comprehensive Reviews in Food Science and Food



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAF MADA
Safety, .

Coates, J., 2006. Interpretation of Infrared Spectra, A Practical Approach, dalam:
Meyers, R.A. (Editor), Encyclopedia of Analytical Chemistry. John Wiley
& Sons, Ltd, Chichester, UK, hal. a5606.

Codex Alimentarius Commission, 2021. Report of the 27th Session of the Codex
Committee on Fats and Oils (REP22/FO).

Dominguez-Vidal, A., Pantoja-De La Rosa, J., Cuadros-Rodriguez, L., dan Ayora-
Cafiada, M.J., 2016. Authentication of Canned Fish Packing Oils by Means
of Fourier Transform Infrared Spectroscopy. Food Chemistry, 190: 122—
127.

Dreher, M.L., Cheng, F.W., dan Ford, N.A., 2021. A Comprehensive Review of
Hass Avocado Clinical Trials, Observational Studies, and Biological
Mechanisms. Nutrients, 13: 4376.

Duarte, P., Chaves, M., Borges, C., dan Mendonca, C., 2016. Avocado:
Characteristics, Health Benefits and Uses. Ciéncia Rural, 46: 747-754.

Dumitran, L.M., Ciuriuc, A., dan Notingher, P.V., 2013. 'Thermal Ageing Effects
on the Dielectric Properties and Moisture Content of Vegetable and Mineral
Oil used in Power Transformers', , dalam: 2013 8TH INTERNATIONAL
SYMPOSIUM ON ADVANCED TOPICS IN ELECTRICAL ENGINEERING
(ATEE). Dipresentasikan pada 2013 8th International Symposium on
Advanced Topics in Electrical Engineering (ATEE), IEEE, Bucharest,
Romania, hal. 1-6.

Dylenova, E.P., Zhigzhitzhapova, S.V., Goncharova, D.B., Tykheev, Z.A.,



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAF MADA
Chimitov, D.G., dan Radnaeva, L.D., 2023. Artemisia jacutica Drob.
Essential Oil as a Source of Chamazulene: Primary Introduction and
Component Analysis. Foods and Raw Materials, 11: 243-250.

Ebad Sichani, M.R., Farid, M., dan Khorasgani, E.M., 2021. Histomorphological
Examination of Skin Wound Healing Under the Effect of Avocado Oil in
Wistar Rats. Acta Veterinaria Eurasia, .

Eurofins Analytics France, Morin, J.-F., dan Lees, M. (Editor), 2018. FoodIntegrity
Handbook: A Guide to Food Authenticity Issues and Analytical Solutions,
1st ed. Eurofins Analytics France.

Everstine, K., Popping, B., dan Gendel, S.M., 2021. Food Fraud Mitigation:
Strategic Approaches and Tools, dalam: Food Fraud. Elsevier, hal. 23-43.

Eyres, L., Sherpa, N., dan Hendriks, G., 2001. Avocado Oil: A New Edible Oil from
Australasia. Lipid Technology, 84-88.

Fares, M.M., Radaydeh, S.K., dan AlAmeen, H.M., 2023. Green Tannins /Avocado
Oil Composites; Suncare and Skincare Materials. Arabian Journal of
Chemistry, 16: 104764.

Fernando, D., Santosa, D., dan Rohman, A., 2024. Using Macroscopic,
Microscopic, and FTIR Spectroscopy Combined with Chemometrics to
Authenticate Arabica Coffee from Antbush. Majalah Obat Tradisional, 29:
69.

Foudjo, B.U.S., Kansci, G., Lazar, .M., Lazar, G., Fokou, E., dan Etoa, F.-X., 2013.
ATR-FTIR Characterization and Classification of Avocado Oils from Five

Cameroon Cultivars Extracted with a Friendly Environmental Process.



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAF MADA
Environmental Engineering and Management Journal, .

Future  Market Insights, 2023. ‘'Avocado Oil Market, . URL:
https://www.futuremarketinsights.com/reports/avocado-oil-market (diakses
tanggal 2/11/2023).

Galvdo, M.D.S., Narain, N., dan Nigam, N., 2014. Influence of Different Cultivars
on Oil Quality and Chemical Characteristics of Avocado Fruit. Food
Science and Technology (Campinas), 34: 539-546.

Girijashankar, V. dan Krishnamurthy, 2018. Oil Palm: Soils, Fertility and
Management.

Gong, X., Lin, L.-J., Li, J.-H., Liu, Y.-J.,, Jing, W., Zhou, W., dkk., 2021. Fast
Discrimination of Avocado Oil for Different Extracted Methods Using
Headspace-gas Chromatography-ion Mobility Spectroscopy with PCA
based on Volatile Organic Compounds. Open Chemistry, .

Green, H.S. dan Wang, S.C., 2023. Purity and Quality of Private Labelled Avocado
Oil. Food Control, .

Guimaraes, B.D.A., Silva, R.C., Andrade, E.H.D.A., Setzer, W.N., da Silva, J.K.,
dan Figueiredo, P.L.B., 2023. Seasonality, Composition, and Antioxidant
Capacity of  Limonene/3-3-Carene/(E)-Caryophyllene Schinus
terebinthifolia Essential Oil Chemotype from the Brazilian Amazon: A
Chemometric Approach. Plants, 12: .

Gunstone, F.D., 2004. The Chemistry of Oils and Fats: Sources, Composition,
Properties, and Uses. Blackwell Pub.; CRC Press, Oxford, UK : Boca

Raton, FL.



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAF MADA

Hartati, S., Yunus, A., Nandariyah, N., Yuniastuti, E., Pujiasmanto, B., Purwanto,
E., dkk., 2022. Diversifikasi Tanaman Pekarangan Dengan Tanaman
Alpukat Untuk Meningkatkan Gizi Keluarga. SEMAR (Jurnal Ilmu
Pengetahuan, Teknologi, dan Seni bagi Masyarakat), 11: 161.

IBM Corp, 2023. IBM SPSS Statistics for Windows version 29.0.2.0.

Indriyani, L., 2015. 'Karakterisasi dan Autentikasi Minyak Daging Buah Alpukat
(Persea americana Mill.) menggunakan DIfferential Scanning Calorimetry
dan Analisis Multivariat', . Universitas Gadjah Mada.

Inouye, D.W., 2000. The Ecological and Evolutionary Significance of Frost in the
Context of Climate Change. Ecology Letters, 3: 457—463.

Irnawati, 1., Windarsih, A., Indrianingsih, A.W., Apriyana, W., Ratnawati, Y.A.,
Nadia, L.O.M.H., dkk., 2023. Rapid Detection of Tuna Fish Oil
Adulteration Using FTIR-ATR Spectroscopy and Chemometrics for Halal
Authentication. Journal of Applied Pharmaceutical Science, 13: 231-239.

Jamwal, R., Amit, Kumari, S., Balan, B., Dhaulaniya, A.S., Kelly, S., dkk., 2020.
Attenuated total Reflectance—Fourier Transform Infrared (ATR-FTIR)
Spectroscopy Coupled with Chemometrics for Rapid Detection of
Argemone oil Adulteration in Mustard Oil. LWT, 120: 108945.

Jiménez-Sotelo, P., Hernandez-Martinez, M., Osorio-Revilla, G., Meza-Marquez,
0.G., Garcia-Ochoa, F., dan Gallardo-Velazquez, T., 2016. Use of ATR-
FTIR Spectroscopy Coupled with Chemometrics for the Authentication of
Avocado Oil in Ternary Mixtures with Sunflower and Soybean Oils. Food

Additives and Contaminants - Part A Chemistry, Analysis, Control,



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit _
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si. -

UNIVERSITAS Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA

Exposure and Risk Assessment, 33: 1105-1115.

Johnson, N., 2024. Examining the Relationship Between Solvent Variations and Oil
Yield in Avocado Pear Seed Extraction.

Karimi, A., Kréhmer, A., Herwig, N., Schulz, H., Hadian, J., dan Meiners, T., 2020.
Variation of Secondary Metabolite Profile of Zataria multiflora Boiss.
Populations Linked to Geographic, Climatic, and Edaphic Factors.
Frontiers in Plant Science, 11: .

Lestari, R., Sukamto, L.A., Aprilianti, P., Wahyuni, S., dan Putri, W.U., 2016.
Selection of Avocado Plants Based on Fruit Characters, Fat Content, and
Continual Harvest along The Year in West Java-Indonesia. International
Journal on Advanced Science, Engineering and Information Technology, 6:
77.

Lia, F., Zammit Mangion, M., dan Farrugia, C., 2021. Application of Fourier
Transform Mid-infra-red Attenuated Total Reflectance (FT-MIR-ATR) for
the authentication of Maltese Extra Virgin Olive Qil. Rivista Italiana delle
Sostanze Grasse, 98: 15-26.

Lin, X. dan Li, Z., 2024. Key Components and Multiple Health Functions of
Avocado Oil: A Review. Journal of Functional Foods, 122: 106494.
Lumakso, F.A., Rohman, A., Handoy, M., Riyanto, S., dan Yusuf, F.Mohd., 2015.
Detection and Quantification of Soybean and Corn Oils as Adulterants in
Avocado Oil Using Fourier Transform Mid Infrared (FT-MIR)

Spectroscopy Aided with Multivariate Calibration. Jurnal Teknologi, .

Manaf, Y.N., Rahardjo, A.P., Yusof, Y.A., Desa, M.N., dan Nusantoro, B.P., 2018.



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAF MADA
Lipid Characteristics and Tocopherol Content of the Oils of Native Avocado
Cultivars Grown in Indonesia. International Journal of Food Properties, .

Mellenbergh, G.J., 2019. Random and Systematic Errors in Context, dalam:
Mellenbergh, G.J. (Editor), Counteracting Methodological Errors in
Behavioral Research. Springer International Publishing, Cham, hal. 1-12.

Moreno, A.O., Dorantes, L., Galindez, J., dan Guzman, R.l., 2003. Effect of
Different Extraction Methods on Fatty Acids, Volatile Compounds, and
Physical and Chemical Properties of Avocado ( Persea americana Mill.)
Oil. Journal of Agricultural and Food Chemistry, 51: 2216-2221.

Moros, J., Garrigues, S., dan Guardia, M. de la, 2010. Vibrational Spectroscopy
Provides a Green Tool for Multi-Component Analysis. TrAC Trends in
Analytical Chemistry, 29: 578-591.

Myllys, L., Lindgren, H., Aikio, S., Hakkinen, L., dan Hognabba, F., 2016.
Chemical Diversity and Ecology of the Genus Bryoria Section Implexae
(Parmeliaceae) in Finland. Bryologist, 119: 29-38.

Nasri, C., Halabi, Y., Harhar, H., Mohammed, F., Bellaouchou, A., Guenbour, A.,
dkk., 2021. Chemical Characterization of Oil from Four Avocado Varieties
Cultivated in Morocco. OCL, 28: 19.

Pavia, D.L., Lampman, G.M., dan Kriz, G.S., 2001. Introduction to Spectroscopy,
3rd ed. Saunders College Division.

Pedreschi, R., Hollak, S., Harkema, H., Otma, E., Robledo, P., Westra, E., dkk.,
2016. Impact of Postharvest Ripening Strategies on ‘Hass’ Avocado Fatty

Acid Profiles. South African Journal of Botany, 103: 32-35.



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAF MADA
Pérez-Calabuig, A.M., Pradana-L6pez, S., Ramayo-Mufioz, A., Cancilla, J.C., dan
Torrecilla, J.S., 2023. Deep Quantification of a Refined Adulterant Blended

into Pure Avocado Oil. Food Chemistry, .

Pinto, J.S.S. dan Langas, F.M., 2006. Hydrolysis of Corn Oil Using Subcritical
Water. Journal of the Brazilian Chemical Society, 17: 85-89.

Putri, A.R., Rohman, A., dan Riyanto, S., 2019. Comparative Study of Fatty Acid
Profiles in Patin (Pangasius micronemus) and Gabus (channa striata) Fish
Oil and its Authentication using FTIR Spectroscopy Combined with
Chemometrics. International Journal of Applied Pharmaceutics, 11: 55-60.

Qu, L. dan Pei, Y., 2024. A Comprehensive Review on Discriminant Analysis for
Addressing Challenges of Class-Level Limitations, Small Sample Size, and
Robustness. Processes, 12: 1382.

Queiroz Junior, N.F., Steffani, J.A., Machado, L., Longhi, P.J.H., Montano,
M.A.E., Martins, M., dkk., 2021. Antioxidant and Cytoprotective Effects of
Avocado Oil and Extract (Persea americana Mill) against Rotenone Using
Monkey Kidney Epithelial Cells (Vero). Journal of Toxicology and
Environmental Health - Part A: Current Issues, .

Quifiones-Islas, N., Meza-Marquez, O.G., Osorio-Revilla, G., dan Gallardo-
Velazquez, T., 2013. Detection of Adulterants in Avocado Oil by Mid-FTIR
Spectroscopy and Multivariate Analysis. Food Research International, 51:
148-154.

Rahimmalek, M., Heidari, E.F., Ehtemam, M.H., dan Mohammadi, S., 2017.

Essential Oil Variation in Iranian Ajowan (Trachyspermum ammi (L.)



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

Sprague) Populations Collected from Different Geographical Regions in
Relation to Climatic Factors. Industrial Crops and Products, 95: 591-598.

Rohman, A., 2014. Spektroskopi Inframerah Dan Kemotrika Untuk Analisis
Farmasi Pustaka Pelajar. Pustaka Pelajar, Yogyakarta.

Rohman, A., Lumakso, F.A., dan Riyanto, S., 2016. Use of Partial Least Square-
Discriminant Analysis Combined with Mid Infrared Spectroscopy for
Avocado Oil Authentication. Research Journal of Medicinal Plant, 10:
175-180.

Rohman, Abdul, Windarsih, A., Riyanto, S., Sudjadi, Shuhel Ahmad, S.A,
Rosman, A.S., dkk., 2016. Fourier Transform Infrared Spectroscopy
Combined with Multivariate Calibrations for the Authentication of Avocado
Oil. International Journal of Food Properties, 19: 680-687.

Roy, D., 2023. CHE 309: Applied Chemistry for the Health Sciences.

Salleh, N.A.M., Yahaya, N., Rosli, D., Azizan, M.F., Yamin, B.M., dan Hassan,
M.S., 2022. Characterization of Lard Profile from Different Geographical
Regions of Husbandries and Body Parts of Pig using FTIR Technique
Combined with Chemometrics. International Journal on Advanced Science,
Engineering and Information Technology, 12: 1565-1573.

Santana, I., Dos Reis, L.M.F., Torres, A.G., Cabral, L.M.C., dan Freitas, S.P., 2015.
Avocado (Persea americana Mill.) Oil Produced by Microwave Drying and
Expeller Pressing Exhibits Low Acidity and High Oxidative Stability.
European Journal of Lipid Science and Technology, 117: 999-1007.

Storey, W.B., Bergh, B., dan Zentmyer, G.A., 1986. The Origin, Indigenous Range,



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAF MADA
and Dissemination of the Avocado.

Sukarman, S., Dariah, A., dan Suratman, S., 2020. Volcanic Soils in Sloping Dry
Land and Its Potential for Agriculture in Indonesia. Jurnal Penelitian dan
Pengembangan Pertanian, 39: 21.

Swartz, H., 2019. The Ethics of Labeling Food Safety Risks. Food Ethics, 2: 127—
137.

Tan, C.X., Chong, G.H., Hamzah, H., dan Ghazali, H.M., 2018. Comparison of
Subcritical CO2 and Ultrasound-assisted Aqueous Methods with the
Conventional Solvent Method in the Extraction of Avocado Oil. The
Journal of Supercritical Fluids, 135: 45-51.

Tapiero, H., Townsend, D.M., dan Tew, K.D., 2003. Phytosterols in the Prevention
of Human Pathologies. Biomedicine & Pharmacotherapy, 57: 321-325.

Thompson, J.D., Gauthier, P., Amiot, J., Ehlers, B.K., Collin, C., Fossat, J., dkk.,
2007. Ongoing Adaptation to Mediterranean Climate Extremes in A
Chemically Polymorphic Plant. Ecological Monographs, 77: 421-439.

Vaiciulyte, V., Lozien¢, K., dan Taraskevicius, R., 2022. Impact of Edaphic and
Climatic Factors on Thymus pulegioides Essential Oil Composition and
Potential Prevalence of Chemotypes. Plants, 11: .

Vaverkova, S., Mikulagova, M., Haban, M., dan Sloboda, P., 2006. A Study of
Qualitative Properties of the Essential Oil of Tanacetum vulgare L. Ceska a
Slovenska Farmacie, 55: 181-185.

Visciano, P. dan Schirone, M., 2021. Food frauds: Global Incidents and Misleading

Situations. Trends in Food Science & Technology, 114: 424-442.



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAF MADA
Wang, J., Yang, H., Wu, P., Zhang, J., Ma, W., Li, Y., dkk., 2023. Effect of Predry-
treatment on the Bioactive Constituents and Quality of Avocado (Persea
americana Mill.) oil from Three Cultivars Growing in China. Frontiers in

Nutrition, 10: 1230204.

Wardani, Y.A.K., 2014. Potential of Avocado (Persea americana mill) to Reduce
Coronary Heart Disease Risk. Jurnal Agromedicine Universitas Negeri
Lampung, 1: 55-60.

Woittiez, L.S., Van Wijk, M.T., Slingerland, M., Van Noordwijk, M., dan Giller,
K.E., 2017. Yield Gaps in Oil Palm: A Quantitative Review of Contributing
Factors. European Journal of Agronomy, 83: 57-77.

Woolf, A., Wong, M., Eyres, L., McGhie, T., Lund, C., Olsson, S., dkk., 2009.
Avocado Oil, dalam: Gourmet and Health-Promoting Specialty Oils.
Elsevier, hal. 73-125.

Yang, F., Ran, J., Liu, H., Song, J., dan Xie, C., 2021. Geographic Variation of
Functional Components and the Climatic Response Characteristics of
Rheum tanguticum Maxim. ex Balf. Shengtai Xuebao, 41: 3645-3655.

Yanty, N.A.M., Marikkar, J.M.N., dan Long, K., 2011. Effect of Varietal
Differences on Composition and Thermal Characteristics of Avocado Oil.
Journal of the American Oil Chemists’ Society, 88: 1997-2003.

Ye, Q. dan Meng, X., 2022. Highly Efficient Authentication of Edible Oils by FTIR
Spectroscopy Coupled with Chemometrics. Food Chemistry, 385: .

Zhan, H., Fang, J., Tang, L., Yang, H., Li, H., Wang, Z., dkk., 2017. Application of

Near-infrared Spectroscopy for the Rapid Quality Assessment of Radix



Pemanfaatan Spektroskopi Fourier Transform Infrared dan Kemometrika untuk Karakterisasi dan
Autentikasi Minyak Buah Alpukat terhadap Minyak Goreng Sawit
David Fernando, Prof. Dr. apt. Abdul Rohman, S. F., M. Si.

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA
Paeoniae Rubra. Spectrochimica Acta Part A: Molecular and Biomolecular

Spectroscopy, 183: 75-83.
Zhang, X.-D., Yu, Y.-G., Yang, D.-F., Qi, Z.-C,, Liu, R.-Z., Deng, F.-T., dkk., 2018.
Chemotaxonomic Variation in Secondary Metabolites Contents and their
Correlation between Environmental Factors in Salvia miltiorrhiza Bunge
from Natural Habitat of China. Industrial Crops and Products, 113: 335—

347.



