
DAFTAR PUSTAKA 

(Ursu), M. S., Aprodu, I., Milea, S. A., Enach, E., Rapeanu, G., Bahrim, G. E., & Stanciuc, 

N. (2020). Thermal Degradation Kinetics of Anthocyanins Extracted from Purple 
Maize Flour Extract and the E ff ect of Heating on Selected Biological Functionality. 
Foods, 9(1593), 1-13. 

A. Ardiansyah, Fadilah, R., Handoko, D. D., Kusbiantoro, B., & Astuti, R. M. (2019). 

Effect of Household Scale Heating on Bioactive Compound Kenikir Leaves ( Cosmos 
caudatus ). Agritech, 39(3), 207-214. 

Acevedo-Correa, D., Castillo, P. M., & Gomez, R. J. M. (2023). Effects of Frying 

Temperature and Time on Moisture Loss and Oil Absorption of Colombian Queso 
Costefio. Interciencia, 48(12), 609-614. 

Ahmad, S. R., Moulia, M. N., & Varton, S. L. (2022). Pengaruh Suhu Dan Lama Waktu 

Penggorengan Keripik Tempe Terhadap Mutu Dan Penerimaan Konsumen. Pro 
Food, 8(2), 73-82. 

Aisyah, Y., Rasdiansyah, R., & Muhaimin, M. (2014). Pengaruh Pemanasan terhadap 

Aktivitas Antioksidan pada Beberapa Jenis Sayuran. Jurnal Teknologi Dan Industri 
Pertanian Indonesia, 6(2), 0-4. https://doi.org/10.17969/jtipi.v6i2.2063 

Albuquerque, T. G., Bragotto, A. P. A., & Costa, H. S. (2022). Processed Food: Nutrition, 

Safety, and Public Health. International Journal of Environmental Research and 
Public Health, 19(24). https://doi.org/10.3390/ijerph192416410 

Alfaridz, F., & Amalia, R. (2019). Review Jurnal : Klasifikasi Dan Aktivitas Farmakologi 

Dari Senyawa Aktif Flavonoid. Farmaka, 3, 1-9. 

Alide, T., Wangila, P., & Kiprop, A. (2020). Effect of cooking temperature and time on 

total phenolic content, total flavonoid content and total in vitro antioxidant activity of 
garlic. BMC Research Notes, 13(1), 1-7. https://doi.org/10.1186/s13104-020-05404- 

8 

Ameliya, R., . N., & Handito, D. (2018). Pengaruh Lama Pemanasan Terhadap Vitamin C, 

Aktivitas Antioksidan dan Sifat Sensoris Sirup Kersen (Muntingia calabura L.). Pro 

Food, 4(1), 289-297. https://doi.org/10.29303/profood.v4il.77 

Amrih, D., Syarifah, A. N., Marlinda, G., Budiarti, P., Safitri, A., Nugraha, I. S. A., Izzati, 

N. K., Lejap, T. Y. T., Maulana, I., & Rahmanto, L. (2023). Pengaruh Pemanasan 

Terhadap Perubahan Wama Pada Pangan. Journal of Innovative Food Technology 
and Agricultural Product, 01(01), 1-4. https://doi.org/10.31316/jitap.vi.5781 

Andriani, F., Muhidong, J., & Waris, D. A. (2016). Evaluasi Model Pengeringan Lapisan 

Tipis Jagung (Zea Mays L) Varietas Bima 17 dan Varietas Sukmaraga. Jurnal 
AgriTechno, 9(1), 1-7. 

Anggraeni, Y. (2014). Stabilitas Asiatikosida dalam Proses Pembuatan Film Penutup Luka 

Kitosan yang Mengandung Asiatikosida. Jurnal Kimia VALENSI, 4(2), 148-151. 

hittps://doi.org/10.15408/jkv.v0i0.3613 
April, V. N., Makanan, G., & Keraton, K. (2020). Gastronomi makanan khas keraton 

yogyakarta sebagai upaya pengembangan wisata kuliner. Pariwisata, 7(1), 52-62. 
Ariani, D. B., & Silvia, S. (2025). Analisis Pengaruh Konsentrasi Reaktan Terhadap 

Kinetika Reaksi Kalium Persulfat Dan Kalium Iodida. Jurnal Ilmiah Ecosystem, 

25(1), 149-159. https://doi.org/10.35965/ec0.v25i1.5496 

Ariffin, F., Chew, S. H., Bhupinder, K., Karim, A. A., & Huda, N. (2011). Antioxidant 

capacity and phenolic composition of fermented Centella asiatica herbal teas. Journal 
of the Science 0of Food and  Agriculture, 91,  2731-2739. 
https://doi.org/10.1002/jsfa.4454 

Aventi. (2015). Penelitian Pengukuran Kadar Air Buah. Seminar Nasional Cendekiawan, 

102

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



1(1), 12-27. https://www.trijurnal.trisakti.ac.id/index.php/semnas/article/view/108 
Bahramparvar, M., & Moghaddam, T. M. (2014). Effect of deep-fat frying on sensory and 

textural attributes of pellet snacks. Journal of Food Science and Technology, 
51(December), 3758-3766. https://doi.org/10.1007/s13197-012-0914-6 

Banerjee, S., Chanda, A., Ghoshal, A., Debnath, R., Chakraborty, S., Saha, R., & Das, A. 

(2011). Nitric Oxide Scavenging Activity Study of Ethanolic Extracts of Ixora 
coccinea from Two Different Areas of Kolkata. Asian Journal of Experimental 
Biological Sciences, 2(4), 595-599. 

Barakat, H. (2014). Effect of Frying-Cooking on Nutritional and Bioactive Compounds of 
Innovative Ovo-Vegetarian Diets. Food and Nutrition Sciences, 05(16), 1577-1590. 

https://doi.org/10.4236/fns.2014.516171 

Bassama, J., Brat, P., Bohuon, P., Hocine, B., Boulanger, R., & Giinata, Z. (2011). 

Acrylamide kinetic in plantain during heating process : Precursors and effect of water 
activity. FRIN, 44(5), 1452-1458. https://doi.org/10.1016/j.foodres.2011.03.018 

Batubara, I., & Prastya, M. E. (2020). Potensi Tanaman Rempah dan Obat Tradisional 

Indonesia Sebagai Sumber Bahan Pangan Fungsional. Seminar Nasional Lahan 
Suboptimal Ke-8 Tahun 2020, October, 24-38. 

file:///C:/Users/user/Downloads/1943-3925-1-PB.pdf 
Bayram, M., Oner, M. D., & Eren, S. (2004). Effect of cooking time and temperature on 

the dimensions and crease of the wheat kernel during bulgur production. Journal of 
Food Engineering, 64(1), 43-51. https://doi.org/10.1016/j.jfoodeng.2003.09.011 

Bolea, C., Turturica, M., Stanciuc, N., & Vizireanu, C. (2016). Thermal degradation 

kinetics of bioactive compounds from black rice fl our ( Oryza sativa L .) extracts. 

Journal of Cereal Science Journal, 71, 160-166. 

https://doi.org/10.1016/j.jcs.2016.08.010 
Brahmantyo, H. V., & Rudy Ariyanto. (2016). Sistem Pendukung Keputusan Penentuan 

Tanaman Obat Sesuai Jenis Penyakit Menggunakan Metode Topsis. Jurnal 
Informatika Polinema, 2(2), 66. https://doi.org/10.33795/jip.v2i2.58 

Capuano, E., Oliviero, T., Boekel, M. A. I. S. Van, Capuano, E., Oliviero, T., Boekel, M. 

A. 1. S. Van, & Edoardo, F. (2018). Modeling food matrix effects on chemical 

reactivity : Challenges and perspectives. Critical Reviews in Food Science and 
Nutrition, 0(0), 1-15. https://doi.org/10.1080/10408398.2017.1342595 

Chen, S. Y., & Tengku Rozaina, T. M. (2020). Effect of cooking methods on nutritional 

composition and antioxidant properties of lotus (Nelumbo nucifera) rhizome. Food 
Research, 4(4), 1207-1216. https://doi.org/10.26656/fr.2017.4(4).359 

Chysirichote, T., Wattanasiriwit, W., & Uraipong, C. (2025). Optimization of ethanolic 

extraction of asiaticoside and asiatic acid: A stability study and correlation of 
dielectric constant. Applied Food Research Journal, 5(March). 

Dai, J., & Mumper, R. J. (2010). Plant Phenolics: Extraction, Analysis and Their 

Antioxidant and Anticancer Properties. Molecules 2010, 15, 7313-7352. 

https://doi.org/10.3390/molecules 15107313 
Darmawan, F. R., Amalia, E. L., & Rosiani, U. D. (2021). Penerapan Metode Topsis pada 

Sistem Pendukung Keputusan untuk Kota yang Menerapkan Pembatasan Sosial 
Berskala Besar yang di Sebabkan Wabah Corona. Jurnal Sistem Dan Teknologi 
Informasi (Justin), 9(2), 250. https://doi.org/10.26418/justin.v9i2.43896 

Dinanti, M. R. P., Triani, I. G. A. L., & Satriawan, I. K. (2015). Pengaruh Perlakuan 

Pencucian Dan Perebusan Terhadap Kadar Residu Insektisida Klorpirifos Dan 
Karakteristik Kacang Panjang (Vigna Sinensis). Jurnal Rekayasa Dan Manajemen 
Agroindustri, 3(2), 47-57. 

Engelen, A. (2018). Analysis of texture, water content, color and sensory analysis on 

103

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



making chips of kelor leaf. Journal of Agritech Science, 2(1), 10-15. 

Eua-apiwatch, S., & Pethrung, S. (2024). The Potential Use of Fruit Sclerometer To 

Determine the Undrained Shear Strength of Bangkok Clay. International Journal of 
GEOMATE, 26(116), 102-109. https://doi.org/10.21660/2024.116.g13153 

Fadillah, A., Rahmadani, A., & Rijai, L. (2017). Analisis Kadar Total Flavonoid dan Uji 

Aktivitas Antioksidan Ekstrak Daun Kelubut (Passiflora foetida L.). Proceeding of 

the 5th Mulawarman Pharmaceuticals Conferences, May 2017, 21-28. 

https://doi.org/10.25026/mpc.v5il.217 
Failisnur, Firdausni, & Silfia. (2015). The Effect of Processing on Physical and Chemical 

Properties of Soybean Powder. Jurnal Litbang Industri, 5(1), 37-43. 

Farhana, H., Maulana, I. T., & Kodir, R. A. (2015). Perbandingan Pengaruh Suhu dan 

‘Waktu Perebusan Terhadap Kandungan Brazilin Pada Kayu Secang (Caesalpinia 
Sappan Linn.). Prosiding Penelitian Spesia Unisba, 19-25. 

Fernandez, M. D., Irigoyen, A., Alvarez, M. de los A. V., Ludwig, I. A., Pena, M. P. De, 

& Cid, C. (2021). Influence of culinary process on free and bound ( poly ) phenolic 

compounds and antioxidant capacity of artichokes. International Journal 0f 
Gastronomy and Food Science, 25(100389). 

https://doi.org/10.1016/j.ijgfs.2021.100389 
Fitriana, N., & Frisella, E. (2024). Pengaruh Teknik Pengolahan Terhadap Mutu Brokoli. 

Journal of Healthcare Technology and Medicine, 10(2), 136-146. 

Fizur, M., Meeran, N., Goyal, S. N., Suchal, K., & Sharma, C. (2018). Pharmacological 

Properties , Molecular Mechanisms , and Pharmaceutical Development of Asiatic 
Acid: A Pentacyclic Triterpenoid of Therapeutic Promise. 9(September). 
https://doi.org/10.3389/fphar.2018.00892 

Gao, Y., Xia, W., Shao, P., Wu, W., Chen, H., Fang, X., Mu, H., & Xiao, J. (2022). Impact 

of thermal processing on dietary flavonoids. Current Opinion in Food Science, 
48(Figure 2), 100915. https://doi.org/10.1016/j.cofs.2022.100915 

Gonzalez, M. E., & Barrett, D. M. (2010). Thermal , High Pressure , and Electric Field 

Processing Effects on Plant Cell Membrane Integrity and Relevance to Fruit and 
Vegetable Quality. Journal of Food Science, 75(Nr.7). 

https://doi.org/10.1111/j.1750-3841.2010.01763.x 

Gunathilake, K. D. P. P., Somathilaka Ranaweera, K. K. D., & Vasantha Rupasinghe, H. 

P. (2018). Effect of different cooking methods on polyphenols, carotenoids and 

antioxidant activities o0f selected edible leaves. Antioxidants, 7(9), 1-12. 

https://doi.org/10.3390/antiox7090117 
Gunawan, I (2012). Analisis Kinetika Reaksi Pembentukan LiFePO 4 dengan 

Menggunakan Metode Kissinger. Jurnal Sains Materi Indonesia, 13(2), 125-129. 

Hanifah Arini Putri, H. A. P., & Dina Mulyanti. (2023). Karakterisasi Simplisia dan Ekstrak 

Etanol Daun Pegagan (Centella asiatica (L.) Urban). Jurnal Riset Farmasi, 3(1), 43— 

48. https://doi.org/10.29313/jrf.v3i1.3120 
Hapsari, A. A. T., Sani, E. Y., & Fitriana, I. (2020). Pengaruh Lama Penggorengan 

Terhadap Uji Fisikokimia (Kadar Lemak , Kadar Air , Tekstur ) dan Uji Organoleptik 
Keripik Pisang Awak Dengan Vaccum Frying Abstrak. Jurnal Teknologi Pangan 
Dan Hasil Pertanian, 15(1), 1-7. 

Hapsari, D. R., Kusumaningrum, I., Hastuti, A., Arlina, C. I, & Amelia, L. (2023). Total 

Fenol dan Aktivitas Antioksidan Susu Pasteurisasi dengan Penambahan Ekstrak Daun 
Pegagan (Centella asiatica). Jurnal Agroindustri Halal, 9(3), 312-319. 

Hariyadi, P. (2022). Tekstur: Tantangan Reformulasi Pangan Olahan. Foodreview 

Indonesia, VOL. XVII / NO. 7, 22-29. 

Hasanah, T. T. N., Bimantio, M. P., & Ulfah, M. (2024). Pengaruh Variasi Suhu dan Durasi 

104

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



Pengepresan pada Kualitas Lemak Kakao ( The influence of Temperature Variations 
and Pressing Duration on the Quality of Cocoa Butter ). Jurnal Agro Industri 
Perkebunan, 12(3), 167-178. 

He, Z., Hu, Y., Niu, Z., Zhong, K., Liu, T., Yang, M., Ji, L., & Hu, W. (2023). A review of 

pharmacokinetic and pharmacological properties of asiaticoside, a major active 
constituent of Centella asiatica (L.) Urb. Jowrnal of Ethnopharmacology, 302(PA), 

115865. https://doi.org/10.1016/j jep.2022.115865 
Hein, Z. M., Gopalakrishna, P. K., Kanuri, A. K., Thomas, W., Hussan, F., Naik, V. R., 

Shantakumari, N., Danial, M., Ramli, C., Aris, M., Moklas, M., Mohd, C., Che, N., 

Nassir, M., & Vishnumukkala, T. (2025). Centella asiatica : Advances in Extraction 

Technologies , Phytochemistry , and Therapeutic Applications. Life, 15(1081), 1-31. 
Hendariningrum, R. (2018). Budaya dan Komunikasi Kesehatan (Studi Pandangan 

Kesehatan Pada Masyarakat Sunda Dalam Tradisi Makan Lalapan). Jurnal Lugas, 
2(1), 13-19. https://doi.org/10.31334/j1.v2i1.118 

Hersila, N., Chatri, M., & Irdawat, V. (2023). Senyawa Metabolit Sekunder (Tanin) pada 

Tanaman sebagai Antifungi. Jurnal Embrio, 5(15), 1-14. 

https://www.ncbi.nlm.nih.gov/books/NBK 558907/ 
Hong, O.. Chen, G., Wang, Z., Chen, X., & Kan, J. (2023). Food Science and Human 

‘Wellness Effects of different thermal processing methods on bioactive components , 
phenolic compounds , and antioxidant activities of Qingke ( highland hull-less barley 
). Food Science and Human Wellness, 12(1), 119-129. 

https://doi.org/10.1016/j.fshw.2022.07.030 
Huang, P. H., & Fu, Y. (2014). Modelling the Kinetics of Water Loss during Deep-Fat 

Frying of Potato Particulates. Czech Journal of Food Sciences, 32(6), 585-594. 

https://doi.org/10.17221/99/2014-CJFS 

Hustiany, R., Purba, F., Nuradina, F., & Turana, S. (2023). Pengaruh lama dan suhu 

pemanasan serta pengecilan ukuran terhadap mutu puree pisang talas ( Musa 
paradisiacal var sapientum L . ). Agrointek, 17(4), 884-895. 

https://doi.org/10.21107/agrointek.v17i4.17512 
Hwang, E. S. (2017). Influence of Cooking Methods on Bioactive Compound Content and 

Antioxidant Activity of Brussels Sprouts. Preventive Nutrition and Food Science, 
22(4), 353-358. https://doi.org/10.3746/pnf.2017.22.4.353 

Idug, T., Hizli Guldemir, H., Sen, A., & Guldemir, O. (2022). Investigation on the effects 

of cooking methods on anti-inflammatory and antioxidant activities of five mostly 
consumed vegetables in winter. International Journal of Agriculture Environment 
and Food Sciences, 6(1), 182-188. https://doi.org/10.31015/jaefs.2022.1.23 

Toannou, I, Kriznik, A., Chekir, L., & Ghoul, M. (2019). Effect of the Processing 

Temperature on the Degradation of Food Flavonoids: Kinetic and Calorimetric 
Studies on Model Solutions. Journal of Food Engineering and Technology, 8(2), 91— 
102. 

IToku, K., & Aoyama, Y. (2001). Various Cooking Methods and the Flavonoid Content in 

Onion and Yoko TAKEI Faculty of Education , Osaka Kyoiku University , Kashiwara 
582-8582 , Japan 1 Course of Nutrition , School of Nutrition , The University of 
Tokushima , Tokushima 770-8503 , Japan 2 Department of Food and Nutrition , 

Faculty of Human Life Science , Osaka City University , Osaka 558-8585 , Japan The 
Cooking Methods and the Flavonoid Contents in Onion. 78-83. 

Irfan Fadhlurrohman, Triana Setyawardani, & Juni Sumarmono. (2023). Karakteristik 

‘Warna (Hue, Chroma, Whiteness Index), Rendemen, dan Persentase Whey Keju 

dengan Penambahan Teh Hitam Orthodox (Camellia sinensis var. assamica). Jurnal 

Teknologi Dan Industri Pangan Unisri, 8(1), 10-19. 

105

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



Isleroglu, H., & Turker, I (2023). Thermal stability and degradation kinetics of the 

phenolics of Trigonella-foenum graecum L . leaf extracts. International Advanced 
Researches and Engineering Journal, 07(02), 116-124. 

https://doi.org/10.35860/iarej.1262837 
Issa, J. Y., Onyango, A., Makokha, A. O., & Okoth, J. (2019). Effect of Boiling and Wet 

Frying on Nutritional and Antinutrients Content of Traditional Vegetables Commonly 
Consumed in Malawi. Journal 0f Food Research, 9(1), 19. 

https://doi.org/10.5539/jfr.von1p19 
Jamaluddin, J., Rahardjo, B., Hastuti, P., & Rochmadi, R. (2012). Model Matematika 

Optimasi Untuk Perbaikan Proses Penggorengan Vakum terhadap Tekstur Keripik 
buah. Jurnal Teknik Industri, 12(1), 82-89. 

Jirasatid, S., & Nopharatana, M. (2021). Thermal Kinetics of Gamma — Aminobutyric Acid 

and Antioxidant Activity in Germinated Red Jasmine Rice Milk using Arrhenius , 
Eyring-Polanyi and Ball Models. Current Research in Nutrition and Food Science, 
09(2), 700-711 Current. 

Kalita, T., Gohain, U. P., & Hazarika, J. (2021). Effect of different processing methods on 

the nutritional value of rice. Current Research in Nutrition and Food Science, 9(2), 

683-691. https://doi.org/10.12944/CRNFSJ.9.2.31 

Kartika, W., Lindawati, N. Y., & Nirwana, A. P. (2022). Uji Aktivitas Larvasida Ekstrak 

Herba Pegagan (Centella asiatica (L.) Urb) terhadap Mortalitas Larva Aedes aegypti 

L. Jurnal Farmasetis, 11(3), 251-262. 

Kassama, L. S., & Ngadi, M. (2016). Shrinkage and Density Change of De-Boned Chicken 

Breast during Deep-Fat Frying. Food and Nutrition Sciences, 7(August), 895-905. 
Koche, D. K. (2018). Role of secondary metabolites in plants’ defense mechanism. Role of 

Secondary Metabolites in Plants’ Defense Mechanism, 1, 1-16. 

Kontopodi, E., Boeren, S., Stahl, B., Goudoever, J. B. Van, Elburg, R. M. van, & Hettinga, 

K. (2022). High-Temperature Short-Time Preserves Human Milk ' s Bioactive 

Proteins and Their Function Better Than Pasteurization Techniques With Long 
Processing Times. Frontiers in Pediatrics, 9(January), 1-12. 

hittps://doi.org/10.3389/fped.2021.798609 
Kristanoko, H., Kusnandar, F., & Herawati, D. (2021). Analisis Warna Berbasis 

Smartphone Android dan Aplikasinya dalam Pendugaan Umur Simpan Konsentrat 
Apel Android Smartphone-based Color Analysis to Predict Shelf-life of Apple Juice 
Concentrate. Agritech, 41(3), 211-219. http://doi.org/10.22146//agritech.52956 

Kusmin, G. L. V., Sumual, M. F., Lalujan, L. E., Djarkasi, G. S. S., Assa, J. R., & Kandou, 

J. (2023). Pengaruh Blansir Terhadap Karakteristik Fisikokimia Daun Leilem 

(Clerodendrum Minahassae Teisjm. & Binn). Jurnal Teknologi Pertanian, 14(1), 1— 

10. 

Lago, C. C., & Norena, C. P. Z. (2017). Thermodynamic and kinetics study of phenolics 

degradation and color of yacon ( Smallanthus sonchifolius ) microparticles under 
accelerated storage conditions. J Food Sci Technol, 54(December), 4197-4204. 

https://doi.org/10.1007/s13197-017-2887-y 
Lee, S., Choi, Y., Jeong, H. S., Lee, J., & Sung, J. (2018). Effect of different cooking 

methods on the content of vitamins and true retention in selected vegetables. Food 
Science and Biotechnology, 27(2), 333-342. https://doi.org/10.1007/s10068-017- 

0281-1 

Lestari, H. A., Agung, A., Prabowo, P., & Soolany, C. (2020). ANALISIS KINETIKA 

PERUBAHAN KUALITAS FISIK TERUNG UNGU ( Solamum melongena L .) 

SELAMA PENYIMPANAN ( Kinetic Analysis of Physical Quality Change on 
Eggplant ( Solanum melongena L .) during Storage ). 13(2), 0-5. 

106

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



Lin, H. V., Hou, P., & Sung, W. (2021). Kinetics of Oil Absorption and Moisture Loss 

during Deep-Frying of Pork Skin with Different Thickness. Foods, 10, 1-12. 
Lopes, A. M., Toralles, R. P., & Rombaldi, C. V. (2014). Thermal inactivation of 

polyphenoloxidase and peroxidase in Jubileu clingstone peach and yeast isolated from 
its spoiled puree. Food Science and Technology, 34(1), 150-156. 

Madardam, J., Wattanachant, S., & Yupanqui, C. T. (2023). Evaluation of the antioxidant 

activity and nitric oxide production effect of formulated crispy vegetables from 
thermal processing of Amaranthus viridis and Sauropus androgynous. Functional 
Foods in Health and Disease, 13(9), 409-423. 

Mahmudatussa’adah, A., Fardiaz, D., Andarwulan, N., & Kusnandar, F. (2014). Color 

Characteristics and Antioxidant Activity of Anthocyanin Extract from Purple Sweet 
Potato.  Jurnal ~ Teknologi Dan  Industri  Pangan, 25(2), 176-184. 

hittps://doi.org/10.6066/jtip.2014.25.2.176 
Manjunatha, S. S., Ravi, N, Negi, P. S., Raju, P. S., & Bawa, A. S. (2014). Kinetics of 

moisture loss and oil uptake during deep fat frying of Gethi (Dioscorea kamoonensis 
Kunth) strips. Journal of Food Science and Technology, 51(11), 3061-3071. 

https://doi.org/10.1007/s13197-012-0841-6 

Mas’ad, M. A., Firas, M. Z., & Hisham, Z. (2018). Raw Food Consumption And Its Effects 

On Human Health: An Analysis Of Halalan Toyyiban Concept Article history. 
International Journal of Islamic and Civilizational Studies, 1, 95-104. 

http:/jurnalumran.utm my/index.php/umran 
Mohapatra, P., Ray, A., Jena, S., Nayak, S., & Mohanty, S. (2022). Influence of various 

drying methods on physicochemical characteristics , antioxidant activity , and 
bioactive compounds in Centella asiatica L . leaves: a comparative study. 
Biotechnologia, 103(3), 235-247. 

Monalisa, K., Mamunur, R., Sayem, A. S. M., & Zohurul, I. (2019). GSC Biological and 

Pharmaceutical Sciences Effect of boiling on bioactive compounds and radical 
scavenging activity of anthocyanin-rich vegetables : Red amaranth and red skin 
potato. 07(02), 127-137. 

Muchtaromah, B., & Umami, leny R. (2016). Efek Farmakologi Pegagan (Centella asiatica 

(L.) Urban) SebaSebagai Suplemen Pemacu Daya Ingat. Prosiding Seminar Nasional 
firom Basic Science to Comprehensive Education, 262-266. 

Muhammad Fauzan, Sulmartiwi, L., & Saputra, E. (2022). Influence of Brewing Time and 

Temperature on Antioxidant Activity of Pedada (Sonneratia caseolaris) Fruit Peel 
Extract as a Potential Functional Drink. Journal of Marine and Coastal Science, 

11(3), 119-127. https://doi.org/10.20473/jmes.v11i3.38260 
Multi, B. D., Saputri, A. D. S., & Sa’ad, M. (2024). PENETAPAN KADAR FLAVONOID 

REBUSAN DAN SEDUHAN DAUN TAPAK LIMAN ( Elephantopus scaber ) 
DENGAN METODE SPEKTROFOTOMETRI UV-. BENZENA Pharmaceutical 

Scientific Journal -, 3(1), 24-35. https://doi.org/10.31941/benzena.v3i01.4425 

Nadia, L. S., Lejap, T. Y. T., & Rahmanto, L. (2023). Pengaruh Pengolahan Pangan 

terhadap Kadar air Bahan Pangan. Journal of Innovative Food Technology and 
Agricultural Product, 01(01), 5-8. https://doi.org/10.31316/jitap.vi.5780 

Narsih, & Agato. (2018). Effect of Combination Temperature and Extraction Time Against 
Component of Aloe Vera Skin Extract Compound. Jurnal Galung Tropika, 7(1), 75— 
87. 

Nduka, J. K. C., Omozuwa, P. O., & Imanah, O. E. (2021). Effect of heating time on the 

physicochemical properties of selected vegetable oils. Arabian Journal of Chemistry, 
14(4), 103063. https://doi.org/10.1016/j.arabjc.2021.103063 

Nisha, P., Singhal, R. S., & Pandit, A. B. (2004). A study on the degradation kinetics of 

107

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



visual green colour in spinach (Spinacea oleracea L.) and the effect of salt therein. 
Journal of Food Engineering, 64(1), 135-142. 

https://doi.org/10.1016/j.jfoodeng.2003.09.021 
Nita, M. H. D., Sine, J. G. L., & Ndun, D. C. (2021). Teknik Memasak Panas Kering (Dry 

Head Cooking) pada Protein Hewani di Instalasi Gizi RSUD Prof dr. W. Z. Johannes 
Kupang.  Nutriology:  Jurnal — Pangan,GiziKesehatan, — 2(2), 30-36. 

https://doi.org/10.30812/nutriology.v2i2.1653 
Nsabimana, P., Powers, J. R., Chew, B., Mattinson, S., & Baik, B. K. (2018). Effects of 

deep-fat frying temperature on antioxidant properties of whole wheat doughnuts. 
International Journal 0f Food Science and Technology, 53(3), 665-675. 

https://doi.org/10.1111/ijfs.13641 
Nur, A. A. K., Devi, M., & Hidayati, L. (2017). Pengaruh Penambahan Pegagan (Centela 

Asiatica (L.) Urban) Terhadap Daya Terima Dan Mutu Kerupuk. Jurnal Aplikasi 
Teknologi Pangan, 6(3). https://doi.org/10.17728/jatp.238 

Nurannisaa, S., Andreas, A., & Nugroho Julius Andi. (2021). Pengembangan “Jurnal 

Proses Desain” sebagai Media Pembelajaran Perancangan Desain. Jurnal Desain, 
9(1), 131. https://doi.org/10.30998/jd.v9i1.10690 

Oke, E. K., Idowu, M. A., Sobukola, O. P., Adeyeye, S. A. O., & Akinsola, A. O. (2017). 

Frying of Food: A Critical Review. Journal of Culinary Science and Technology, 1— 
21. https://doi.org/10.1080/15428052.2017.1333936 

Oke, E. K., Idowu, M. A., Sobukola, O. P., Adeyeye, S. A. O., & Akinsola, A. O. (2018). 

Frying of Food: A Critical Review. Journal of Culinary Science and Technology, 
16(2), 107-127. https://doi.org/10.1080/15428052.2017.1333936 

Oubannin, S., Bijla, L., Nid, M., Ibourki, M., El, Y., Devkota, K., Bouyahya, A., Maggi, 

F., Caprioli, G., Hassan, E., & Gharby, S. (2024). Journal of Food Composition and 

Analysis Recent advances in the extraction of bioactive compounds from plant 
matrices and their use as potential antioxidants for vegetable oils enrichment. Journal 
of Food Composition and Analysis, 128(November 2023), 105995. 

https://doi.org/10.1016/j.jfca.2024.105995 
Prasetya, L. W., Wahyuni, S., & Mahmudah, N. (2025). The Effect of Boiling Duration on 

The Antioxidant Activity of Green Mustard ( Brassica rapa L .). 14(1), 207-215. 

Preti, R., Rapa, M., & Vinci, G. (2017). Effect of steaming and boiling on the antioxidant 

properties and biogenic amines content in green bean (Phaseolus vulgaris) varieties 
of different colours. Journal of  Food Quality, 2017. 
https://doi.org/10.1155/2017/5329070 

Pudjihastuti, I., Sumardiono, S., Nurhayati, O. D., & Yudanto, Y. A. (2019). Perbedaan 

Metode Penggorengan Terhadap Kualitas Fisik dan Organoleptik Aneka Camilan 
Sehat. Prosiding Seminar Nasional Unimus, 2, 450-454. 

http:/prosiding.unimus.ac.id 
Puspitasari, A. D., & Prayogo, L. S. (2016). Pengaruh waktu perebusan terhadap kadar 

flavonoid total daun kersen (Muntingia calabura). Jurnal Inovasi Teknik Kimia, 1(2), 

104-108. 

Rahman, A., Malik, A., & Ahmad, A. R. (2016). Skrining Fitokimia dan Uji Aktivitas 

Antioksidan Ekstrak Etanolik Buah Buni (Antidesma bunius (L.) SPRENG). Jurnal 

Fitofarmaka Indonesia, 3(2), 159-163. https://doi.org/10.33096/jffi.v3i2.497 

Rai, P., & Mishra, S. (2007). Development of a simple and sensitive spectrophotometric 

method for the simultaneous determination of asiaticoside and wedelolactone in a 
polyherbal formulation. Pharmacognosy Magazine, 3(9), 47-51. 

Rakhmawatie, M. D., & Marfu’ati, N. (2023). Pembuatan Simplisia dan Teknik Penyiapan 

Obat Tradisional Jahe Merah dan Daun Pepaya untuk Standardisasi Dosis. Berdikari: 

108

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



Jurnal Inovasi Dan Penerapan Ipteks, 11(1), 12-24. 

https://doi.org/10.18196/berdikari.v11il.16717 
Ramandey, J. M., & Bunei, P. (2021). Identifikasi Tanaman Pegagan (Centella asiatica L.) 

sebagai Tanaman Obat Bagi Masyarakat Suku Mee di Distrik Tigi Timur Kabupaten 
Deiyai. Jurnal Fapertanak, 6(1), 1-9. 

Rana, M. R., Ahmad, H., Sayem, A. S. M., Jothi, J. S., Hoque, M. M., & Rahman, M. 

(2021). Effects of different cooking methods on physicochemical and bioactive 
compounds of selected green vegetables in northeastern region, Bangladesh. Current 
Research in Nutrition and  Food Science, 9(2), 628-638. 

https://doi.org/10.12944/CRNFSJ.9.2.26 

Razif, R., Fadilah, N. I. M., Ahmad, H., Looi Qi Hao, D., Maarof, M., & Fauzi, M. B. 

(2025).  Asiaticoside-Loaded ~Multifunctional Bioscaffolds for Enhanced 

Hyperglycemic ‘Wound Healing. Biomedicines, 13(2). 
https://doi.org/10.3390/biomedicines13020277 

Réblova, Z. (2012). Effect of Temperature on the Antioxidant Activity of Phenolic Acids. 

C=ech Journal of Food Sciences, 30(2), 171-175. https://doi.org/10.17221/57/2011- 

CIFS 

Redha, A. (2010). Flavonoid : Struktur , Sifat Antioksidatif Dan Peranannya Dalam Sistem 

Biologis. Jurnal Belian, 9(2), 196-202. 

Riandani, A. P., & Irfan, Y. (2022). Analisis Komposisi Bahan dan Uji Sensori Terhadap 

Beberapa Keju Olahan Komersil di Indonesia. Jurnal Teknik Industri, 3(1), 86-94. 

hittps://doi.org/10.37366/jutin0301.8694 
Ruan, J., Zhang, X., Tao, Y., Huang, Y., & Chen, J. (2025). Study on process optimization 

and quality kinetic model construction of tofu skin-wrapped Seriola dumerili rolls. 
WT, 234(May), 118530. https://doi.org/10.1016/j.1wt.2025.118530 

Sabahannur, S., Netty, N., Ralle, A., & Ikhsan, M. (2023). Efek Metode Blansing dan Suhu 

Pengeringan Terhadap Mutu Tepung Ubi Jalar (Ipomoea batatas L.). AGRITEKNO: 
Jurnal Teknologi Pertanian, 12(2), 143-152. 

https://doi.org/10.30598/jagritekno.2023.12.2.143 
Safrina, D., Susanti, D., & Khotimah, A. N. (2023). Analisis konstanta laju pengeringan 

dan karakter simplisia bunga kamilen (Matricaria chamomilla L.) dengan beberapa 
metode pengeringan. Agrointek, 17(June), 423-432. 

https://doi.org/10.21107/agrointek.v17i2.10681 
Sahasrabudhe, S. N., Rodriguez-Martinez, V., O’Meara, M., & Farkas, B. E. (2017). 

Density, viscosity, and surface tension of five vegetable oils at elevated temperatures: 
Measurement and modeling. International Journal of Food Properties, 20(2), 1965— 

1981. https://doi.org/10.1080/10942912.2017.1360905 

Salim, S. A., Levita, J., Saptarini, N. M., & Saputri, F. A. (2020). Review Artikel: 

Kelebihan dan Keterbatasan Pereaksi Folinciocalteu dalam Penentuan Kadar Fenol 
Total Pada Tanaman. Farmaka, 18(1), 46-57. 

http://jurnal.unpad.ac.id/farmaka/article/view/21909/pdf 
Sandra, S., Lutfi, M., Choirunnisa, N. L, Biosistem, D. T., Pertanian, F. T., & Brawijaya, 

U. (2024). Pengaruh suhu dan frekuensi penggunaan minyak goreng kelapa ( Cocos 
nucifera L . ) terhadap karakteristik fisikokimia kentang goreng. 12(2), 193-204. 
https://doi.org/10.29303/jrpb.v12i2.664 

Saputri, A. D. S., Murniasari, A. H., & Suharyanto, S. (2022). Penetapan Kadar Flavonoid 

Total Rebusan Dan Seduhan Daun Insulin (Smallanthus sonchifolius) Dengan 

Metode Spektrofotometri UV-Vis. Jurnal Ilmiah Farmasi Simplisia, 2(1), 8-15. 

Saputri, N. A., Pathiassana, M. T., Gaibi, N., Lestian, Nuriman, Septiani, A. D., & 

Pathiussina, R. T. (2023). ANALISIS PENGARUH SUHU TERHADAP WARNA, 

109

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



DENSITAS, DAN VISKOSITAS MADU HUTAN LEBAH Apis dorsata DARI 

KECAMATAN LUNYUK-SUMBAWA. Jurnal Pengolahan Pangan, 8(1), 1-8. 

https://doi.org/10.31970/pangan.v8il.79 
Sarungallo, Z. L., Santoso, B., Tethool, E. F., & Situngkir, R. U. (2018). Kinetika 

Perubahan Mutu Minyak Buah Merah ( Pandanus conoideus ) Selama Penyimpanan 
Kinetics of Quality Deterioration of Red Fruit ( Pandanus conoideus ) Oil during 
Storage. 38(1), 64-70. 

Sato, Y., & Fujimoto, M. (2023). Effect of increasing the rate of water temperature on the 

softening of root vegetables in boiling water. Food Science and Technology Research, 
29(1), 211-220. https://doi.org/10.3136/fstr. FSTR-D-22-00181 

Setyawan dan Setyabudi. (2008). PENGARUH CARA PEMBUMBUAN DAN SUHU 

PENGGORENGAN VAKUM TERHADAP SIFAT KIMIA DAN SENSORI 

KERIPIK BUNCIS (Phaseolus radiatus) MUDA. J. Pascapanen, 5(2), 45-54. 

Sharma, K., Ko, E. Y., Assefa, A. D., Ha, S., Nile, S. H., Lee, E. T., & Park, S. W. (2015). 

Temperature-dependent studies on the total phenolics, flavonoids, antioxidant 
activities, and sugar content in six onion varieties. Journal of Food and Drug 
Analysis, 23(2), 243-252. https://doi.org/10.1016/j.jfda.2014.10.005 

Singh, R. P. (1995). Heat and Mass Transfer in Foods During Deep-Fat Frying. In Batters 
and Breadings in Food Processing (Issue Singh, pp. 185-206). 

Stawinska, N., & Olas, B. (2024). The current state of knowledge about thermal processing 

of edible seeds : a special emphasis on their bioactive constituents and antioxidant 
activity. Food Chemistry, 458(July). 
https://doi.org/10.1016/j.foodchem.2024.140526 

Solikah, W. Y., Fatmawati, A., Gunawan, A., & Defri, A. Y. (2023). Qualitative Analysis 

and Determination of Total Flavonoid Content of Ethanolic Extract of Gotu Kola 
(Centella asiatica) With Variation of Solvent Concentrations. Journal of 

Pharmaceutical and Sciences, 6(2), 673-680. 

Sondari, D., Irawadi, T. T., Setyaningsih, D., & Tursiloadi, S. (2016). Studi Awal Pengaruh 

Metode Rkstraksi terhadap Rendemen dan Kadar Asiaticoside dari Centella Asiatica 
(L) Urb. Jurnal Sains Materi Indonesia, 17(3), 124-130. 

Soraya, L, Sulaiman, C., Basri, M., Reza, H., Masoumi, F., Chee, W. J., & Ashari, S. E. 

(2017). Effects of temperature , time , and solvent ratio on the extraction of phenolic 

compounds and the anti - radical activity of Clinacanthus nutans Lindau leaves by 
response  surface  methodology.  Chemistry — Central — Journal,  1-11. 
https://doi.org/10.1186/s13065-017-0285-1 

Sucipto, A. D., Saroja, G., & Nuriyah, L. (2017). Pengukuran Densitas Bahan Organik. 

Jurnal Sains Dan Seni ITS, 5(2), 1-4. 

Sugiyanto, M. K., Sumual, M. F., & Djarkasi, G. (2020). Pengaruh Suhu Pasteurisasi 

Terhadap Profil Dan Aktivitas Antioksidan Puree Buah Naga Merah. Jurnal 
Teknologi Pertanian (Agricultural Technology Journal, 11(2). 
https://doi.org/10.35791/jteta.11.2.2020.31278 

Suhendra, D., & Efendi, S. (2021). PEBEDAAN BOBOT DAN KADAR AIR BENIH 

KOPI TERHADAP KONSENTRASI HORMON GIBERELLIN (GA3) DAN JENIS 

AIR. Jurnal Agroplasma, 8(2), 28-35. 

Sujatmiko, I, Linuwih, S., & Atmono, D. (2005). Analisis Komponen Utama dengan 

Varian Kovarian yang Robust. Jurnal Matematika, 8(2), 37-41. 

Sulistio, A. D. (2021). Pemanfaatan Daun Pegagan (Centella asiatica) menjadi Olahan 

Keripik. Jurnal Pengabdian Masyarakat MIPA Dan Pendidikan MIPA, 5(2), 125— 

130. 

Sundari, D., Almasyhuri, A., & Lamid, A. (2015). Pengaruh Proses Pemasakan Terhadap 

110

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



Komposisi Zat Gizi Bahan Pangan Sumber Protein. Media Penelitian Dan 
Pengembangan Kesehatan, 25(4), 235-242. 

https://doi.org/10.22435/mpk.v25i4.4590.235-242 

Sutardi, S. (2017). Kandungan Bahan Aktif Tanaman Pegagan dan Khasiatnya untuk 
Meningkatkan Sistem Imun Tubuh. Jurnal Penelitian Dan Pengembangan Pertanian, 
35(3), 121-130. https://doi.org/10.21082/jp3.v3503.2016.p121-130 

Sutarsi, Rahardjo, B., & Hastuti, P. (2019). Difusivitas Air pada Wortel Selama 

Penggorengan Hampa Udara. Agritech, 29(3), 184-188. 
Syska, K., Rudiyanti, E., Nurhayati, A. D., & Wahdah, F. (2023). Estimation of Shelf Life 

of Pegagan Tea ( Centella asiatica ( L ) Urban ) using Accelerated Shelf Life Testing 
( ASLT ) Method with Arrhenius Model Pendugaan Umur Simpan Teh Pegagan ( 
Centella asiatica ( L ) Urban ) menggunakan Metode Accelerated Shelf Life Testing 
(ASLT ) Model Arvhenius. 11(3), 244-256. 

Tamrin, A., & Prayitno, L. (2008). Pengaruh Lama Perebusan dan Perendamam Trhadap 

Kadar Air dan Kelunakan Kolang Kaling. Prosiding Seminar Nasional Saind Dan 
Teknologi-II 2008, August, 44—49. 

Thong, W., Pathomwichaiwat, T., & Boonsith, S. (2021). Green extraction optimization of 

triterpenoid glycoside - enriched extract from Centella asiatica ( L .) Urban using 
response surface methodology ( RSM ). Scientific Reports, 0123456789, 1-11. 
https://doi.org/10.1038/s41598-021-01602-x 

Tinta, F., & Khoiron, F. M. (2021). Perbandingan Karakteristik Bulk Density dan Serat 

Kasar pada Tepung Sukun serta Tepung Terigu. Science And Engineering National 
Seminar, 6(Sens 6), 4-7. 

Tumbel, N. (2017). Pengaruh Suhu Dan Waktu Penggorengan Terhadap Mutu Keripik 
Nanas Menggunakan Penggoreng Vakum. Jurnal Penelitian Teknologi Industri, 9(1), 
9. https://doi.org/10.33749/jpti.v9i1.3204 

Ujong, A. E., Emelike, N. J. T., Owuno, F., & Okiyi, P. N. (2023). Effect of frying cycles 

on the physical , chemical and antioxidant properties of selected plant oils during 
deep-fat frying of potato chips. Food Chemistry Advances, 3(Tune), 100338. 
https://doi.org/10.1016/j.focha.2023.100338 

Valle, C., Echeverria, F., Chavez, V., Valenzuela, R., & Bustamante, A. (2024). Strategies 

to reduce oil absorption in the final product. January, 414-428. 
https://doi.org/10.1002/fsh3.12056 

Vera Zambrano, M., Dutta, B., Mercer, D. G., MacLean, H. L., & Touchie, M. F. (2019). 

Assessment of moisture content measurement methods of dried food products in 
small-scale operations in developing countries: A review. Trends in Food Science and 
Technology, 88(July 2018), 484-496. https:/doi.org/ 10.1016/j.tifs.2019.04.006 

‘Wati, M., Maulana, A., & Widians, J. A. (2020). Sistem Pendukung Keputusan Pemilihan 

Tumbuhan Berkhasiat Obat Menggunakan Metode Analytical Hierarchy Process- 
Weighted Product. ILKOM Jurnal Ilmiah, 12(3), 219-227. 

https://doi.org/10.33096/ilkom.v12i3.671.219-227 

‘Widodo, H., Sismindari, Asmara, W., & Rohman, A. (2020). Antioxidant activities of 

methanolic extract and its fractions of Baccaurea racemosa and Macaranga subpeltata 
leaves. Food Research, 4(1), 127-134. https://doi.org/10.26656/fr.2017.4(1).144 

‘Widodo, H., Sismindari, S., Asmara, W., & Rohman, A. (2019). Antioxidant activity, total 

phenolic and flavonoid contents of selected medicinal plants used for liver diseases 
and its classification with chemometrics. Journal of Applied Pharmaceutical Science, 
9(6), 99-105. https://doi.org/10.7324/JAPS.2019.90614 

Widyantari, N. P. I, Triani, . G. A. L., & Gunam, I. B. (2015). Pengaruh perlakuan 

pencucian dan perebusan terhadap kadar residu insektisida dan karakteristik sensoris 

111

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/



pada sayuran kembang kol (Brassica oleracea var.botrytis L). Rekayasa Dan 
‘Manajemen Agroindustri, 3(4), 130-139. 

Wu, G., Chang, C., Hong, C., Zhang, H., & Huang, J. (2019). Trends in Food Science & 

Technology Phenolic compounds as stabilizers of oils and antioxidative mechanisms 
under frying conditions: A comprehensive review. Trends in Food Science & 
Technology, 92(December 2018), 33—45. https://doi.org/10.1016/j.tifs.2019.07.043 

Xiao, H., Pan, Z., Deng, L., El-mashad, H. M., Yang, X., Mujumdar, A. S., Gao, Z., & 

Zhang, Q. (2017). Recent developments and trends in thermal blanching — A 

comprehensive review. Information Processing in Agriculture, 4(2), 101-127. 

https://doi.org/10.1016/j.inpa.2017.02.001 
Yahya, M. A., & Nurrosyidah, I. H. (2020). Antioxidant activity ethanol extract of gotu 

kola (Centella asiatica (L.) Urban) with DPPH method (2.2-Diphenyl-1- 

Pikrilhidrazil). Journal 0f Halal Product and Research, 3(2), 106. 

https://doi.org/10.20473/jhpr.vol.3-issue.2.106-112 
Yassir, M., & Asnah. (2018). Pemanfaatan Jenis Tumbuhan Obat Tradisional di Desa Batu 

Hamparan Kabupaten Aceh Tenggara. Jurnal Biotik, 6(1), 17-34. 

Yatsin, H., Isamu, K. T., & Herdiansyah, D. (2022). Pengaruh Lama Perebusan Terhadap 

Nilai Sensori dan Komposisi Proksimat Kerang Pokea (Batissa Violacea Var 
Celebensis, von Martens 1897). Jurnal Fish Protech, 5(2), 139. 

https://doi.org/10.33772/jfp.v5i2.28392 
Yuan, G.F., Sun, B., Yuan, J., & Wang, Q. M. (2009). Effects of different cooking methods 

on health-promoting compounds of broccoli. Journal of Zhejiang University: Science 
B, 10(8), 580-588. https://doi.org/10.1631/jzus.B0920051 

Yuan, H., Xu, L., Chang, M., Meng, J., Feng, C., Geng, X., Cheng, Y., & Liu, Z. (2022). 

Effects of different cooking methods on volatile flavor compounds, nutritional 
constituents, and antioxidant activities of Clitocybe squamulosa. Frontiers in 
Nutrition, 9(October), 1-14. https://doi.org/10.3389/fnut.2022.1017014 

Yuda, R. C., Irdiansyah, & Prihatiningtyas, I. (2017). Kinetic Study of Temperature Atsiri 

Oil Using Ethanol as Solvent. Jurnal Chemurgy, 01(1), 22-26. 

Yulianti, D., Sunyoto, M., & Wulandari, E. (2019). Aktivitas Antioksidan Daun Pegagan 

(Centella asiatica L.Urban) dan Bunga Krisan (Crhysanthemum sp) pada Tiga Variasi 
Suhu Pengeringan. Pasundan Food Technology Journal, 6(3), 142-147. 

https://doi.org/10.23969/pftj.v6i3.1215 
Yunita, E., & Sari, D. R. A. P. (2022). Aktivitas Antioksidan dan Toksisitas Fraksi Etil 

Asetat dan Fraksi N-Heksan Daun Pegagan (Centella Asiatica L.). Jurnal Mandala 

Pharmacon Indonesia, 8(1), 58—66. https://doi.org/10.35311/jmpi.v8il.167 

Zhang, J., Zhang, J., Zhang, L., Xue, Y., & Zhang, K. (2025). Mechanistic Insights into 

Vegetable Color Stability: Discoloration Pathways and Emerging Protective 
Strategies. Foods, 14(13). https://doi.org/10.3390/foods14132222 

Zuraida, Z., Sulistiyani, S., Sajuthi, D., & Suparto, I. H. (2017). Fenol, Flavonoid, dan 

Aktivitas Antioksidan pada Eekstrak Kulit Batang Pulai (Alstonia scholaris R.Br). 

Jurnal Penelitian Hasil Hutan, 35(3), 211-219. 

https://doi.org/10.20886/jphh.2017.35.3.211-219 

112

DESAIN PROSES TEKNIK PENGOLAHAN PEGAGAN (Centella asiatica (L.) Urb.) BERDASARKAN
OPTIMALISASI KADAR
METABOLIT SEKUNDER DAN AKTIVITAS ANTIOKSIDAN
Devi Safrina, Dr. Ir. Devi Yuni Susanti, S.T.P., M.Sc., IPU., ASEAN Eng.; Dr. Harto Widodo, M.Biotech.
Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR PUSTAKA

