
 

133 

 

DAFTAR PUSTAKA 

Abdullah, Z., Taip, F. S., & Mustapa Kamal, S. M. (2022). Comparative analysis of 

nutritional composition and droplet size of coconut milk due to dilution and 

emulsification. Food Research, 6(6), 48–52. 

https://doi.org/10.26656/fr.2017.6(6).763 

Ahmad, M., Junayed, M., Badsha, M. R., Quader, M. F. Bin, & Morshed, S. (2024). 

Occurrence of Heavy Metal in Green Coconut Water and Surface Seawater of the Sea 

Beach Areas of Bangladesh. Health Dynamics, 1(1), 03–10. 

https://doi.org/10.33846/hd10102 

Ahmed, M., Sanaullah, M., Sarfraz, S., Zahra, M., Tanveer, M., Sohail, A., Qamar, S., 

Ahmad, W., Kundi, I. A., & Feroz, M. (2024). Essential and non-essential metals in 

coconut milk: Determination, chemometric analysis, and risk assessment study. 

Journal of Food Composition and Analysis, 127(August 2023), 105943. 

https://doi.org/10.1016/j.jfca.2023.105943 

Akdeniz, V., & Akalın, A. S. (2022). Recent advances in dual effect of power ultrasound to 

microorganisms in dairy industry: activation or inactivation. Critical Reviews in Food 

Science and Nutrition, 62(4), 889–904. 

https://doi.org/10.1080/10408398.2020.1830027 

Alfian, R. N., Choirunnisa, N. I., Susilo, B., & Sandra. (2023). Effect of storage 

temperatures treatment of coconut flesh (Cocos nucifera L.) based on the quality of 

coconut milk. IOP Conference Series: Earth and Environmental Science, 1200(1). 

https://doi.org/10.1088/1755-1315/1200/1/012059 

Almoselhy, R. I. M. (2022). High-Speed and High-Pressure Homogenization Techniques 

for Optimization of Food Processing, Quality, and Safety. Open Access Journal of 

Microbiology & Biotechnology, 7(4), 1–4. https://doi.org/10.23880/oajmb-16000243 

Ariyaprakai, S., Limpachoti, T., & Pradipasena, P. (2013). Food Hydrocolloids Interfacial 

and emulsifying properties of sucrose ester in coconut milk emulsions in comparison 

with Tween. Food Hydrocolloids, 30(1), 358–367. 

https://doi.org/10.1016/j.foodhyd.2012.06.003 

Arokiamary, S., Senthilkumar, R., Vennila, P., & Kanchana, P. (2020). Physico-chemical 

changes during refrigeration storage of osmotic dehydrated coconut. Journal of 

Pharmacognosy and Phytochemistry, 9(3), 1462–1466. 

https://doi.org/10.22271/phyto.2020.v9.i3x.11518 

Arslan, M., Zareef, M., Afzal, M., Tahir, H. E., Li, Z., Aalim, H., Abaker, H. M. A., & Zou, 

X. (2025). Innovative Non-Thermal Processing Technologies for Shelf Life Extension 

and Retention of Bioactive Compounds in Liquid Foods : Current Status and Future 

Prospects. 

Azlin-Hasim, S., Siang, Q. L., Yusof, F., Zainol, M. K., & Yusof, H. M. (2019). Chemical 

composition and potential adulterants in coconut milk sold in Kuala Lumpur. 

Malaysian Applied Biology, 48(3), 27–34. 

Berton-Carabin, C. C., Sagis, L., & Schroën, K. (2018). Formation, Structure, and 

Functionality of Interfacial Layers in Food Emulsions. Annual Review of Food 

Science and Technology, 9, 551–587. https://doi.org/10.1146/annurev-food-030117-

012405 

Beveridge, F. C., Kalaipandian, S., Yang, C., & Adkins, S. W. (2022). Fruit Biology of 

Coconut (Cocos nucifera L.). Plants, 11(23). https://doi.org/10.3390/plants11233293 

Boonmeesuk, W., Praniti, S., Chuesiang, P., Ryu, V., & Siripatrawan, U. (2024). Shelf life 

extension of pasteurized coconut milk using chitosan as a natural preservative. Asia-

Pacific Journal of Science and Technology, 29(3), 1–9. 

Analisis Pengaruh Proses Homogenisasi Non-Termal Terhadap Karakteristik Santan Segar Selama
Penyimpanan
Yona Arfa Nilaturrahmi, Dr. Jumeri, S.T.P., M.Si.; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



 

134 

 

https://doi.org/10.14456/apst.2024.41 

Cebri, G. (2017). Physiology of the Inactivation of Vegetative Bacteria by Thermal 

Treatments : Mode of Action , Influence of Environmental Factors and Inactivation 

Kinetics. 1–21. https://doi.org/10.3390/foods6120107 

Chai, J., Li, Y., Guan, S., Xu, X., & Zhao, X. (2025). Glycation improved the oxidative 

stability of myofibrillar protein emulsion: Effect of pH. Lwt, 225(March), 117942. 

https://doi.org/10.1016/j.lwt.2025.117942 

Chemat, F., Zill-E-Huma, & Khan, M. K. (2011). Applications of ultrasound in food 

technology: Processing, preservation and extraction. Ultrasonics Sonochemistry, 

18(4), 813–835. https://doi.org/10.1016/j.ultsonch.2010.11.023 

Chen, W., Zhang, G., Chen, W., Zhong, Q., & Chen, H. (2018). Metabolomic profiling of 

matured coconut water during post-harvest storage revealed discrimination and 

distinct changes in metabolites. RSC Advances, 8(55), 31396–31405. 

https://doi.org/10.1039/c8ra04213f 

Chen, Y., Zhang, Z., Chen, Y., Li, T., & Zhang, W. (2024). The role of fat content in coconut 

milk: Stability and digestive properties. Food Chemistry, 446(February), 138900. 

https://doi.org/10.1016/j.foodchem.2024.138900 

Cheng, J., Eyituoyo, O., Li, X., & Yan, T. (2020). Food Hydrocolloids Effect of emulsifier-

fat interactions and interfacial competitive adsorption of emulsifiers with proteins on 

fat crystallization and stability of whipped-frozen emulsions. Food Hydrocolloids, 

101(October 2019), 105491. https://doi.org/10.1016/j.foodhyd.2019.105491 

Comuzzo, P., & Calligaris, S. (2019). Potential applications of high pressure 

homogenization in winemaking: A review. Beverages, 5(3). 

https://doi.org/10.3390/beverages5030056 

da Capela, A. P., Guimarães, A. D. B., Tribst, A. A. L., Augusto, P. E. D., & Leite Júnior, 

B. R. de C. (2025). Enhanced Free Fatty Acid Production From Goat and Cow Milk: 

Conventional and Ultrasound-Assisted Lipolysis of Whole and Disrupted Fat 

Globules. European Journal of Lipid Science and Technology, 127(5), 1–9. 

https://doi.org/10.1002/ejlt.70024 

Detudom, R., Deetae, P., Wei, H., Boran, H., Chen, S., Siriamornpun, S., & 

Prakitchaiwattana, C. (2023). Dynamic Changes in Physicochemical and 

Microbiological Qualities of Coconut Water during Postharvest Storage under 

Different Conditions. Horticulturae, 9(12). 

https://doi.org/10.3390/horticulturae9121284 

Di Caprio, F. (2020). Methods to quantify biological contaminants in microalgae cultures. 

Algal Research, 49(March), 101943. https://doi.org/10.1016/j.algal.2020.101943 

Dianty A.M., Suhartawan B., Daawia, Mohzana, Suprapto A., Agustini N.P., Erlyn P., Buan 

F.C.H., Mataram I.K.A., A. (2024). Statistik Dasar. Yayasan Cendikia Mulia Mandiri. 

Diels, A. M. J., & Michiels, C. W. (2006). High-pressure homogenization as a non-thermal 

technique for the inactivation of microorganisms. Critical Reviews in Microbiology, 

32(4), 201–216. https://doi.org/10.1080/10408410601023516 

dos Santos Aguilar, J. G., Cristianini, M., & Sato, H. H. (2018). Modification of enzymes 

by use of high-pressure homogenization. Food Research International, 109(April), 

120–125. https://doi.org/10.1016/j.foodres.2018.04.011 

Eadmusik, S., Boontest, N., Rittisak, S., Renumal, P., Detchewa, P., & Phungamngoen, C. 

(2025). Particle size and fat content in coconut milk impact bioactive compounds and 

inhibition of Staphylococcus aureus in Thai red curry products. Applied Food 

Research, 5(1), 100808. https://doi.org/10.1016/j.afres.2025.100808 

EBISINTEI, P., & Salim, H. M. (2024). Evaluation of The Rate of Microbial Activity in 

Coconut (Cocos Nucifera L.) Milk When Stored at Different Time Intervals. 

Analisis Pengaruh Proses Homogenisasi Non-Termal Terhadap Karakteristik Santan Segar Selama
Penyimpanan
Yona Arfa Nilaturrahmi, Dr. Jumeri, S.T.P., M.Si.; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



 

135 

 

International Islamic Medical Journal, 6(2), 40–53. 

https://doi.org/10.33086/iimj.v6i2.6480 

Edem, V. E., & Elijah, A. I. (2016). Optimization of Coconut (Cocos nucifera) Milk 

Extraction Using Response Surface Methodology. International Journal of Nutrition 

and Food Sciences, 5(6), 384. https://doi.org/10.11648/j.ijnfs.20160506.13 

Fadillah, A., van den Borne, B. H. P., Poetri, O. N., Hogeveen, H., Slijper, T., Pisestyani, 

H., & Schukken, Y. H. (2023). Evaluation of factors associated with bulk milk somatic 

cell count and total plate count in Indonesian smallholder dairy farms. Frontiers in 

Veterinary Science, 10(November), 1–10. 

https://doi.org/10.3389/fvets.2023.1280264 

Feng, X., Zhou, Z., Wang, X., Bi, X., & Xing, Y. (2020). Comparison of High Hydrostatic 

Pressure, Ultrasound, and Heat Treatments on the Quality of Strawberry–Apple–

Lemon Juice Blend. 

Ferrario, M., & Guerrero, S. (2016). Effect of a continuous flow-through pulsed light 

system combined with ultrasound on microbial survivability, color and sensory shelf 

life of apple juice. Innovative Food Science and Emerging Technologies, 34, 214–

224. https://doi.org/10.1016/j.ifset.2016.02.002 

Ganesan, B., Martini, S., Solorio, J., & Walsh, M. K. (2015). Determining the effects of 

high intensity ultrasound on the reduction of microbes in milk and orange juice using 

response surface methodology. International Journal of Food Science, 2015. 

https://doi.org/10.1155/2015/350719 

Ghosh, S., & Coupland, J. N. (2008). Factors affecting the freeze-thaw stability of 

emulsions. Food Hydrocolloids, 22(1), 105–111. 

https://doi.org/10.1016/j.foodhyd.2007.04.013 

Grass Ramírez, J. F., Muñoz, R. C., & Zartha Sossa, J. W. (2023). Innovations and trends 

in the coconut agroindustry supply chain: A technological surveillance and foresight 

analysis. Frontiers in Sustainable Food Systems, 7. 

https://doi.org/10.3389/fsufs.2023.1048450 

Guo, J., He, J., Xu, W., Ma, Z., Li, R., Xia, W., Bai, X., Huang, Z., Tian, Y., & Zhang, H. 

(2025). Ultrasonics Sonochemistry Ultrasound combined with pH-shifting improved 

the emulsification and stability of coconut meal protein isolate by modifying 

physicochemical properties and intermolecular forces. Ultrasonics Sonochemistry, 

120(March), 107436. https://doi.org/10.1016/j.ultsonch.2025.107436 

Håkansson, A. (2019). Emulsion Formation by Homogenization: Current Understanding 

and Future Perspectives. Annual Review of Food Science and Technology, 10, 239–

258. https://doi.org/10.1146/annurev-food-032818-121501 

Hazra, A., & Gogtay, N. (2016). Biostatistics Series Module 3 : Comparing Groups : 

Numerical Variables. In IJD Module on Biostatistics and Research Methodology for 

the Dermatologist (pp. 251–260). Wolters Kluwer - Medknow. 

https://doi.org/10.4103/0019-5154.182416 

Hestina, J., Purba, H. J., Yusuf, E., Dabukke, F. B. M., Erwidodo, N., Azhari, D., & Darwis, 

V. (2023). Industri Kelapa Indonesia: Kinerja Dan Perspektif Pengembangan Menuju 

Peningkatan Nilai Tambah Dan Daya Saing. Forum Penelitian Agro Ekonomi, 40(1), 

55. https://doi.org/10.21082/fae.v40n1.2022.55-69 

Iqbal, A., Murtaza, A., Hu, W., Ahmad, I., Ahmed, A., & Xu, X. (2019). Activation and 

inactivation mechanisms of polyphenol oxidase during thermal and non-thermal 

methods of food processing. Food and Bioproducts Processing, 117(1), 170–182. 

https://doi.org/10.1016/j.fbp.2019.07.006 

Jay, J. M., Loessner, M. J., & Golden, D. A. (2005). Modern food microbiology (7th editio). 

Springer US. 

Analisis Pengaruh Proses Homogenisasi Non-Termal Terhadap Karakteristik Santan Segar Selama
Penyimpanan
Yona Arfa Nilaturrahmi, Dr. Jumeri, S.T.P., M.Si.; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



 

136 

 

Jayanetti M., Thambiliyagodage C., Usgodaarachchi L., Jayadasa S., R. R. N. (2023). 

Evaluation of the changes in physiochemical properties and fatty acid profile of 

industrially pasteurized coconut (Cocos nucifera) milk during storage. Journal 

Science University of Kelaniya, 1(16), 31–46. 

https://doi.org/https://doi.org/10.4038/josuk.v16i1.8078 

Jiang, P., Xiang, D., & Wang, X. (2016). Effect of different treatment on the properties of 

coconut milk emulsions. Food Science and Technology Research, 22(1), 83–89. 

https://doi.org/10.3136/fstr.22.83 

Juli, A. A., Sarkar, S., Khatun, A. A., & Roy, J. (2023). Evaluation of quality characteristics 

of coconut drinks during refrigerated storage. Journal of Agriculture and Food 

Research, 13(June), 100661. https://doi.org/10.1016/j.jafr.2023.100661 

Juttulapa, M., Piriyaprasarth, S., Takeuchi, H., & Sriamornsak, P. (2017). Effect of high-

pressure homogenization on stability of emulsions containing zein and pectin. Asian 

Journal of Pharmaceutical Sciences, 12(1), 21–27. 

https://doi.org/10.1016/j.ajps.2016.09.004 

KAJS, T., HAGENMAIER, R., VANDERZANT, C., & MATTIL, K. (2006). 

Microbiological evolution of coconut and coconut products. Journal of Food Science, 

41, 352–356. https://doi.org/10.1111/j.1365-2621.1976.tb00617.x 

Karunasiri, A. N., Gunawardane, M., Senanayake, C. M., Jayathilaka, N., & Seneviratne, 

K. N. (2020). Antioxidant and Nutritional Properties of Domestic and Commercial 

Coconut Milk Preparations. International Journal of Food Science, 2020. 

https://doi.org/10.1155/2020/3489605 

Khatami, K., Atasoy, M., Ludtke, M., Baresel, C., & Cetecioglu, Z. (2021). Chemosphere 

Bioconversion of food waste to volatile fatty acids : Impact of microbial community , 

pH and retention time. 275. 

Kiani, H., Zhang, Z., Delgado, A., & Sun, D. W. (2011). Ultrasound assisted nucleation of 

some liquid and solid model foods during freezing. Food Research International, 

44(9), 2915–2921. https://doi.org/10.1016/j.foodres.2011.06.051 

Kim, N., Tu, G., Kim, T., Le, L., Yen, T., Tran, N., & Bach, L. G. (2025). Influence of 

homogenization and pasteurization on the physical characteristics , antioxidant 

properties , and microbial content of VD20 rice milk. 1–13. 

Kirk, R. (2013). Experimental Design: Procedures for the Behavioral Sciences (4 NV-0). 

SAGE Publications, Inc. https://doi.org/10.4135/9781483384733 

Kumolontang, N. (2015). Pengaruh Penggunaan Santan Kelapa Dan Lama Penyimpanan 

Terhadap Kualitas “Cookies Santang.” Jurnal Penelitian Teknologi Industri, 7(2), 69–

79. 

Lara-Abia, S., Lobo, G., Pérez-Pascual, N., Welti-Chanes, J., & Cano, M. P. (2023). 

Improvement in the Stability and Bioaccessibility of Carotenoid and Carotenoid 

Esters from a Papaya By-Product Using O/W Emulsions. Foods, 12(14). 

https://doi.org/10.3390/foods12142654 

Lau, W. N., Mohammadi Nafchi, A., Zargar, M., Rozalli, N. H. M., & Mat Easa, A. (2024). 

Development and evaluation of Bauhinia Kockiana extract-incorporated sago starch 

intelligent film strips for real-time freshness monitoring of coconut milk. 

International Journal of Biological Macromolecules, 260(P2), 129589. 

https://doi.org/10.1016/j.ijbiomac.2024.129589 

Levy, R., Okun, Z., & Shpigelman, A. (2021). High-Pressure Homogenization: Principles 

and Applications Beyond Microbial Inactivation. Food Engineering Reviews, 13(3), 

490–508. https://doi.org/10.1007/s12393-020-09239-8 

Li, Y., & Xiang, D. (2019). Stability of oil-in-water emulsions performed by ultrasound 

power or high-pressure homogenization. PLoS ONE, 14(3), 1–14. 

Analisis Pengaruh Proses Homogenisasi Non-Termal Terhadap Karakteristik Santan Segar Selama
Penyimpanan
Yona Arfa Nilaturrahmi, Dr. Jumeri, S.T.P., M.Si.; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



 

137 

 

https://doi.org/10.1371/journal.pone.0213189 

Lim, A. S. L., & Roos, Y. H. (2015). Stability of flocculated particles in concentrated and 

high hydrophilic solid layer-by-layer (LBL) emulsions formed using whey proteins 

and gum Arabic. Food Research International, 74, 160–167. 

https://doi.org/10.1016/j.foodres.2015.04.043 

López-Gámez, G., Elez-Martínez, P., Martín-Belloso, O., & Soliva-Fortuny, R. (2021). 

Recent advances toward the application of non-thermal technologies in food 

processing: An insight on the bioaccessibility of health-related constituents in plant-

based products. Foods, 10(7). https://doi.org/10.3390/foods10071538 

Lu, X., Su, H., Guo, J., Tu, J., Lei, Y., & Zeng, S. (2019). Food Hydrocolloids Rheological 

properties and structural features of coconut milk emulsions stabilized with maize 

kernels and starch. 96(May), 385–395. 

https://doi.org/10.1016/j.foodhyd.2019.05.027 

Manoj, D., & Shanmugasundaram, S. (2020). Detection of FFA content of coconut milk by 

using screen-printed electrode. International Journal of Chemical Studies, 8(5), 420–

422. https://doi.org/10.22271/chemi.2020.v8.i5f.10330 

Martin, P. (2013). Color Analysis. In Encyclopedia of Forensic Sciences: Second Edition. 

https://doi.org/10.1016/B978-0-12-382165-2.00096-9 

Mauro, C. S. I., & Garcia, S. (2019). Coconut milk beverage fermented by Lactobacillus 

reuteri: optimization process and stability during refrigerated storage. Journal of Food 

Science and Technology, 56(2), 854–864. https://doi.org/10.1007/s13197-018-3545-

8 

Moneeb, A. H. M., Hammam, A. R. A., Ahmed, M. E., Alsaleem, K. A., & Ahmed, A. K. 

A. (2021). Effect of fat extraction methods on the fatty acids composition of bovine 

milk using gas chromatography. March, 2936–2942. 

https://doi.org/10.1002/fsn3.2252 

Montgomery, D. C. (2017). Design and Analysis of Experiments (Ninth Edit). Wiley. 

Munir, N., Jahangeer, M., Bouyahya, A., Omari, N. El, Ghchime, R., Balahbib, A., 

Aboulaghras, S., Mahmood, Z., Akram, M., Shah, S. M. A., Mikolaychik, I. N., 

Derkho, M., Rebezov, M., Venkidasamy, B., Thiruvengadam, M., & Shariati, M. A. 

(2022). Heavy metal contamination of natural foods is a serious health issue: A 

review. Sustainability (Switzerland), 14(1), 1–20. 

https://doi.org/10.3390/su14010161 

N. WIJAYARATNA, R. N. U. (2015). Comparison of the Basic Nutritional Characteristics 

of the First Extract and Second Extract of Coconut Milk. International Journal of 

Innovative Research in Science, Engineering and Technology, 3(10), 9516–9521. 

https://doi.org/10.15680/ijirset.2015.0410003 

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 

Nayar, N. M. (2017). The Coconut: Phylogeny, Origins, and Spread. Academic Press, 

Elsevier. 

Ngampeerapong, C., & Chavasit, V. (2019). Nutritional and bioactive compounds in 

coconut meat of different sources: Thailand, Indonesia and Vietnam. Chiang Mai 

University Journal of Natural Sciences, 18(4), 562–573. 

https://doi.org/10.12982/CMUJNS.2019.0037 

Nielsen, S. S. (2017). Total Carbohydrate by Phenol-Sulfuric Acid Method. 

https://doi.org/10.1007/978-3-319-44127-6_14 

Okafor, D. C., Ijioma, B. C., Ofoedu, C. E., Nwosu, J. C., Onyeka, E. U., Ihediohanma, N. 

C., & Okafor, T. I. (2017). Effect of Heat and Chemical Treatments on Physico-

Analisis Pengaruh Proses Homogenisasi Non-Termal Terhadap Karakteristik Santan Segar Selama
Penyimpanan
Yona Arfa Nilaturrahmi, Dr. Jumeri, S.T.P., M.Si.; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



 

138 

 

Chemical and Sensory Properties of Coconut Milk-Orange Beverage. 05(02), 45–55. 

Onakpa, M. M., Njan, A. A., & Kalu, O. C. (2018). A review of heavy metal contamination 

of food crops in Nigeria. Annals of Global Health, 84(3), 488–494. 

https://doi.org/10.29024/aogh.2314 

Ong, L. K., Sutikno, K. H., Jodie, K. A., & Riadi, L. (2023). Skim coconut milk processing 

by thermal- and ultrasonic-thermal pasteurization. Jurnal Rekayasa Proses, 17(2), 

99–103. https://doi.org/10.22146/jrekpros.82928 

Pablo, P., Hashemi, S., Cano-lamadrid, M., Mart, L., Perla, A. G., & Art, F. (2023). Effect 

of Ultrasound and High Hydrostatic Pressure Processing on Quality and Bioactive 

Compounds during the Shelf Life of a Broccoli and Carrot By-Products Beverage. 

Paniwnyk, L. (2017). Applications of ultrasound in processing of liquid foods: A review. 

Ultrasonics Sonochemistry, 38, 794–806. 

https://doi.org/10.1016/j.ultsonch.2016.12.025 

Pargiyanti, P. (2019). Optimasi Waktu Ekstraksi Lemak dengan Metode Soxhlet 

Menggunakan Perangkat Alat Mikro Soxhlet. Indonesian Journal of Laboratory, 

1(2), 29. https://doi.org/10.22146/ijl.v1i2.44745 

Patil, U., & Benjakul, S. (2018). Coconut Milk and Coconut Oil: Their Manufacture 

Associated with Protein Functionality. Journal of Food Science, 83(8), 2019–2027. 

https://doi.org/10.1111/1750-3841.14223 

Patrignani, F., & Lanciotti, R. (2016). Applications of high and ultra high pressure 

homogenization for food safety. Frontiers in Microbiology, 7(August), 1–13. 

https://doi.org/10.3389/fmicb.2016.01132 

Pirahanchi, Y., & Sharma, S. (2025). Biochemistry, Lipase. 

Raghavendra, S. N., & Raghavarao, K. S. M. S. (2010). Effect of different treatments for 

the destabilization of coconut milk emulsion. Journal of Food Engineering, 97(3), 

341–347. https://doi.org/10.1016/j.jfoodeng.2009.10.027 

Ranjha, M. M. A. N., Irfan, S., Lorenzo, J. M., Shafique, B., Kanwal, R., Pateiro, M., 

Arshad, R. N., Wang, L., Nayik, G. A., Roobab, U., & Aadil, R. M. (2021). Sonication, 

a potential technique for extraction of phytoconstituents: A systematic review. 

Processes, 9(8), 1–21. https://doi.org/10.3390/pr9081406 

Ratya, N., Taufik, E., & Arief, I. I. (2017). Karakteristik Kimia, Fisik dan Mikrobiologis 

Susu Kambing Peranakan Etawa di Bogor. Januari, 5(1), 1–4. 

Ratzke, C., & Gore, J. (2018). Modifying and reacting to the environmental pH can drive 

bacterial interactions. 1–20. 

Ravichandran, C., Jayachandran, L. E., Kothakota, A., Pandiselvam, R., & 

Balasubramaniam, V. M. (2023). Influence of high pressure pasteurization on 

nutritional, functional and rheological characteristics of fruit and vegetable juices and 

purees-an updated review. Food Control, 146(October 2022), 109516. 

https://doi.org/10.1016/j.foodcont.2022.109516 

Rizvi, N. B., Aleem, S., Khan, M. R., Ashraf, S., & Busquets, R. (2022). Quantitative 

Estimation of Protein in Sprouts of Vigna radiate (Mung Beans), Lens culinaris 

(Lentils), and Cicer arietinum (Chickpeas) by Kjeldahl and Lowry Methods. 

Molecules, 27(3). https://doi.org/10.3390/molecules27030814 

Roobab, U., Fidalgo, L. G., Arshad, R. N., Khan, A. W., Zeng, X.-A., Bhat, Z. F., Bekhit, 

A. E.-D. A., Batool, Z., & Aadil, R. M. (2022). High-pressure processing of fish and 

shellfish products: Safety, quality, and research prospects. Comprehensive Reviews in 

Food Science and Food Safety, 21(4), 3297–3325. 

https://doi.org/https://doi.org/10.1111/1541-4337.12977 

Rudkowska, P., Garczewska-murzyn, A., & Smoczy, M. (2022). Original article The effects 

of full-stream and partial high-pressure homogenisation on the properties of milk 

Analisis Pengaruh Proses Homogenisasi Non-Termal Terhadap Karakteristik Santan Segar Selama
Penyimpanan
Yona Arfa Nilaturrahmi, Dr. Jumeri, S.T.P., M.Si.; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



 

139 

 

emulsion. 7167–7174. https://doi.org/10.1111/ijfs.16059 

Sabrangan, M., Ulfindrayani, I. F., & Qurrota, A. (2018). Penentuan Kadar Asam Lemak 

Bebas Dan Kadar Air Pada Minyak Goreng Yang Digunakan Oleh Pedagang 

Gorengan Di Jalan. 3(2). 

Saikhwan, P., Thongchan, S., Jumwan, N., Thungsiabyuan, P., Sakdanuphap, J., Boonsom, 

S., Kraitong, P., & Danwanichakul, P. (2015). Cleaning studies of coconut milk 

foulants formed during heat treatment process. Food and Bioproducts Processing, 

93(April 2013), 166–175. https://doi.org/10.1016/j.fbp.2013.12.011 

Santos, J., Trujillo-cayado, L. A., & Carrillo, F. (2022). Relation between Droplet Size 

Distributions and Physical Stability for Zein Microfluidized Emulsions. 

Saputra, A., Gavahian, M., Purnomo, E. H., Saraswati, S., Hasanah, U., & Boing 

Sitanggang, A. (2025). High-pressure processing as an emerging technology for 

enhancing dairy product safety and quality: a critical review of latest advances, 

sustainability impact, limitations, and prospects. Critical Reviews in Food Science 

and Nutrition, 65(33), 8341–8365. https://doi.org/10.1080/10408398.2025.2499623 

Schottroff, F., Fröhling, A., Zunabovic-Pichler, M., Krottenthaler, A., Schlüter, O., & Jäger, 

H. (2018). Sublethal injury and Viable but Non-culturable (VBNC) state in 

microorganisms during preservation of food and biological materials by non-thermal 

processes. Frontiers in Microbiology, 9(NOV), 1–19. 

https://doi.org/10.3389/fmicb.2018.02773 

Sehrawat, R., Kaur, B. P., Nema, P. K., Tewari, S., & Kumar, L. (2021). Microbial 

inactivation by high pressure processing: principle, mechanism and factors 

responsible. Food Science and Biotechnology, 30(1), 19–35. 

https://doi.org/10.1007/s10068-020-00831-6 

Sert, T. Ş., & Coşkun, F. (2022). The Effects of High-Pressure Processing on pH, 

Thiobarbituric Acid Value, Color and Texture Properties of Frozen and Unfrozen Beef 

Mince. Molecules, 27. https://doi.org/10.3390/molecules27133974 

Shafiei, M., Kazemzadeh, Y., Martyushev, D. A., Dai, Z., & Riazi, M. (2023). Effect of 

chemicals on the phase and viscosity behavior of water in oil emulsions. Scientific 

Reports, 1–14. https://doi.org/10.1038/s41598-023-31379-0 

Shen, X., Xiong, F., Niu, X., Gong, S., Sun, X., Xiao, Y., Yang, Y., & Chen, F. (2024). 

Molecular mechanism of quality changes in solid endosperm of tender coconut during 

room temperature storage based on transcriptome and metabolome. Food Chemistry, 

436(September 2022), 137615. https://doi.org/10.1016/j.foodchem.2023.137615 

Shin, J. M., & Park, S. K. (2015). Comparison of fat determination methods depending on 

fat definition in bakery products. Lwt, 63(2), 972–977. 

https://doi.org/10.1016/j.lwt.2015.04.011 

Silva, E. K., Gomes, M. T. M. S., Hubinger, M. D., Cunha, R. L., & Meireles, M. A. A. 

(2015). Ultrasound-assisted formation of annatto seed oil emulsions stabilized by 

biopolymers. Food Hydrocolloids, 47, 1–13. 

https://doi.org/10.1016/j.foodhyd.2015.01.001 

Silva, F. V. M., & Evelyn. (2020). Resistant moulds as pasteurization target for cold 

distributed high pressure and heat assisted high pressure processed fruit products. 

Journal of Food Engineering, 282(February), 109998. 

https://doi.org/10.1016/j.jfoodeng.2020.109998 

Stratakos, A. C., Inguglia, E. S., Linton, M., Tollerton, J., Murphy, L., Corcionivoschi, N., 

Koidis, A., & Tiwari, B. K. (2019). Effect of high pressure processing on the safety, 

shelf life and quality of raw milk. Innovative Food Science and Emerging 

Technologies, 52(August 2018), 325–333. https://doi.org/10.1016/j.ifset.2019.01.009 

Suharman, Izzati, N. K., & Himelda, T. A. N. (2023). Analisis Cemaran Mikroba dalam 

Analisis Pengaruh Proses Homogenisasi Non-Termal Terhadap Karakteristik Santan Segar Selama
Penyimpanan
Yona Arfa Nilaturrahmi, Dr. Jumeri, S.T.P., M.Si.; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



 

140 

 

Produk Minuman Sari Kedelai dengan Metode Total Plate Count (TPC). Journal of 

Innovative Food Technology and Agricultural Product, 01(01), 9–13. 

https://doi.org/10.31316/jitap.vi.5748 

Talbot, G. (2016). 16 - The Stability and Shelf Life of Fats and Oils. In P. B. T.-T. S. and S. 

L. of F. (Second E. Subramaniam (Ed.), Woodhead Publishing Series in Food Science, 

Technology and Nutrition (pp. 461–503). Woodhead Publishing. 

https://doi.org/https://doi.org/10.1016/B978-0-08-100435-7.00016-2 

Tamime, A. Y., & Robinson, R. K. (2007). Yoghurt: Science and technology (3rd editio). 

Woodhead Publishing. 

Tan, T. C., & Easa, A. M. (2021). The evolution of physicochemical and microbiological 

properties of green and mature coconut water (Cocos nucifera) under different storage 

conditions. Journal of Food Measurement and Characterization, 15(4), 3523–3530. 

https://doi.org/10.1007/s11694-021-00927-5 

Tangsuphoom, N., & Coupland, J. N. (2005). Effect of heating and homogenization on the 

stability of coconut milk emulsions. Journal of Food Science, 70(8), e466–e470. 

https://doi.org/10.1111/j.1365-2621.2005.tb11516.x 

Tangsuphoom, N., & Coupland, J. N. (2009). Effect of thermal treatments on the properties 

of coconut milk emulsions prepared with surface-active stabilizers. Food 

Hydrocolloids, 23(7), 1792–1800. https://doi.org/10.1016/j.foodhyd.2008.12.001 

Tatiyaborworntham, N., Oz, F., Richards, M. P., & Wu, H. (2022). Food Chemistry : X 

Paradoxical effects of lipolysis on the lipid oxidation in meat and meat products. Food 

Chemistry: X, 14(April), 100317. https://doi.org/10.1016/j.fochx.2022.100317 

Thaiphanit, S., & Anprung, P. (2016). Physicochemical and emulsion properties of edible 

protein concentrate from coconut (Cocos nucifera L.) processing by-products and the 

influence of heat treatment. Food Hydrocolloids, 52, 756–765. 

https://doi.org/10.1016/j.foodhyd.2015.08.017 

Tiravibulsin, C., Lorjaroenphon, Y., Udompijitkul, P., & Kamonpatana, P. (2021). 

Sterilization of coconut milk in flexible packages via ohmic-assisted thermal 

sterilizer. LWT, 147(April), 111552. https://doi.org/10.1016/j.lwt.2021.111552 

Tonkur, H., Can, M. F., & Sabah, E. (2022). Rheological behavior of sepiolite suspensions 

homogenized by ultra-turrax high-speed homogenizer. Physicochemical Problems of 

Mineral Processing, 58(5). https://doi.org/10.37190/ppmp/153415 

Tulashie, S. K., Amenakpor, J., Atisey, S., Odai, R., & Akpari, E. E. A. (2022). Production 

of coconut milk: A sustainable alternative plant based milk. Case Studies in Chemical 

and Environmental Engineering, 6(January), 100206. 

https://doi.org/10.1016/j.cscee.2022.100206 

Vashisth, V., Nigam, K. D. P., & Kumar, V. (2021). Design and development of high shear 

mixers: Fundamentals, applications and recent progress. Chemical Engineering 

Science, 232, 116296. https://doi.org/10.1016/j.ces.2020.116296 

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 

Walstra, P., Wouters, J. T. M., & Geurts, T. J. (2006). Dairy science and technology (2nd 

editio). CRC Press. 

Wang, C. Y., Huang, H. W., Hsu, C. P., & Yang, B. B. (2016). Recent Advances in Food 

Processing Using High Hydrostatic Pressure Technology. Critical Reviews in Food 

Science and Nutrition, 56(4), 527–540. 

https://doi.org/10.1080/10408398.2012.745479 

Wang, Q., Jiang, J., & Xiong, Y. L. (2018). High pressure homogenization combined with 

Analisis Pengaruh Proses Homogenisasi Non-Termal Terhadap Karakteristik Santan Segar Selama
Penyimpanan
Yona Arfa Nilaturrahmi, Dr. Jumeri, S.T.P., M.Si.; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/



 

141 

 

pH shift treatment : A process to produce physically and oxidatively stable hemp milk. 

Food Research International, 106(January), 487–494. 

https://doi.org/10.1016/j.foodres.2018.01.021 

Wang, S. Y., Cai, L., Yang, N., Xu, F. F., Wu, Y. S., & Liu, B. (2023). Chemical composition 

of the Kaempferia galanga L. essential oil and its in vitro and in vivo antioxidant 

activities. Frontiers in Nutrition, 10(February), 1–10. 

https://doi.org/10.3389/fnut.2023.1080487 

Wibisana, A. (2020). Pengaruh Penambahan Emulgator Terhadap Stabilitas Emulsi Santan. 

Jurnal Ilmiah Teknik Kimia, 4(1), 32. https://doi.org/10.32493/jitk.v4i1.3878 

Wilson, N. L. W., Rickard, B. J., Saputo, R., & Ho, S. T. (2017). Food waste: The role of 

date labels, package size, and product category. Food Quality and Preference, 55, 35–

44. https://doi.org/10.1016/j.foodqual.2016.08.004 

Yi, T., Fang, W., Xie, X., Yuan, B., Lu, M., & Xu, C. (2022). High pressure processing 

(HPP) improved safety and quality of emerging aronia berry juice: a pilot scale shelf-

life study. Journal of Food Science and Technology, 59(2), 755–767. 

https://doi.org/10.1007/s13197-021-05070-z 

Yildiz, S., Pokhrel, P. R., Unluturk, S., & Barbosa-Cánovas, G. V. (2019). Identification of 

equivalent processing conditions for pasteurization of strawberry juice by high 

pressure, ultrasound, and pulsed electric fields processing. Innovative Food Science 

and Emerging Technologies, 57(April), 102195. 

https://doi.org/10.1016/j.ifset.2019.102195 

Yildiz, S., Pokhrel, P. R., Unluturk, S., & Barbosa-Cánovas, G. V. (2021). Shelf life 

extension of strawberry juice by equivalent ultrasound, high pressure, and pulsed 

electric fields processes. Food Research International, 140(July 2020). 

https://doi.org/10.1016/j.foodres.2020.110040 

Zhang, X., Na, F., Zhang, M., & Yang, W. (2025). Microbial Control in the Processing of 

Low-Temperature Meat Products: Non-Thermal Sterilization and Natural 

Antimicrobials. Foods, 14(2), 1–26. https://doi.org/10.3390/foods14020225 

Zhou, L., Zhang, W., Wang, J., Zhang, R., & Zhang, J. (2022). Comparison of oil-in-water 

emulsions prepared by ultrasound, high-pressure homogenization and high-speed 

homogenization. Ultrasonics Sonochemistry, 82, 105885. 

https://doi.org/10.1016/j.ultsonch.2021.105885 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Analisis Pengaruh Proses Homogenisasi Non-Termal Terhadap Karakteristik Santan Segar Selama
Penyimpanan
Yona Arfa Nilaturrahmi, Dr. Jumeri, S.T.P., M.Si.; Arita Dewi Nugrahini, S.T.P., M.T., Ph.D.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/


