8p|timasi Formula dan Karakterisasi Fisik Gummy Candy Vitamin A dengan Variasi Konsentrasi
elatin
dan Pektin sebagai Gelling Agent
Alfiyya Mayla Hanunnisa, apt. Farida Nur Aziza, MGMP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Agustiani, F. R. T., Sjahid, L. R., & Nursal, F. K. (2022). Kajian literatur: peranan
berbagai jenis polimer sebagai gelling agent terhadap sifat fisik sediaan gel.
Majalah Farmasetika, 7(4), 270-287.

Amaria, E. F., Luliana, S., & Isnindar, I. (2016). Formulasi Sediaan Gummy
Candies Ekstrak Herba Pegagan (Centella asiatica) menggunakan pektin dari

Daun Cincau Hijau (Cyclea barbata Miers). Jurnal Mahasiswa Farmasi
Fakultas Kedokteran UNTAN, 5(1).

Andriani, E. F., Luliana, S., & Anastasia, D. S. Formulasi Sediaan Gummy
Candies Ekstrak Herba  Meniran (Phyllanthus niruri  Linn). Jurnal
Mahasiswa Farmasi Fakultas Kedokteran UNTAN, 5(1).

Atma, Y., Ramdhani, H., Mustopa, A. Z., Pertiwi, M., & Maisarah, R. (2018).
Karakteristik fisikokimia gelatin tulang ikan patin (Pangasius sutchi) hasil
ekstraksi menggunakan limbah buah nanas (Ananas comosus). Agritech, 38(1),
56-63.

Aziz, T., Johan, M. E. G., & Sri1, D. (2018). Pengaruh jenis pelarut, temperatur dan
waktu terhadap karakterisasi pektin hasil ekstraksi dari kulit buah naga
(Hylocereuspolyrhizus). Jurnal Teknik Kimia, 24(1), 17-27.

Badan Standardisasi Nasional. (2008). SNI 01-4317-1996: Permen jeli. Jakarta:
Badan Standardisasi Nasional.

Capdepon, C., Verheye, 1. J. G. S., & Stevens, P. (2022). Method and Composition
for The Preparation of Gelatin Based Gummy Candies. U.S. Patent No.
11,490,634, Washington, DC: U.S. Patent and Trademark Office.

Chandra, M. V., & Shamasundar, B. A. (2015). Texture profile analysis and
functional properties of gelatin from the skin of three species of fresh water
fish. International Journal of Food Properties, 18(3), 572-584.

Chapman, M. S. (2012). Vitamin A: History, Current Uses, and Controversies.
YSDER, 31(1), pp. 11-16. doi: 10.1016/j.sder.2011.11.009.

Charoen, R., Savedboworn, W., Phuditcharnchnakun, S., & Khuntaweetap, T.
(2015). Development of antioxidant gummy jelly candy supplemented with
psidium guajava leaf extract. International Journal of Applied Science and
Technology, 8(2), 145-151. King Mongkut’s University of
Technology North Bangkok.

Davydova, N. (2018). USP Chewable Gels Monographs. USP Dietary Supplements
Stakeholder Forum, 1-20.

de Avelar, M. H. M., & Efraim, P. (2020). Alginate/pectin cold-set gelation as a
potential sustainable method for jelly candy production. LWT, 123, 109119.

71



8p|timasi Formula dan Karakterisasi Fisik Gummy Candy Vitamin A dengan Variasi Konsentrasi
elatin
dan Pektin sebagai Gelling Agent
Alfiyya Mayla Hanunnisa, apt. Farida Nur Aziza, MGMP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

Della Zahiroh, A., & Azara, R. (2023). Effect of Gelatin and Citric Acid
Concentrations on the Production of Cherry Tomato Jelly Candy (Solanum
lycopersicum var. cerasiforme). Effect of Gelatin and Citric Acid
Concentrations on the Production of Cherry Tomato Jelly Candy (Solanum
lycopersicum var. cerasiforme). Procedia of Engineering and Life Science, 4.

DeMars, L. L., & Ziegler, G. R. (2001). Texture and structure of gelatin/pectin-
based gummy confections. Food hydrocolloids, 15(4-6), 643-653.

Depkes RI. (2020) Farmakope Indonesia, Edisi VI. Departemen Kesehatan
Republik Indonesia. Jakarta: Kementerian Kesehatan Republik Indonesia.

Endang, S., Jumiono, A., & Akil, S. (2020). Identifikasi titik kritis gelatin halal.
Jurnal Ilmu Pangan Halal , 2 (1), 17-22.

Ernawati F, Budiman B. (2015). Status vitamin D terkini anak indonesia usia 2,0-
12,9 Tahun. Gizi Indonesia ;38(1):73-80.

Fauzi, M. F., Aryani, R., & Darma, G. C. E. (2019). Formulasi Sediaan Gummy
candy Ekstrak Buah Jeruk Nipis (Citrus Aurantifolia (Christm) Swingle) dan
Uji Aktivitas Terhadap Streptococcus Mutans Penyebab Karies Gigi.

Food, U. S., & Administration, D. (2019). Converting Units of Measure for Folate,
Niacin, and Vitamins A, D, and E on the Nutrition and Supplement Facts
Labels: Guidance for Industry. US Department of Health Human Services (ed).
College Park, MD.

Grace, PA, Nurali, EJ, & Assa, JR (2021). Pengaruh konsentrasi gelatin dan sukrosa
terhadap kualitas fisik, kimia, dan sensoris permen jeli tomat (Lycopersicum
esculentum Mill). Jurnal Teknologi Pertanian , 12 (2), 80-88.

Hastuti, D., & Sumpe, IS (2007). Pendahuluan dan proses pembuatan gelatin.
Mediagro , 3 (1).

Imtihani, H. N., Wahyuono, R. A., & Permatasari, S. N. (2020). Biopolimer kitosan
dan penggunaannya dalam formulasi obat. Penerbit Graniti.

Institute of Medicine, Food and Nutrition Board. (2001). Dietary reference intakes
for vitamin A, vitamin K, arsenic, boron, chromium, copper, iodine, iron,
manganese, molybdenum, nickel, silicon, vanadium, and zinc. National
Academy Press.

Iswari, RS, Arini, FA, Sandra, L., Purwaningsih, D., & Yuniastuti, A. (2022).
Biokimia Nutrisi. Jakarta: Galiono Digdaya Kawthar. Punjungsari, TN (2023).
SNP (Polimorfisme Nukleotida Tunggal) pada Gen Adiponektin dalam Tipe 2.

Jiamjariyatam, R. (2018). Influence of gelatin and isomaltulose on gummy jelly
properties. International Food Research Journal, 25(2).

Lam, Y. B., Yusri, A. S., & Sarbon, N. M. (2025). Effect of gelling agents on the
techno-functional, collagen bioavailability and phytochemical properties of

72



gpltimasi Formula dan Karakterisasi Fisik Gummy Candy Vitamin A dengan Variasi Konsentrasi
elatin

dan Pektin sebagai Gelling Agent

Alfiyya Mayla Hanunnisa, apt. Farida Nur Aziza, MGMP.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

botanic gummy jelly containing marine hydrolyzed collagen. Food Chemistry
Advances, 6, 100915.

Latif, M. A., et al. (2022). Physicochemical, textural, and sensory qualities of
pectin/gelatin-based gummy jelly containing marine hydrolyzed collagen.
International Food Research Journal, 29(6), 1335-1345.

Manuhara, G. J., Praseptiangga, D., & Riyanto, R. A. (2018). *hysicochemical and
Sensory Properties of Gummy Candy from Cavendish Banana Peel Extract.
IOP Conference Series: Materials Science and Engineering, 333, 012060.

Maryam, A., Saskia, N., & Andiyono, A. (2022). The Effect of Adding Sappan
Wood Powder and Potassium Sorbate on The Quality of Borneo Coconut Soy
Sauce. FoodTech: Jurnal Teknologi Pangan, 7(1), 1-11

Megawati. U., Adientya Y. (2015). Ekstraksi Pektin Kulit Buah Naga (Dragon
Fruit) dan Aplikasinya Sebagai Edible Film. Jurnal Bahan Alam Terbarukan.
Universitas Negeri Semarang

Mierza, V., Dwiyanti, S. P., Mulidini, M., Nibullah, S. G., & Abbas, Z. A. (2023).
Pengembangan Formulasi Sediaan Gummy candy dengan Variasi Konsentrasi
Gelatin Sebagai Gelling Agent. Journal of Pharmaceutical and Sciences, 649-
654.

National Center for Biotechnology Information (2025). PubChem Compound
Summary for CID 441476, Pectin. Retrieved September 18, 2025 from
https://pubchem.ncbi.nlm.nth.gov/compound/Pectin.

National Center for Biotechnology Information. (2025). PubChem Compound
Summary for CID 445354, Retinol. Retrieved October 6, 2025 from
https://pubchem.ncbi.nlm.nih.gov/compound/Retinol

National Center for Biotechnology Information (2026). PubChem Compound
Summary for CID 962, Water. Retrieved January 23, 2026.

Nurlela, N., Nurhayati, L., & Lindawati, E. (2021). Uji sifat fisikokimia gelatin
yang diisolasi dari tulang ikan kembung (Rasterelliger sp.) menggunakan
beberapa jenis larutan asam. Indonesian Journal of Industrial Research, 11(1),
49-58.

Nuzula, MA, Putri, SA, Ambarwati, SD, Nastiti, FY, & Arini, LDD (2024).
Pentingnya Vitamin A pada Mata. Jurnal llmiah dan Karya Mahasiswa , 2 (3),
78-83.

Obas, F. L., Thomas, L. C., Terban, M. W., & Schmidt, S. J. (2024).
Characterization of the thermal behavior and structural properties of a
commercial high-solids confectionary gel made with gelatin. Food
Hydrocolloids, 148, 109432.

73



gpltimasi Formula dan Karakterisasi Fisik Gummy Candy Vitamin A dengan Variasi Konsentrasi
elatin

dan Pektin sebagai Gelling Agent

Alfiyya Mayla Hanunnisa, apt. Farida Nur Aziza, MGMP.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Puspitasari, D., N., Datti, dan L.,Edahwati. (2008). Pengolahan Sumber = Daya
Alam Dan Energi Terbarukan (Ektraksi Pektin dari Ampas Nanas). Surabaya,
Makalah Seminar Nasional Soebardjo Brotohardjono.

Rani, K. C., Jayani, N. I. E., Feneke, F., & Melanda, S. (2021, November).
Preparation and evaluation of gelatin and pectin-based Moringa oleifera
chewable-gummy tablets. In IOP conference series: Earth and environmental
science (Vol. 913, No. 1, p. 012082). IOP Publishing.

Rani, K. C., Ningrat, K. W. C., Melinda, S., & Jayani, N. I. E. (2022). Formulasi
Chewable Gummy Daun Kelor (Moringa oleifera) dengan Gelling Agent
Konjak Glukomanan dan Kappa Karagenan. Media Pharmaceutica
Indonesiana, 4(1), 1-12.

Renaldi, G., Junsara, K., Jannu, T., Sirinupong, N., & Samakradhamrongthai, R. S.
(2022). Physicochemical, textural, and sensory qualities of pectin/gelatin
gummy jelly incorporated with Garcinia atroviridis and its consumer

acceptability. International Journal of Gastronomy and Food Science, 28,
100505.

Rochmawati, N., & Ermawati, D. E. (2021). The effect of carrageenan
concentration on the physical and chemical properties of gummy turmeric acid
jamu. Majalah Farmaseutik, 17(2), 230-237.

Rowe, R.C., Sheskey, P.,Quinn, M.E., 2009. Handbook of pharmaceutical
Exipients, 6 th edition. London: pharmaceutical press, 697- 755.

Said, M., El-Hamidi, M., Aly, A. A., & Gomaa, S. (2023). Effect of gelling agents
on the techno-functional, collagen bioavailability, and phytochemical
properties of botanic gummy jelly containing marine hydrolyzed collagen.
Food Chemistry Advances, 2, 100238.

Tandarto, R., Doringin, F., & Efendi, Z. (2021). Penglihatan Anak Dan Efektivitas
Vitamin A. Jurnal Mata Optik, 1(2), 3344,
https://doi.org/10.54363/jmo.v112.22

Tireki, S., S, umnu, G., & S, ahin, S. (2021). Correlation between physical and
sensorial properties of gummy confections with different formulations during
storage. @ Food  Science  and  Technology, 58,  3397-3408.
https://doi.org/10.1007/s13197-020-04923-3

Tiwari, D., & Rastogi, M. (2024). Gummy Jellies: Properties and Advancements.
International Journal of Plant Biotechnology, 10(2), 19-32p.

Vojvodi¢c Cebin, A., Buni¢, M., Mandura Jari¢, A., Seremet, D., & Komes, D.
(2024). Physicochemical and sensory stability evaluation of gummy candies
fortified with mountain germander extract and prebiotics. Polymers, 16(2),
259.

Vu, N. D., Nguyen, V. M., & Tran, T. T. (2023). Effects of pH, total soluble solids,
and pectin concentration on color, texture, vitamin C, and sensory quality of

74



8pltimasi Formula dan Karakterisasi Fisik Gummy Candy Vitamin A dengan Variasi Konsentrasi
elatin
dan Pektin sebagai Gelling Agent
Alfiyya Mayla Hanunnisa, apt. Farida Nur Aziza, MGMP.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

mango fruit bar. International Journal of Food Science, 2023.
https://doi.org/10.1155/2023/6618300

75



