Integrasi Analisis Choice-Based Conjoint (CBC) dan Uji Sensoris dalam Analisis Preferensi
Konsumen

terhadap Produk Yoghurt Kering Beku

Ezra Jared M.N., Dr. Dwi Larasatie Nur Fibri, S.T.P., M.Sc.; Dr. Dian Anggraini Suroto, S.T.P., M.P., M.Eng.

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

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Aini, N.N. 2023. Penentuan Penerimaan Konsumen Yoghurt Bites Probiotik
(Lactiplantibacillus plantarum subsp. plantarum Dad-13) dan Umur
Simpannya pada Pengemasan dengan Kondisi Atmosfer Termodifikasi
[Tesis]. Universitas Gadjah Mada. Yogyakarta.

https://etd.repository.ugm.ac.id/penelitian/detail/232887

Annur, H., Yuniarti, D., dan Purnamasari, I. (2019). Penerapan Metode Choice
Based Conjoint (Studi Kasus: Preferensi Mahasiswa Program Studi
Statistika Jurusan Matematika FMIPA Universitas Mulawarman Terhadap

Ciri-ciri Dosen yang Diminati). Jurnal Eksponensial. 10(1): 11-20.

Ares, G., & Varela, P. (2018). Chapter 8§ — Consumer-based methodologies for
sensory characterization. In Methods in consumer research (Vol. 1, pp. 187—

209). Woodhead Publishing.

Balcombe, K., Fraser, 1., dan McSorley, E. (2014). Visual Attention and Attribute
Attendance in Multi-Attribute Choice Experiments. Journal of Applied

Econometrics, 30(3), 447-467. https://doi.org/10.1002/jae.2383

Bruttini, R. dan Liapis, A. (2006). Freeze drying Handbook of industrial drying (3™

ed.). CRC Press.

Capela, P., Hay, T. and Shah, N. (2006). Effect of cryoprotectants, prebiotics and
microencapsulation on survival of probiotic organisms in yoghurt and freeze

dried yoghurt. Food Research International, 39(2): 203-211.

86


https://etd.repository.ugm.ac.id/penelitian/detail/232887
https://doi.org/10.1002/jae.2383

Integrasi Analisis Choice-Based Conjoint (CBC) dan Uji Sensoris dalam Analisis Preferensi
Konsumen

terhadap Produk Yoghurt Kering Beku

Ezra Jared M.N., Dr. Dwi Larasatie Nur Fibri, S.T.P., M.Sc.; Dr. Dian Anggraini Suroto, S.T.P., M.P., M.Eng.

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

UNIVERSITAS
GADJAH MADA
Cattin, P. dan Wittink, D.R. (1982). Commercial Use of Conjoint Analysis: A

Survey. Journal of Marketing. 46(3): 44-53.

Coskun, N., Saritas, S., Jaouhari, Y., Bordiga, M., & Karav, S. (2024). The Impact
of Freeze Drying on Bioactivity and Physical Properties of Food Products.

Applied Sciences, 14(20), 9183. https://doi.org/10.3390/app14209183

Dehlholm, C., Brockhoff, P. B., Meinert, L., Aaslyng, M. D., & Bredie, W. L. P.
(2012). Rapid descriptive sensory methods — Comparison of Free Multiple
Sorting, Partial Napping, Napping, Flash Profiling and conventional
profiling. Food Quality and Preference, 26(2), 267-277.

https://doi.org/10.1016/j.foodqual.2012.02.012

DeShazo, J. R., dan Fermo, G. (2002). Designing Choice Sets for Stated Preference
Methods: The Effects of Complexity on Choice Consistency. Journal of

Environmental  Economics and  Management, 44(1), 123-143.

https://doi.org/10.1006/jeem.2001.1199

Drake, M. A., Watson, M. E., & Liu, Y. (2023). Sensory Analysis and Consumer
Preference: Best Practices. Annual Review of Food Science and Technology,

14(1), 427-448. https://doi.org/10.1146/annurev-food-060721-023619

Fitrotin, U., Utami, T., Hastuti, P., & Santosa, U. (2015). Antioxidant properties of
fermented sesame milk using Lactobacillus plantarum Dad 13.

International Research Journal of Biological Sciences, 4(6), 56—61.

Fortune Business Insights. (2026). Functional Food and Beverage Market Size,

Share & Industry Analysis, By Type, Distribution Channel and Regional

87


https://doi.org/10.1006/jeem.2001.1199

Integrasi Analisis Choice-Based Conjoint (CBC) dan Uji Sensoris dalam Analisis Preferensi
Konsumen

terhadap Produk Yoghurt Kering Beku

Ezra Jared M.N., Dr. Dwi Larasatie Nur Fibri, S.T.P., M.Sc.; Dr. Dian Anggraini Suroto, S.T.P., M.P., M.Eng.

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

UNIVERSITAS
GADJAH MADA

Forecast, 2026-2034 (Report ID: FBI102269) [online]. Diakses dari:

https://www.fortunebusinessinsights.com/functional-foods-market-102269

[30 Maret 2026]

Fu, N. dan Chen, X. D. (2011). Towards a maximal cell survival in convective

thermal drying processes. Food Research International, 44(5): 1127-1149.

Gaidhani, K. A., Harwalkar, M., Bhambere, D., & Nirgude, P. S. (2015).

Lyophilization/freeze drying—A review. World J. Pharm. Res., 4, 516-543.

Hair, J.F., Anderson, R.E., Tatham, R.L., Black, W.C., dan Babin, B. 2006.
Multivariate Data Analysis, Seventh Edition. New Jersey: Pearson Prentice

Hall.

Hoppert, K., Mai, R., Zahn, S., Hoffmann, S., & Rohm, H. (2012). Integrating
sensory evaluation in adaptive conjoint analysis to elaborate the conflicting
influence of intrinsic and extrinsic attributes on food choice. Appetite, 59(3),

949-955. https://doi.ore/10.1016/j.appet.2012.09.005

Huber, J., & Zwerina, K. (1996). The Importance of Utility Balance in Efficient
Choice Designs. Journal of Marketing Research, 33(3), 307.

https://doi.ore/10.2307/3152127

Ismail, E. A., Aly, A. A., & Atallah, A. A. (2020). Quality and microstructure of
freeze-dried  yoghurt  fortified with  additives as  protective
agents. Heliyon, 6(10), e05196.

https://doi.ore/10.1016/j.heliyon.2020.e05196

88


https://www.fortunebusinessinsights.com/functional-foods-market-102269
https://doi.org/10.1016/j.appet.2012.09.005
https://doi.org/10.2307/3152127
https://doi.org/10.1016/j.heliyon.2020.e05196

Integrasi Analisis Choice-Based Conjoint (CBC) dan Uji Sensoris dalam Analisis Preferensi
Konsumen

terhadap Produk Yoghurt Kering Beku

Ezra Jared M.N., Dr. Dwi Larasatie Nur Fibri, S.T.P., M.Sc.; Dr. Dian Anggraini Suroto, S.T.P., M.P., M.Eng.

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

UNIVERSITAS
GADJAH MADA
Jin, J., Yurkow, E. J., Adler, D., & Lee, T.-C. (2018). Improved freeze drying
efficiency by ice nucleation proteins with ice morphology modification.

Food Res. Int., 106, 90-97.

Juckers, A., Knerr, P, Harms, F., & Strube, J. (2023). Effect of the freezing step on
primary drying experiments and simulation of lyophilization processes.

Processes, 11, 1404.

Kuhfeld, W.F. 1999. Conjoint Analysis Examples. SAS Institute, Inc. [online].

Diakses dari: http://www.sawtoothsoftware.com [5 Maret 2026].

Kumar, P. dan Mishra, H. N. (2004). Yoghurt Powder—A Review of Process
Technology, Storage and Utilization. Food and Bioproducts Processing,

82(2): 133-142.

Laureati, M., Jabes, D., Russo, V., dan Pagliarini, E. (2013). Sustainability and
organic production: How information influences consumer’s expectation
and preference for yoghurt. Food Quality and Preference, 30(1), 1-8.

https://doi.org/10.1016/j.foodqual.2013.04.002

Levin, P., Meunier, V., Kessler, U., & Heinrich, S. (2021). Influence of freezing
parameters on the formation of internal porous structure and its impact on

freeze-drying kinetics. Processes, 9, 1273.

Louviere, J. J., Hensher, D. A., Swait, J. D., & Adamowicz, W. (2000). Stated
Choice Methods: Analysis and Applications. Cambridge: Cambridge

University Press.

89


https://doi.org/10.1016/j.foodqual.2013.04.002

Integrasi Analisis Choice-Based Conjoint (CBC) dan Uji Sensoris dalam Analisis Preferensi
Konsumen

terhadap Produk Yoghurt Kering Beku

Ezra Jared M.N., Dr. Dwi Larasatie Nur Fibri, S.T.P., M.Sc.; Dr. Dian Anggraini Suroto, S.T.P., M.P., M.Eng.

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

UNIVERSITAS
GADJAH MADA

Luo, C., Liu, Z., Mi, S., & Li, L. (2022). Quantitative investigation on the effects
ofice crystal size on freeze-drying: The primary drying step. Dry. Technol.,

40, 446-458.

Marole, T. A., Sibanda, T., dan Buys, E. M. (2026). Bioactive metabolite profiling

in mixed-species probiotic yoghurt. Journal of Dairy Science, 109(4).

Marques, L. G. 2008. Freeze drying of tropical fruits. San Carlos: UFSCar.

McFadden, D. 1974. Conditional Logit Analysis of Qualitative Choice Behavior.
Dalam: Zarembka, P. (ed.). Frontiers in Econometrics. New York:

Academic Press. hlm. 105-142.

Miklavec, K., Pravst, 1., Grunert, K. G., Klop¢i¢, M., & Pohar, J. (2015). The
influence of health claims and nutritional composition on consumers’
yoghurt preferences. Food Quality and Preference, 43, 26-33.

https://doi.org/10.1016/j.foodqual.2015.02.006

Nowak, D., & Jakubczyk, E. (2020). The freeze-drying of foods—The
characteristic of the process course and the effect of its parameters on the

physical properties of food materials. Foods, 9, 1488.

Oddone, 1., Barresi, A. A., & Pisano, R. (2017). Influence of controlled ice
nucleation on the freeze-drying of pharmaceutical products: The secondary

drying step. Int. J. Pharm., 524, 134—140.

Paggs, J. (2005). Collection and analysis of perceived product inter-distances using

multiple factor analysis: Application to the study of 10 white wines from the

90


https://doi.org/10.1016/j.foodqual.2015.02.006

Integrasi Analisis Choice-Based Conjoint (CBC) dan Uji Sensoris dalam Analisis Preferensi
Konsumen

terhadap Produk Yoghurt Kering Beku

UNIVERSITAS Ezra Jared M.N., Dr. Dwi Larasatie Nur Fibri, S.T.P., M.Sc.; Dr. Dian Anggraini Suroto, S.T.P., M.P., M.Eng.

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

Loire Valley. Food Quality and Preference, 16(7), 642—649.

https://doi.org/10.1016/j.foodqual.2005.01.006

Pikal, M., Shah, S., Roy, M., & Putman, R. (1990). The secondary drying stage of
freeze drying: Drying kinetics as a function of temperature and chamber

pressure. Int. J. Pharm., 60, 203-207.

Pineau, N., Girardi, A., Lacoste Gregorutti, C., Fillion, L., & Labbe, D. (2022).
Food Research International, 158, 111467.

https://doi.ore/10.1016/j.foodres.2022.111467

Rahayu, E. S., Cahyanto, M. N., Mariyatun, Sarwoko, M.-A., Haryono, P,
Windiarti, L., Sutriyanto, J., Kandarina, 1., Nurfiani, S., Zulaichah, E., &
Utami, T. (2016). Effect of consumption of fermented milk containing
indigenous probiotic Lactobacillus plantarum Dad 13 on fecal microbiota

of healthy Indonesian volunteers. Journal of Probiotic and Prebiotic, 11(2),

91-98.

Rahman, M. S. (2001). Toward prediction of porosity in foods during drying: A
brief review. Drying Technology, 19(1), lel3.

http://dx.doi.org/10.108 1/DRT 100001349.

Risvik, E., McEwan, J. A., Colwill, J. S., Rogers, R., & Lyon, D. H. (1994).
Projective mapping: A tool for sensory analysis and consumer research.

Food Qualily and Preference, 5(4), 263-2609.

91


https://doi.org/10.1016/j.foodres.2022.111467

Integrasi Analisis Choice-Based Conjoint (CBC) dan Uji Sensoris dalam Analisis Preferensi
Konsumen

terhadap Produk Yoghurt Kering Beku

Ezra Jared M.N., Dr. Dwi Larasatie Nur Fibri, S.T.P., M.Sc.; Dr. Dian Anggraini Suroto, S.T.P., M.P., M.Eng.

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

UNIVERSITAS
GADJAH MADA
Santos, G., Nogueira, R.I., Rosenthal, A., (2018b). Powdered yoghurt produced by

spray drying and freeze drying: a review. Braz. J. Food Technol. 21, 1-9.

http://www.scie lo.br/pdf/bjft/v21/1981-6723-bjft-21-e2016127.pdf.

Santos, G., Nunes, T.P., Silva, M.A.A.P., Rosenthal, A., Pagani, A.A.C., (2018a).
Development and acceptance of freeze-dried yoghurt “powder yoghurt”.
Int. Food Res. J. 25 (3), 1159-1165.

http://www.ifrj.upm.edu.my/25 (03) 2018/(38).pdf.

Sumaryati, B. T., Utami, T., & Suparmo. (2009). Effect of infection of Escherichia
coli and addition of Lactobacillus plantarum Dad 13 to fecal microbiota of

Wistar rat. Agritech, 29(1), 165-170.

Supranto, J. 2004. Analisis Multivariat Arti dan Interpretasi. Jakarta: PT. Rineka

Cipta.

Thriene, K., Stanislas, V., Huang, K. D., Strowig, T., dan Michels, K. B. (2026).
Impact of yoghurt and rolled oats consumption on the gut microbiome: A
randomized crossover study displaying individual responses and general

resilience. The Journal of Nutrition.

Utami, T., Cindarbhumi, A., Khuangga, M. C., Rahayu, E. S., Cahyanto, M. N.,
Nurfiyani, S., & Zulaichah, E. (2020). Preparation of Indigenous Lactic
Acid Bacteria Starter Cultures for Large Scale Production of Fermented
Milk. Digital Press Life Sciences, 2, 00010.

https://doi.org/10.29037/digitalpress.22327

92


http://www.ifrj.upm.edu.my/25_(03)_2018/(38).pdf

Integrasi Analisis Choice-Based Conjoint (CBC) dan Uji Sensoris dalam Analisis Preferensi
Konsumen

terhadap Produk Yoghurt Kering Beku

Ezra Jared M.N., Dr. Dwi Larasatie Nur Fibri, S.T.P., M.Sc.; Dr. Dian Anggraini Suroto, S.T.P., M.P., M.Eng.

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

UNIVERSITAS
GADJAH MADA
Velardi, S. A. dan Barresi, A. A. (2008). Development of simplified models for the
freeze-drying process and investigation of the optimal operating conditions.

Chemical Engineering Research and Design, 86(1): 9-22.

Vidal, L., Cadena, R. S., Antinez, L., Giménez, A., Varela, P., & Ares, G. (2014).
Stability of sample configurations from projective mapping: How many

consumers are necessary? Food Quality and Preference, 34, 79-87.

https://doi.ore/10.1016/j.foodqual.2013.12.006

Wang, J., Aalaei, K., Skibsted, L. H., & Ahrné, L. M. (2020). Bioaccessibility of
calcium in freeze-dried yoghurt based snacks. LWT, 129, 109527.

https://doi.ore/10.1016/1.I1wt.2020.109527

Wardani, S. K., Cahyanto, M. N., Rahayu, E. S., & Utami, T. (2017). The effect of
incubation temperature on cell growth, acid production and curd formation
during milk fermentation by Lactobacillus plantarum Dad 13. International

Food Research Journal, 24(3), 921-926.

Wisnawa, P. 1. P. (2022). Spire Insights: Industri yoghurt di Indonesia kian

menjanjikan [online]. Diakses dari: https://technobusiness.id/insight/ys-

insights/2022/04/20/spire-insights-industri-yoghurt-di-indonesia-kian-

menjanjikan/ [30 Maret 2026]

93


https://doi.org/10.1016/j.foodqual.2013.12.006
https://doi.org/10.1016/j.lwt.2020.109527
https://technobusiness.id/insight/ys-insights/2022/04/20/spire-insights-industri-yogurt-di-indonesia-kian-menjanjikan/
https://technobusiness.id/insight/ys-insights/2022/04/20/spire-insights-industri-yogurt-di-indonesia-kian-menjanjikan/
https://technobusiness.id/insight/ys-insights/2022/04/20/spire-insights-industri-yogurt-di-indonesia-kian-menjanjikan/

	DAFTAR PUSTAKA

