PERANAN AKTIVITAS KIMIA AIR (AW) BIJI COKLAT TERHADAP REAKSI OKSIDASI ENZIMATIK

PADA PROSES
FERMENTASI INTERNAL TERKENDALI
ANDYANTO, Dr. Ir. Kapti Rahayu Kuswanto; Ir. Bambang Kartika

Universitas Gadjah Mada, 1990 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Acker, L.W. 1968. Water Activity and Enzim Activity. Foocd

Tech. 23: 1257.

Adnan, M. 1982. Aktivitas Air dan Kerusakan Bahan Makanan.

Agritech, Yogyvakarta.

Bravo, A. and D.R. McGaw. 1974. Fundamental Artificial

Drying Characteristic of Cocoa Beans. Trop. Agric.

51: 395.

Duckworth, R.B. 1874, Hater Relations of Foods. Academic
Press, London

Fennema, O.R. 1986. Food Chemistryv. Marcel Dekker, Inc., New
York and Basel.

Gomez K. A. and A.A. Gomez. 1984. Statistical Procedures for

Agricultural Research. Second Edition. John Hiley &

oons Inc., New York.

v/ Hardiman dan B. Kartika. 18980. Pedoman Pemungutan dan

Pengolahan = Hasil-hasil Perkebunan. Fakultas
Teknologi Pertanian, Universitas Gad jah Mada,
Yogyakarta,

Henderson, S.M. and R.L. Perry. 1955. Agricultural Process
Engineering. John Wiley & Sons Inc., New York.

v Jacobs, M.B. 1951. The Chemistrvy and Technology of Food and

Food Product, Vol. I1I. International - Publishers

Inc., New\York.



PERANAN AKTIVITAS KIMIA AIR (AW) BIJI COKLAT TERHADAP REAKSI OKSIDASI ENZIMATIK

PADA PROSES
FERMENTASI INTERNAL TERKENDALI
ANDYANTO, Dr. Ir. Kapti Rahayu Kuswanto; Ir. Bambang Kartika

Universitas Gadjah Mada, 1990 | Diunduh dari http://etd.repository.ugm.ac.id/

Jay, J.M. 1978. Modern Food Microbiology. D. Van Nostrat

Company, New York.

Labuza, T.P. 1968. Sorption Phenomena in Foods. Food Tech.

22:. 263.
Labuza, T.P., L. McNally, D. Gallagher, J. Hawkes and F.

Hurtado. 1972. Stability of Intermediate Moisture

Foods. J. Food Sci. 37: 154.

Leniger, H.A. and W.A. Beverloo. 19%5. Food Process

Engineering. D. Reidhel Publishing Company,

Dordrecht - Holland.

McCuns, T.D., K.W. Lang and M.P. Steinberg. 1981. Water

Activity _Dgpﬁfmination _with the Proximity

Fauilibration Cell. J. Food Sci. 46: 1978.

_Mrak, EM. and G.F. Btewart. 1848. Advances in Food

Research. Vol. 1. Academic Press Inc. Publishefs,

New York.

,F-*/
. Mrak, E. M. sand G.F. Stewart. 1951, Advances in  Food

Research, Vol. 1Il1. Academic Press Inc. Publisheré,

New York.

v Roelofsoen, 1958. Fermentation, Drying and Storage of Cacao

| 3 PN EEN AARvrer —~m
L2,

. = m S AN -;1!"- 'E"r-...-.,-—I D ﬁﬁﬁﬁﬁﬁ L\ Q* ‘}‘}R____"}G&
CillvD & CAR Y CALIVA 50D Li2 LML LY L) . fa o AR VY S

Lred AL L rll .

Rohan, 1863. Processing of Raw Cocoa for The Market. Food

and Agriculture Organization of The United HNations,

Rome.

Schwimmer, ©. 18380. The Influence of Water Activity on

Enzyme Reactivity and Stability. Food Tech. 34: 64.




PERANAN AKTIVITAS KIMIA AIR (AW) BIJI COKLAT TERHADAP REAKSI OKSIDASI ENZIMATIK
PADA PROSES

FERMENTASI INTERNAL TERKENDALI

ANDYANTO, Dr. Ir. Kapti Rahayu Kuswanto; Ir. Bambang Kartika

Universitas Gadjah Mada, 1990 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA
Sloan, A.E. and T.P. Labuza. 1975. Investigating Alternative

Humectants. Food Prod. Devel. Sept: 75.

Troller, J.A. and J.H.B. Christian. 1978. HWHater Activity and

Food. Academic Press, Hew York.



	2010-11-27 05-08-32_0081
	2010-11-27 05-08-33_0082
	2010-11-27 05-08-33_0083

