
55 

 

DAFTAR PUSTAKA 

 

Alptekin, Ertan dan Mustafa Canacci, 2010, Optimization of Pretreatment 

Reaction for Methyl Ester Production From Chicken Fat, Journal of Fuel 89. 

Anggoro, Didi Dwi, 2008. Proses Gliserolisis Minyak Kelapa Sawit Menjadi 

Mono dan Diasilgliserol dengan Pelarut T-Butanol dan Katalis MgO, 

Reaktor,Vol 12. 

Arnaund, E, G. Trystram. P. Relkin dan A. Collignan, 2006 . Thermal 

Characterization of Chicken Fat Dry Fractination Process.Journal of Food 

Engineering 7. 

Arum, Ayu Puspita, 2016, Sintesis Moasilgliserol dan Diasilgliserol dari Refined 

Bleached Deodorized Palm Stearin dengan Cara Gliserolisis Kimia dalam 

Stirrer Tank Reactor Sistem Batch. Tesis. Fakultas Teknologi Pertanian, 

Universitas Gadjah Mada, Yogyakarta. 

Bailey, 2001, Lange’s Handbook of Chemistry, 12th ed. McGraw-Hill, New 

York. 

Bankovi, Ivana B., Ivan J. Stojkovi, Olivera, S. Dan Vlada B. Veljkovic, 2014, 

Waste Animal Fats as Feedstocks for Biodiesel Production, Journal of 

Renewable and Suistainable Energy Reviews 32. 

Campbell, I.A., 1988, Catalyst at Surfaces, Chapman and Hall Ltd. London. 

Cheisilp, Benjamas, Prawit Jeamjounkhaw dan Aran H-kittikun. 2009. Optimizing 

an Alginate Immobilized Lipase for Monoacylglycerol Production by the 

Glycerolysis Reaction, Journal of Molecular Catalysis B: Enzymatic. 

Djubaedah, Endah, A. Moestafa dan Mariana, 1995, Pembuatan Zat Pengemulsi 

Monogliserida dari Minyak Kelapa. Journal of Agro-based Industry. 

Ferretii, C. A., m. L. Spotti dan J.I. Di Cosimo, 2018, Diglyceride-Rich Oils fro.m 

Glycerolysis of Edible Vegetable Oils. Catalysis Today 302:233-241. 

Fitria, Kholifaturrosyidah,2014. Sintesis Biosurfaktan Ester Fruktosa Oleat Secara 

Enzimatis Menggunakan Lipase Amobil pada Matrik Modifikasi Hidrofobik 

dalam Fluidized Bed Reactor. Thesis. Jurusan Teknologi Pangan dan Hasil 

Pertanian. Universitas Gadjah Mada. Yogyakarta. 

Fredrick, Eveline, Kim Moens, Bart Heyman, Sabine Fischer, Paul Van Der 

Meeren dan Koen Dewettinck, 2013. Monoacylglycerols in Dairy 

Recombined Cream : I. The Effect on Milk Fat Crystallization. Food 

Research International 51:892-898. 

Ghamgui, Hanen, Nabil Miled, Ahmed Reba’i, Maha Karra-chaabouni, dan

SINTESIS MONOASILGLISEROL DAN DIASILGLISEROL DARI STEARIN SAWIT DAN STEARIN AYAM
: KAJIAN TERHADAP
SUHU REAKSI DAN RASIO STEARIN DAN GLISEROL
DEWI SETIANINGSIH, Dr. Ir. Chusnul Hidayat; Bangun Prajanto Nusantoro, STP, M.Sc
Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/



56 

 

 

 Youssef Gargouri, 2006, Production of mono-olein by immobilized 

Staphylococcus simulans lipase in a solvent-free system : Optimized by 

response suface methodology. Enzyme and Microbial Technology 

Gregersen, Sandra B., Rasmus L. M., Marianne H. Morteb D., dan Lars Wiking, 

2015, Texture  and Microstructure of Cocoa Butter Replacer: Influence of 

Composition and Cooling Rate. Food Structure 4:2-15. 

Hasenhuettl.G, L. Gerard dan Hartel R. W (eds), 1997, Food Emulsifier and The 

Application, Springer Science and Bussiness Media, UK. 

Hermanto, Sandra, Ana M., dan Rizkina Harahap,____, Profil dan Karakteristik 

Lemak Hewani (Ayam, Sapi, Bbai) Hasil Analisis FTIR dan GCMS. 

Universitas Islam Negeri Syarif Hidayatullah, Jakarta. 

Kang K., S Kim, H. Kim, C. Lee dan B. H. Kim, 2013. Selective Enrichment of 

Symmetric Monounsaturated Triacylglycerols from Palm Stearin by Double 

Solvent Fractination. LWT- Food Science and Technology 51 :242-252 

Kessler, 1948, The Chemistry and Manufacture of Cosmetic, John Willey, New 

York 

Kimmel T. et al., 2004, The Base-Calatyzed Glycerolysis of Fatty Acid Methyl 

Ester. Technischen Universitat Berlin. Berlin 

Kirubakaran, M. Dan V. A. M. Selvan, 2018a. A Comprehensive Review of Low 

Cost Biodiesel Producton from Waste Chicken Fat 

Kirubakaran, M. Dan V. A. M. Selvan, 2018b. A Comprehensive Review of Low 

Cost Biodiesel Producton from Waste Chicken Fat. Renewable and 

Suistanable Energy Reviews 82 : 390-401. 

Laurenco, B., F. Soares, G. Kelly, C. Roberta, 2010, Structured Lipids Obtained 

by Chemical Interesterification of Olive Oil and Palm Stearin. LWT-Food 

Science and Technology 43 : 752-758. 

Li, Daoming, Faez, Iqbal Khan, Zexin Zhan, Weifei Wang, Bo Yang dan 

Yonghua Wang 2017,  Diacylglycerol production by genetically modified 

lipase from Malassezia globosa.  Journal of Molecular Catalysis B: 

Enzymes. 

Naik, Bindu dan Vijay Kumar, 2014. Cocoa Butter and Its Alternatives : A 

Review. Journal of Bioresource and Technology. 

Nainggolan, Margareth, Retno Dian Purba dan Yusuf Ritongga, 2014, Waktu 

Reaksi Gliserolisis pada Pembuatan Mono dan Diasilgliserol (MDAG) 

dengan Menggunakan Co-Solvent. Jurnal Teknik Kimia USU 3. 

Norn, Viggo, 2015, Emulsifier in Food Technology, 2nd edition. Wiley Blackwell. 

Denmark 

SINTESIS MONOASILGLISEROL DAN DIASILGLISEROL DARI STEARIN SAWIT DAN STEARIN AYAM
: KAJIAN TERHADAP
SUHU REAKSI DAN RASIO STEARIN DAN GLISEROL
DEWI SETIANINGSIH, Dr. Ir. Chusnul Hidayat; Bangun Prajanto Nusantoro, STP, M.Sc
Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/



57 

 

 

Noureddini, H. Dan Zhu, D., 1997, Kinetic of Transesterification of Soybean Oil, 

Journal Am. Oil 

Oliveira, Pedro, Antonio M. C. Rodrigues, Carolina V Bezerra dan Luiza H. 

Silva, 2017, Chemical Interesterification of Blends with Palm Stearin and 

Patawa Oil. Food Chemistry 215 : 369-376. 

Perry, R.H. dan Green, D.W,. 1984, Perry’s Chemical Engineeris Handbook, 6th 

Edition, McGraw Hill Book Company, Singapore. 

Purba, Dian R., Margareth Nainggolan dan M, Yusuf Ritongga, 2014, Pengarug 

Rasio Pelarut Tert-Butanol terhadap Minuak dan Suhu Reaksi Gliserolisis 

pada Pembuatan Mono dan Diasilgliserol Menggunakan Katalis Abu 

Cangkang Telur Ayam. Jurnal Teknik Kimia USU . 

Richardson, T. James, 1989, Principle of Catalyst Development. Plenum Press, 

New York dan London. 

Rumondang, Irma, Dwi S., DAN Atika H., 2016, Synthesis of Mono-

Diacylglycerol of Based Glycerol and Palm Fatty Acid Distillate.  

Sigit, Yanuar, Pramana L. Dan Sri Mulyani, 2009, Proses Gliserolisis CPO 

menjadi Mono dan Diasilgliserol dengan pelarut Tert-Butanol dan Dikatalis 

MgO. Jurusan Teknik Kimia, Fakultas Teknik, Universitas Diponegoro. 

Stuffer, Clyde, 1999, Emulsifier, Eagen Press, USA 

Zaelani, Ahmad, 2007, Sintesis Mono dan Diasilgliserol dari Refined Bleached 

Deodorised Palm Oil (RBDPO) dengan cara  Gliserolisis Kimia. Skripsi. 

Fakultas Teknologi Pertanian. Institut Pertanian Bogor. Bogor 

Zaidu, I., 2007, Blending of Supercritical Carbon Dioxide (SC-CO 2) Extracted 

Palm Kernel Oil Fractions and Palm Oil to Obtain Cocoa Butter Replacer, 

Journal of Food Engineering 78: 1397-1409. 

Zhong, Nanjing, Li Xi, Xuebing Xu, Ling-zhi Cheon, Xihong Zhao dan Bing LI, 

2010, Production of Diacylglycerols through Low Temperature Chemical 

Glycerolysis. Food Chemistry 122: 228-232.  

 

 

SINTESIS MONOASILGLISEROL DAN DIASILGLISEROL DARI STEARIN SAWIT DAN STEARIN AYAM
: KAJIAN TERHADAP
SUHU REAKSI DAN RASIO STEARIN DAN GLISEROL
DEWI SETIANINGSIH, Dr. Ir. Chusnul Hidayat; Bangun Prajanto Nusantoro, STP, M.Sc
Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/


