Optimasi Natrium Karboksimetil Selulosa dan Sukrosa dalam Pembuatan Sirup Fraksi Polisakarida
Terstandar Buah Mengkudu (Morinda citrifolia L.)
DUNSTANIA MARIA M, Dr. T.N. Saifullah S., M.Si., Apt; Prof. Dr. Ediati, SE., Apt

UNIVERSITAS Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA

o1

DAFTAR PUSTAKA

Abbas, A.K., Lichtman, A.H., Pillai, S., 2007, Cellular and Molecular
Immunology, 7*" edition, 5-17, Elsevier Health Science Inc, Philadelphia.

Allen, Loyd, Nicholas G., Howard, A., 2013, Ansel Bentuk Sediaan Farmasetis dan
Sistem Penghantaran Obat, 410-411, 373-379, EGC, Jakarta.

Anief, M, 2010, llmu Meracik Obat Teori dan Praktek, 95-108, UGM press,
Yogyakarta.

Anonim, 2014, Farmakope Indonesia, Edisi V, 112, Departemen Kesehatan
Reublik Indonesia, Indonesia.

Asean, 2013, Annex V ASEAN Guidelines On Stabiluty Study And Shelf-Life of
Traditional Medicines and Health Supplements.

Bean, M.M dan Yamazaki, W. T., 1978, Wheat Starch Gelatinization in Sugar
Solutions Sukrose: Microscopy and Viscosity Effect, Cereal Chem, 55(6),
936-944.

Bestari, J., Parakkasi, A., Akil, S., 2014, Pengaruh Pemberian Tepung Daun
Mengkudu (Morinda citrifolia L.) yang direndam Air Panas Terhadap
Penampilan Ayam Broiler, JITV, 19(3).

Bolton, S., dan Bon C., 2004, Pharmaceutical Statistics, Practical, and Clinical
Applications, 4™ edition, 523-532, Marcel Dekker, New York.

Charles, W.E., 1989, Trease and Evans’ Pharmacognosy, 13™ edition, 339-342,
The Alden Press, Oxford.

Eddy, 2017, Manfaat Buah Mengkudu, http://transferfactorformula.com/manfaat-
buah-mengkudu/, diakses 15 November 2017.

Fardiaz, S., Dewanti, R., & Budijanto, S., 1987, Bahan Tambahan Kimiawi (Food
Additive), Risalah Seminar cit. Fujiastuti, T., dan Sugihartini, N., 2015,
Sifat Fisik dan Daya lIritasi Gel Ekstrak Etanol Herba Pegagan (Centella
asiatica L.) dengan Variasi Gelling Agent, PHARMACY, 12(1).

Fennema, O.R.., Karen, M., Lund, D. B., 1996, Principle of Food Science cit. Igbal,
M.N., Naim, S.S., dan Iswanil, 2012, Studi Pembuatan Minuman Probiotik
dari Sari Ubi Jalar (Ipomoea Batatas), Agrium, 17(2).

Furusawa, E., Hirazumi, A., Story, S., & Jensen, J., 2003, Antitumour Potential of
a Polysaccharide-rich Substance from the Fruit Juice of Morinda citrifolia
L. (Noni) on Sarcoma 180 Ascites Tumour in Mice, Phytotherapy Research,
17,1158-1164.

Gay, L.R. & Diehl, P. L., 1992, Research Methods for Business and Management,
cit. Hill, R., 1998, What sample size is “enough” in internet survey research,
Interpersonal Computing and Technology: An electronic journal for the
21st century, 6(3-4), 1-12.


http://transferfactorformula.com/manfaat-buah-mengkudu/
http://transferfactorformula.com/manfaat-buah-mengkudu/

Optimasi Natrium Karboksimetil Selulosa dan Sukrosa dalam Pembuatan Sirup Fraksi Polisakarida
Terstandar Buah Mengkudu (Morinda citrifolia L.)
DUNSTANIA MARIA M, Dr. T.N. Saifullah S., M.Si., Apt; Prof. Dr. Ediati, SE., Apt

UNIVERSITAS Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA

Hirazumi, A., dan Furusawa, E., 1999, An Immunomodulatory PolysaccharideRich
Substance from the Fruit Juice of Morinda citrifolia (Noni) with Antitumour
Activity, Phytotherapy Research, 13(5), 380-387.

Hirazumi, A., Furusawa., S.C. Chou dan Y. Hokama, 1996, Imunomodulation
Contributes to The Anti-Cancer Activity of Morinda citrifolia Fruit Juice,
Proc West Pharmacol Soc, 39, 25-27.

Hong, X. Y., dan Ling, W. Z., 2007, Viscosity Properties of Sodium Carboxymethyl
Cellulose Solution, Springer Science Business Media, 14, 409-417.

Kamal, N., 2010, Pengaruh Bahan Aditif CMC (Carboxyl Methyl Cellulose)
Terhadap Beberapa Parameter Pada Larutan Sukrosa, Jurnal Teknologi,
1(17).

Lachman, L., Lieberman, H.A., Kanig, J.L., 1994, Teori dan Praktek Farmasi
Industri, 580-581, Ul Press, Jakarta.

Lisprayatna, L., Bayu, Y. M., Saifullah, T. N. S., 2012, Formulasi Sirup Ekstrak
Daun Legundi (Vitex trifolia L.), Majalah Obat Tradisional, 17, 2, 34-38.

Mahato, R.1., 2007, Pharmaceutical Dosage Forms and Drug Delivery, 14-20, 145-
149, CRC Press, United States of America.

Marchaban, Fudholi, A., Saifullah, T.N., Martien, R., Kuswahyuning, R., Nadya,
A.B., 2016, Teknologi Formulasi Sediaan Cair Semi Padat, Petunjuk
Praktikum Teknologi Farmasi, Fakultas Farmasi UGM, Yogyakarta.

Mathlouthi, M., dan Reiser, P., 1995, Sucrose: Properties and Applications, 95-97,
Chapman and Hall, London.

Niazi, S. K., 2009, Handbook of Pharmaceutical Manufacturing Formulation
Liquid Products, volume 3, 2" edition, 163-168, Pharmaceutical Scientist
Inc, USA.

Pohan, H. G., dan N. T. Antara, 2001, Pengaruh Penambahan Madu dan Asam Sitrat
Terhadap Karakteristik Minuman Fungsional dari Sari Buah Mengkudu,
Forum Komunikasi IHP, 4, 11-20.

Potter, N. N., dan Hotchkiss, J.H., 2012, Food Science, 5" edition, 294,555,
Springer Science & Business Media, New York.

Roscoe, 1975, Fundamental Research Statistics for the Behavioural Science cit.
Hill, R., 1998, What sample size is “enough” in internet survey research,
Interpersonal Computing and Technology: An electronic journal for the
21st century, 6(3-4), 1-12.

Rowe, R.C., Sheskey, P. J. & Quinn., M. E., 2009, Handbook of Pharmaceutical
Excipients, 6" edition, 118-120, 181-183, 592-593, 627-628, 640-642, 703-
706, Pharmaceutical Press, USA.



Optimasi Natrium Karboksimetil Selulosa dan Sukrosa dalam Pembuatan Sirup Fraksi Polisakarida
Terstandar Buah Mengkudu (Morinda citrifolia L.)
DUNSTANIA MARIA M, Dr. T.N. Saifullah S., M.Si., Apt; Prof. Dr. Ediati, SE., Apt

Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Sambasiavarao, A., Sekhara, C. R.B., Reddy, M. H., 2016, Accelerated Stability
Testing of Dosage Forms as per International Conference of Harmonization
(ICH) Guidelines, World Journal of Pharmaceutical and Medical Research,
2(3), 99-103.

Ediati, Endang L., Rumiyati, 2016, Produksi Terstandar Fraksi Polisakarida Buah
Mengkudu (Morinda citrifolia L.), Laporan Akhir Pengembangan dan
Peningkatan Kapasitas BBO dan BBOT, Yogyakarta.

Ediati, Hertiani, T., Kartika, S., Maharani, F. P., Setiawan, V., Narastika, L., 2015,
Optimization of Polysaccharide-Rich Fractionation from Morinda citrifolia
L., Fruit based on Immunostimulatoru Effect in Vitro, Indonesian J. Pharm,
26(2).

Singh, H., Banerjee, S., Karan, S., Das, B., Naskar, D., & Kumar, T.C., 2015,
Pharmacological Overview of Freeze Dried Andaman Noni (Morinda
citrifolia L.) Against Cancer and Neurological Disorder, International
Journal of Pharmaceutical Science and Research, 6(4), 1342-1350.

Sinko, P.J., 2006, Martin’s Physical Pharmacy and Pharmaceutical Sciences, g
edition, 469-477, Lippincott Williams and Wilkins, Philadelphia.

Voight, R., 1995, Buku Pelajaran Teknologi Farmasi, edisi 5, 31, 392-393, UGM
Press, Yogyakarta.

Wibowo, N.W., 1997, Uji Toksisitas Akut (LD50) Infusa Buah Mengkudu Kering
(Morinda citrifolia L.) pada Mencit Jantan Secara Intraperitonial, Skripsi,
Fakultas Farmasi, Universitas Surabaya.

Winarti, C., 2005, Peluang Pengembangan Minuman Fungsional dari Buah
Mengkudu, Jurnal Litbang Pertanian, 24(4), 148-155.

Xu, T., Xin, M., Li, M., Huang, H., dan Zhou, S., 2010, Synthesis, characteristic
and antibacterial activity of N, N, N-trimethyl chitosan and its
carboxymethyl derivatives, Carbohydrate Polymers, 81(4), 931-936.

Yadollahi, M., Gholamali, I., Namazi, H., & Aghazadeh, M., 2015, Synthesis and
characterization ~ of  antibacterial ~ carboxymethyl  cellulose/ZnO
nanocomposite  hydrogels, International journal of biological
macromolecules, 74, 136-141.

Yuliawaty, S. T., dan Hadi, W. S., 2015, Pengaruh Lama Pengeringan dan
Konsentrasi Maltodekstrin Terhadap Karakteristik Fisik Kimia dan
Organoletik Minuman Instan Daun Mengkudu (Morinda citrifolia L),
Jurnal Pangan dan Agroindustri, 3(1), 41-52.

Yuliya, E. S., Retno, W., Binar, A. D., 2013, Ekstrak Daun Cocor Bebek
(Bryophyllum pinnatum) Sebagai Pengawet Alami Pada Sediaan Sirup
Herbal Tomat (Solanum lycopersicum), Jurnal Pharmacy, 10(2),
Purwokerto.



	DAFTAR PUSTAKA

