PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

UNIVERSITAS RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

DAFTAR PUSTAKA

Aca, Sugandhy dan Hakim, Rustam. (2007). Prinsip Dasar Kebijakan
Pembangunan Berkelanjutan Berwawasan Lingkungan. Jakarta : Bumi
Aksara.

Adeyeye, E. I., Akinyeye, R. O., Ogunlade, I., Olaofe, O., & Boluwade, J. O.
(2010). Effect of farm and industrial processing on the amino acid profile of
cocoa beans. Food Chemistry, 118(2), 357-363.
https://doi.org/10.1016/j.foodchem.2009.04.127

Afoakwa. (2008). Cocoa and chocolate consumption — Are there aphrodisiac and
other benefits for human health ? S Afr J Clin Nutr, 21(3), 107-113.

Afoakwa, E. O., Kongor, J. E., Takrama, J., & Budu, A. S. (2013). Changes in nib
acidification and biochemical composition during fermentation of pulp pre-
conditioned cocoa (theobroma cacao) beans. International Food Research
Journal, 20(4), 1843-1853.

Afoakwa, E. O. (2010). Chocolate Science and Technology. Chocolate Science and
Technology. https://doi.org/10.1002/9781444319880

Alam, N., Salim, M., & Siswo, G. (2010). Karakteristik Buah Kakao yang Dipanen
Pada Berbagai Ketingian Tempat Tumbuh dan Kelas Kematangan. Jurnal
Agroland, 17(2), 123-130.

Andini, D., Yulianto, E., Fanani, D. (2016). Peningkatan Daya Saing Ekspor
Produk Olahan Kakao Indonesia di Pasar Internasional (Studi pada Ekspor
Produk Olahan Kakao Indonesia tahun 2009-2014 ). Jurnal Administrasi
Bisnis, 38(2), 171-175.

AOAC. (2005). Official Methods of Ananlysis of AOAC International, 18th edition
(February), 20877-22417.

Apriyanto, M. (2016). Changes in Chemical Properties of Dreid Cocoa (Theobroma
cacao) Beans during Fermentation. International Journal of Fermented
Foods, 5(1), 11. https://doi.org/10.5958/2321-712X.2016.00002.8

Aprotosoaie, A. C., Luca, S. V., & Miron, A. (2016). Flavor Chemistry of Cocoa
and Cocoa Products-An Overview. Comprehensive Reviews in Food Science
and Food Safety, 15(1), 73-91. https://doi.org/10.1111/1541-4337.12180

Araujo, Q. R., Fernandes, C. A. F., Ribeiro, D. O., Efraim, P., Steinmacher, D.,

Lieberei, R., Araujo, T. G. (2014). Cocoa Quality Index - A proposal. Food
Control, 46, 49-54. https://doi.org/10.1016/j.foodcont.2014.05.003

224



PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

UNIVERSITAS RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

Arief, R.W., dan Asnawi, R. (2011). Karakterisasi Sifat Fisik Dan Kimia Beberapa
Jenis Biji Kakao Lindak Di Lampung. Buletin Ristri Vol 2(3):325-330.

Asian Productivity Organization. (2006). Handbook on Green Productivity. Tokyo.

Asian Productivity Organization. (2008). Green Productivity and Green Supply
Chain Manual. Tokyo

Asian Productivity Organization. (2003). A Measurement Guide to Green
Productivity. Tokyo

Badan Kebijakan Finansial. (2014). Riset Kajian PKRB : Analisa Daya Saing dan
Produktivitas Indonesia Menghadapi MEA. Kementerian Keuangan, Republik
Indonesia.

Badan Pusat Statistik Kabupaten Bantul. (2015). Bantul Dalam Angka 2015, 0215—
5184(34020.1506), 469. https://doi.org/10.1017/CB09781107415324.004

Badan Standarisasi Nasional. (2008). SNI 2323-2008: Biji kakao.

Badan Standardisasi Nasional. (2004). SNI 06-6989.3-2004: Air dan air limbah —
Bagian 3: Cara uji padatan tersuspensi total (Total Suspended Solid, TSS)
secara gravimetri, 10. https://doi.org/SNI 06-6989.3-2004

Badan Standardisasi Nasional. (2009). SNI 6968.72:2009: Air dan air limbah —
Bagian 72: Cara uji Kebutuhan Oksigen Biokimia (Biochemical Oxygen
Demand).

Badan Standarisasi Nasional. (2004). SNI 06-6989.27.2004: Cara Uji Kadar TDS
Secara Gravimetri.

Bakosurtanal. (2001). Peta Jenis Tanah Kabupaten Gunungkidul. Retrieved from
https://bapeda.grobogan.go.id/peta/72-peta-jenis-tanah-kabupaten-grobogan

Bartley, B. G. . (2005). The genetic diversity of cacao and its utilization. CABI
Publishing. https://doi.org/10.1079/9780851996196.0000

Bauer, J. E., Duffy, G. L., & Westcott, R. T. (2006). The quality improvement
handbook. Retrieved from
https://app.knovel.com/web/toc.v/cid:kpQIHEO0003/viewerType:toc/root_slu
g:quality-improvement-handbook/url_slug:cross-functional-teams?b-
g=Cross-Functional Teams&b-group-by=true&b-search-type=tech-
reference&b-sort-on=default&issue_id=kt0OOARQPQ1

225



PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

UNIVERSITAS
GADJAH MADA

Beckett, S. T. (2009). Industrial Chocolate Manufacture and Use: Fourth Edition.
Industrial  Chocolate  Manufacture and Use: Fourth  Edition.
https://doi.org/10.1002/9781444301588

Bekele, F. L., Bekele, I., Butler, D. R., & Bidaisee, G. G. (2006). Patterns of
morphological variation in a sample of cacao (Theobroma cacao L.)
germplasm from the International Cocoa Genebank, Trinidad. Genetic
Resources and Crop Evolution, 53(5), 933-948.
https://doi.org/10.1007/s10722-004-6692-x

Bertazzo, A., Comai, S., Mangiarini, F., Chen, S. (2013). Chocolate in health and
nutrition. In Chocolate in Health and Nutrition (pp. 105-117).
https://doi.org/10.1007/978-1-61779-803-0

Bertoldi, D., Barbero, A., Camin, F., Caligiani, A., & Larcher, R. (2016).
Multielemental fi ngerprinting and geographic traceability of Theobroma
cacao beans and cocoa products. Food Control, 65, 46-53.
https://doi.org/10.1016/j.foodcont.2016.01.013

BPS DIY. (2016). Provinsi Daerah Istimewa Yogyakarta Dalam Angka 2016.

BPS DIY. (2017). Provinsi Daerah Istimewa Yogyakarta Dalam Angka 2017.

BPS Gunungkidul. (2015). Gunungkidul dalam Angka 2015.

BPS Gunungkidul. (2016). Kabupaten Gunung Kidul dalam Angka 2016. Badan
Pusat Statistik Kabupaten Gunungkidul. Retrieved from
https://gunungkidulkab.bps.go.id

BPS Gunungkidul. (2017). Kecamatan Patuk dalam Angka 2017.

BPS Indonesia. (2017). Statistik Indonesia 2017.pdf.

BPS Kulon Progo. (2008). Kabupaten Kulon Progo Dalam Angka 2008.

BPS Kulon Progo. (2015). Kabupaten Kulon Progo Dalam Angka 2015.

BPS Kulon Progo. (2016). Kabupaten Kulon Progo dalam Angka 2016.

BPS Sleman. (2015). Kabupaten sleman dalam angka 2015.

Briz, M. (2015). Cacao (Theobroma cacao Linnaeus). Rise Research Information
Series on Ecosystems, 27(1), 1-11.

Bustami, B. R., & Hidayat, P. (2013). Analisis Daya Saing Produk Ekspor Provinsi
Sumatera Utara. Ekonomi Dan Keuangan, 1(2), 56-71.

226



PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

UNIVERSITAS RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

Caenegem, W., Cleary, J. A., Drahos, P., & Caenegem, V. (2014). Journal of
Economic and Social Policy Recommended Citation. Journal of Economic
and Social Policy, 16(1). Retrieved from
http://epubs.scu.edu.au/jesp%5Cnhttp://epubs.scu.edu.au/jesp/vol16/iss1/5

Caligiani, A., Marseglia, A., Prandi, B., Palla, G., & Sforza, S. (2016). Influence of
fermentation level and geographical origin on cocoa bean oligopeptide pattern.
Food Chemistry, 211, 431-439.
https://doi.org/10.1016/j.foodchem.2016.05.072

Camu, N., Gonzalez, A., De Winter, T., Van Schoor, A., De Bruyne, K.,
Vandamme, P., De Vuyst, L. (2008). Influence of turning and environmental
contamination on the dynamics of populations of lactic acid and acetic acid
bacteria involved in spontaneous cocoa bean heap fermentation in Ghana.
Applied and Environmental Microbiology, 74(1), 86-98.
https://doi.org/10.1128/AEM.01512-07

Carrillo, L. C., Londofio-Londofio, J., & Gil, A. (2014). Comparison of polyphenol,
methylxanthines and antioxidant activity in Theobroma cacao beans from
different cocoa-growing areas in Colombia. Food Research International, 60,
273-280. https://doi.org/10.1016/j.foodres.2013.06.019

Charit, R. V. (2009). Origin of the chocolate- specific flavour notes proteolysis of
a cocoa storage protein. Supplement to Agrofood Industry Hi-Tech, 20(6), 26—
28.

Cuatrecasas, J. (1942). Cacao and Its Allies : A Taxonomix Revision of The Genus
Theobroma (pp. 379-614).

Darmawan dan Wiguna. (2012). Increasing The Productivity Of Natural Rubber
Production Process With Green Productivity. Jurnal Teknologi Industri
Pertanian, 22(2), 98-105.

Desquilbet, M., & Monier-Dilhan, S. (2015). Are geographical indications a worthy
quality label? A framework with endogenous quality choice. European Review
of Agricultural Economics, 42(1), 129-150.
https://doi.org/10.1093/erae/jbu008

Diomande, D., Antheaume, I., Leroux, M., Lalande, J., Balayssac, S., Remaud, G.
S., & Tea, I. (2015). Multi-element, multi-compound isotope profiling as a
means to distinguish the geographical and varietal origin of fermented cocoa
(Theobroma cacao L.) beans. Food Chemistry, 188, 576-582.
https://doi.org/10.1016/j.foodchem.2015.05.040

Dirjen Perkebunan. (2016). Statistik Perkebunan Indonesia 2015 -2077 : Kakao.
Jakarta: Direktorat Jenderal Perkebunan - Kementerian Pertanian.

227



PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

UNIVERSITAS
GADJAH MADA

Dirjen Perkebunan. (2015). Statistik Perkebunan Indonesia : Kakao 2014-2016, 1
(December 2014), 96.
https://doi.org/http://ditjenbun.pertanian.go.id/tinymcpuk/gambar/file/statisti
k/2016/KELAPA%?202014-2016.pdf

Dirjen Perkebunan. (2014). Pedoman Teknis Budidaya Kakao Yang Baik. Jakarta:
Direktorat Jenderal Perkebunan, Kementerian Pertanian, Jakarta.

Dos Santos Dias, L. A., Pontes Barriga, J., Yoshio Kageyama, P., & Cordeiro De
Almeida, C. M. V. (2003). Variation and its distribution in wild cacao
populations from the Brazilian Amazon. Brazilian Archives of Biology and
Technology, 46(4), 507-514. https://doi.org/10.1590/S1516-
89132003000400003

Engels, J. M. M. (1986). The systematic description of cacao clones and its
significance for taxonomy and plant breeding, 125.

Ganda-Putra, G.P. dan Wartini, N. M. (2008). Karakteristik Cairan Pulpa Hasil
Samping Fermentasi Biji Kakao Yang Ditambahkan Ragi Tape untuk
Produksi Cuka Makan (pp. 334-339).

Grembecka, M., & Szefer, P. (2012). Differentiation of Confectionery Products
Based on Mineral Composition. Food Analytical Methods, 5(2), 250-259.
https://doi.org/10.1007/s12161-011-9234-0

Gu, F., Tan, L., Wu, H., Fang, Y., Xu, F., Chu, Z., & Wang, Q. (2013). Comparison
of Cocoa Beans from China, Indonesia and Papua New Guinea. Foods, 2(2),
183-197. https://doi.org/10.3390/foods2020183

Guehi, S. T., Dabonne, S., Ban-Koffi, L., Kedjebo, D. K., & Zahouli, G. I. B.
(2010). Effect of turning beans and fermentation method on the acidity and
physical quality of raw cocoa beans. Advance Journal of Food Science and
Technology, 2(3), 163-171.
https://doi.org/http://www.researchgate.net/publication/45087796_Effect_of
Turning_Beans_and_Fermentation_Method_on_the_Acidity_and_Physical_
Quality of Raw_Cocoa_Beans

Guehi, S. T., Dingkuhn, M., Cros, E., Fourny, G., Moulin, G., & Vidal, A. C.
(2008). Impact of cocoa processing technologies in free fatty acids formation
in stored raw cocoa beans. Journal of Agricultural Research, 3(March), 174—
179.

Hatani, L., Bua, H., Mukhtar, Sidu, D., & Geo, L. O. (2016). Development Model
of Cacao Agro-Industry with Sectoral Competitive Advantage Based in
Southeast Sulawesi, Indonesia. Global Journal of Flexible Systems
Management, 17(2), 229-246. https://doi.org/10.1007/s40171-015-0119-8

228



PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

UNIVERSITAS
GADJAH MADA

Hansen, C. E., Olmo, M., & Burri, C. (1998). Enz y me Activities in Cocoa Beans
During Fermentation. J Sci Food Agric, 5.

Hasan, M. (2014). Keunggulan Kompetitif Komoditi Kakao. Jurnal Economix,
4(1), 1-11.

Hatmi, Kobarsih, dan Cahyaningrum. (2015). Fungi Level Analysis of Cocoa Beans
on ermetation Box Type and Duration. In Food and Agro-Biodiversity
Conducted by Indonesian Food Technologist community (pp. 371-381).

Hatmi, R., Suharno, Hanafi, H., Sukar, Sarjiman, Buadiarti, S.W. Wanita, Y.P.
Cahyaningrum, N., Purwaningsih, Apriyati, E., Mustafa, M. (2012). Laporan
Akhir Tahun Pengkajian Teknologi Spesifik Lokasi : Perbaikan Kualitas Biji
Kakao dan Meningkatkan Nilai Tambah Kakao Melalui Produk Olahan.
Yogyakarta.

Hermana, B. (2006). Mendorong Daya Saing di Era Informasi dan Globalisasi:
Pemanfaatan Modal Intelektual dan Teknologi Informasi sebagai Basis
Inovasi di Perusahaan. Posisi Indonesia di Lingkungan Global. Universitas
Gunadarma, 1(1), 1-20.

Indarti, E., Arpi, N., Studi, P., Hasil, T., Pertanian, F., Kuala, U. S., ... Pertanian,
F. T. (2013). Kajian Pembuatan Cokelat Batang Dengan Metode Tempering
Dan Tanpa Tempering. Jurnal Teknologi Dan Industri Pertanian Indonesia,
5(1), 1-6. Retrieved from
file://IC:/Users/MY_COMPUTER/Downloads/996-1916-1-SM.pdf

Jonfia-Essien, W. A., & Tettey, E. (2016). Fat content and free fatty acid level of
cocoa beans ( Theobroma cocoa ) relative to fermentation and storage periods,
58-61.

K Kristiani, Putu, et al. (2012). Waktu Optimum Fermentasi Limbah Pulp Kakao
(Theobroma Cacao L.) Menggunakan Kulit Bakau (Sonneratia Sp.) Dalam
Produksi Bioetanol, 9.

Karmawati, E., Mahmud, Z., Syakir, M., Munarso, J., Ardana, I. K., & Rubiyo.
(2010). Budidaya & Pascapanen Kakao. Puslitbang Pekebunan. Kementerian
Pertanian. Jakarta.

Kiranta dan Meydianawathi. (2014). Analisis Tingkat Daya Saing Ekspor Biji

Kakao Indonesia Tahun 2007-2012. E-Jurnal Ekonomi Pembangunan
Universitas Udayana, 3(11), 502-512.

229



PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

UNIVERSITAS RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

Kurniawati, D., & Dwi. (2015). Karakteristik Fisik Dan Kimia Biji Kakao Kering
Hasil Perkebunan Rakyat Di Kabupaten Gunung Kidul, Jogjakarta.
Universitas Jember.

Kusumadati S, W., Sutardi, Kartika, B. (2002). Kajian Penggunaan Berbagai
Metode Pengeringan dan Jenis Mutu Biji Kakao Lindak Terhadap Sifat-Sifat
Kimia Bubuk Kakao. Gama Sains IV (2):102-111.

Kementerian Pertanian, R. I. (2016). Statistik Pertanian 2016.

Kementerian Perdagangan. (2018a). Siaran pers : Harga Patokan Ekspor (Periode
Bulan Januari 2018).

Kementerian Perdagangan. (2018b). Siaran pers : Harga Patokan Ekspor (Periode
Bulan Februari 2018).

Kementerian Perdagangan. (2018c). Siaran pers : Harga Patokan Ekspor (Periode
Bulan Maret 2018).

Kementerian Perdagangan. (2018d). Siaran pers : Harga Patokan Ekspor (Periode
Bulan April 2018).

Kementerian Perdagangan. (2018e). Peraturan Menteri Perdagangan Republik
Indonesia No 56 Tahun 2018 Tentang Penetapan Harga Patokan Ekspor Atas
Produk Pertanian dan Kehutanan Yang Dikenakan Bea Keluar (Periode
Bulan Mei).

Kementerian Perdagangan. (2018f). Siaran pers : Harga Patokan Ekspor (Periode
Bulan Juni 2018).

Kementerian Perdagangan. (2018g). Peraturan Menteri Perdagangan Republik
Indonesia No 72 Tahun 2018 tentang Penetapan Harga Patokan Ekspor Atas
Produk Pertanian dan Kehutanan yang Dikenakan Bea Keluar.

Kongor, J. E., Hinneh, M., de Walle, D. Van, Afoakwa, E. O., Boeckx, P., &
Dewettinck, K. (2016). Factors influencing quality variation in cocoa
(Theobroma cacao) bean flavour profile - A review. Food Research
International, 82(January), 44-52.
https://doi.org/10.1016/j.foodres.2016.01.012

Langkong, J., Bilang, M., Bastian, F. (2014). Pemetaan Profil Lemak, Polifenol,
dan Asam Lemak (Oleat) dari Biji Kakao di Sulawesi Barat. In Prosiding
Seminar dan Lokakarya Nasional FKPT-TPI (pp. 3-12).

Liendo, R., Padilla, F. C., & Quintana, A. (1997). Characterization of cocoa butter
extracted from Criollo cultivars of Theobroma cacao L. Food Research

230



PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

UNIVERSITAS
GADJAH MADA

International, 30(9), 727-731. https://doi.org/10.1016/S0963-
9969(98)00025-8

Lipp, M., & Anklam, E. (1998). Review of cocoa butter and alternative fats for use
in chocolate—Part A. Compositional data. Food Chemistry, 62(1), 73-97.
https://doi.org/10.1016/S0308-8146(97)00160-X

Listyati, D., Herman, M., Aunillah, A. (2014). Prospek Dan Potensi Pengembangan
Industri Kakao. Srinov, 2(1), 35-46.

Liyanda, M., Karim, A., Abubakar, Y. (2012). Analysis of Land Suitability Criteria
for Cocoa Production of Three Cluster Development in Pidie District. Jurnal
Agrista, Vol 16(2):62-79, 16(2), 62—79.

Martono, B. (2014). Morphological Characteristics And Germplasm Activities In
Cacao. Bunga Rampai: Inovasi Teknologi Bioindustri Kakaolnovasi
Teknologi Bioindustri Kakao, 1(1), 15-28.

Minifie, B. W. (1989). Chocolate, Cocoa, And Confectionery : Science and
Technology (3rd Editio). New York: Van Nostrand Reinhold New York.

Misnawi, S. (2008). Physico-chemical changes during cocoa fermentation and key
enzymes involved. Review Penelitian Kopi Dan Kakao, 24(1), 54-71.

Retrieved from
https://scholar.google.at/scholar?hl=de&g=Misnawi%2C+S.+%282008%29.
+Physico-

chemical+changes+during+cocoa+fermentation+and+key+enzymes+involve
d.+Review+Penelitian+Kopi+dan+Kakao%2C+24%281%29%2C+54—
71.&btnG=&Ir=

Mubin, A. dan Zainuri, S. (2012). Peningkatan Produktivitas dan Kinerja
Lingkungan dengan Metode Green Productivity di PT. XYZ. Jurnal Teknik
Industri, 13(2), 126-132.

Munarso, S. J. (2016). Penanganan Pascapanen untuk Peningkatan Mutu dan Daya
Saing Komoditas Kakao. Jurnal Penelitian Dan Pengembangan Pertanian,
35(3), 111. https://doi.org/10.21082/jp3.v35n3.2016.p111-120

Nurnasari, E., & Djumadi. (2010). Pengaruh Kondisi Ketinggian Tempat Terhadap
Produksi dan Mutu Tembakau Temanggung Elda Nurnasari dan Djumali. Buletin
Tanaman Tembakau, Serat & Minyak Industri, 2(2), 6717.

Pohlan, H. A. J., & Pérez, V. D. (2010). Growth and Production of Cocoa. Growth

and Production of Cocoa. Retrieved from http://www.eolss.net/Eolss-
sampleAllChapter.aspx

231



PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

UNIVERSITAS RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

Pusdatin Kementan. (2016). Outlook Kakao. Pusat Data dan Sisitem Informasi
Pertanian - Kementerian Pertanian - Jakarta.

Pusdatin, Departemen Perindustrian. (2007). Gambaran Sekilas Industri Kakao.
Departemen Perindustrian.

Perdagangan, Kementerian. (2018). Peraturan Menteri Perdagangan Republik
Indonesia No 56 Tahun 2018 Tentang Penetapan Harga Patokan Ekspor Atas
Produk Pertanian dan Kehutanan Yang Dikenakan Bea Keluar. Kementerian
Perdagangan, Republik Indonesia.

Ragimun. (2008). Analisis Perdagangan Produk Alas Kaki Indonesia - China.
Pusat Kebijakan Ekonomi Makro, Badan Kebijakan Fiskal, Kementerian
Keuangan (Vol. 1).

Rediatning S., W. dan Kartini H., N. (1987). Analisis Asam Amino Dengan
Kromatografi Cairan Kinerja Tinggi Secara Derivatisasi Prakolom Dan
Pascakolom. In Proceedings ITB (pp. 41-59).

Rinaldo, R. dan Chozin, M. A. (2016). Manajemen Sortasi dan Pemecahan Buah
Kakao di Jawa Tengah. Buletin Agrohorti, 4(2), 210-214.

Ristanti, E. Y., & Anggraeni, D. (2016). Characteristics of Fatty Acid Cocoa Bean
From 12 Regions of South Sulawesi, 15-22.

Rohsius, C., Matissek, R., & Lieberei, R. (2006). Free amino acid amounts in raw
cocoas from different origins. European Food Research and Technology,
222(3-4), 432-438. https://doi.org/10.1007/s00217-005-0130-y

Rubiyo, R., & Siswanto, S. (2012). Peningkatan Produksi dan Pengembangan
Kakao ( Theobroma cacao L.) di Indonesia. Jurnal Tanaman Industri Dan
Penyegar, 3(1):33-48.
http://ejurnal.litbang.pertanian.go.id/index.php/bultri/article/view/1065

Rusdiana. (2004). Metabolisme Asam Lemak. Biokimia, 7.

Rusmayadi, G. (2017). Iklim Mikro ; Teori, Pengukuran dan Analisis. Universitas
Lambung Mangkurat.

Sabahannur, S., Mursalim, ., Asrul, L., & Bilang, M. (2015). Use of High
Performance Liquid Chromatography (HPLC) for the Analysis of Amino Acid
of Sulawesi and Local Clone Cocoa Bean Fermentation. Journal of Food
Research, 4(4), 120-126. https://doi.org/10.5539/jfr.v4n4p120

Saltini, R., Akkerman, R., & Frosch, S. (2013). Optimizing chocolate production
through traceability: A review of the influence of farming practices on cocoa

232



PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

UNIVERSITAS RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

bean quality. Food Control, 29(1), 167-187.
https://doi.org/10.1016/j.foodcont.2012.05.054

Santos, R. C., Pires, J. L., & Correa, R. X. (2012). Morphological characterization
of leaf, flower, fruit and seed traits among Brazilian Theobroma L. species.
Genetic  Resources and  Crop  Evolution, 59(3), 327-345.
https://doi.org/10.1007/s10722-011-9685-6

Saxena, Bhardwaj, and S. (2003). Sustainable Growyh Through Green
Productivity: A Case of Edible Oil Industry in India, 4(1), 81-91.

Septi. (2014). Lipid.

Sumanto, Efendi, D.S., Prastowo, B. (2015). Peningkatan Mutu Melalui Teknologi
Bioproses Pemerasan Pulp Mechanical Pretreatment Bio-Processing
Technology in Improving. Jurnal Tanaman Industri Dan Penyegar, 2(2), 77—
84.

Sungkawa, D. (2012). Geografi Regional Indonesia. Retrieved from
http://file.upi.edu/Direktori/FPIPS/JUR._ PEND. GEOGRAFI/19550210198
0021-
DADANG_SUNGKAWA/Bahan_Ajar_GRI/GRI_Gabungan_Cetak.pdf

Suratno, I. B., Darsono, & Siti mutmainah. (2006). Pengaruh Environmental
Performance Terhadap Environmental Disclosure dan Economic
Performance. In Simposium Nasional Akuntansi (20p).

Swisscontact. (2013). Pasca Panen, Kualitas Biji Kakao dan Fermentasi. Swiss
Confederation, 74.

Tambunan, Tulus. (2001). Perdangan Internasional dan Neraca Pembayaran :
Teori dan Temuan Impiris. Pustaka LP3S. 217p.

Tarigan, E.B.R., Towaha, J., Iflah, T., Pranowo, D. (2016). Substitution of Cocoa
Butter with Hydrogenated Oil From Palm Kernel and Coconut for Milk
Chocolate Product. Jurnal Littri, 22(4), 32-33.

Teye, E., Huang, X., Dai, H., & Chen, Q. (2013). Rapid differentiation of Ghana
cocoa beans by FT-NIR spectroscopy coupled with multivariate classification.
Spectrochimica Acta - Part A: Molecular and Biomolecular Spectroscopy,
114(May), 183-189. https://doi.org/10.1016/j.saa.2013.05.063

Tjahjana, E.B., Supriadi, H., and Rokhmah, D. N. (2014). The Effect of

Environment on Production and Quality of Cocoa. In Bunga Rampai : Inovasi
Teknologi Bioindustri Kakao (pp. 69-78).

233



UNIVERSITAS
GADJAH MADA

PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

Torres-Moreno, M., Torrescasana, E., Salas-Salvadd, J., & Blanch, C. (2015).
Nutritional composition and fatty acids profile in cocoa beans and chocolates
with different geographical origin and processing conditions. Food Chemistry,
166, 125-132. https://doi.org/10.1016/j.foodchem.2014.05.141

Tresliyana, A., Fariyanti, A., & Rifin, A. (2015). Daya Saing Kakao Indonesia Di
Pasar Internasional. Jurnal Manajemen Dan Agribisnis, 12(2), 150-162.
https://doi.org/10.17358/JMA.12.2.150.

Tresniawati, C., Yuniyati, N. dan E. R. (2014). Utilization Of Molecular Markers
For Selection Of Cocoa Genotypes With High Butter Content (pp. 39-46).

Vazquez-Ovando, A., Molina-Freaner, F., Nufiez-Farfan, J., Betancur-Ancona, D.,
& Salvador-Figueroa, M. (2015). Classification of cacao beans (Theobroma
cacao L.) of southern Mexico based on chemometric analysis with multivariate
approach. European Food Research and Technology, 240(6), 1117-1128.
https://doi.org/10.1007/s00217-015-2415-0

Vieira, L. R., Efraim, P., Van De Walle, D., De Clercq, N., & Dewettinck, K.
(2015). Influence of Brazilian Geographic Region and Organic Agriculture on
the Composition and Crystallization Properties of Cocoa Butter. JAOCS,
Journal of the American Oil Chemists’ Society, 92(11-12), 1579-1592.
https://doi.org/10.1007/s11746-015-2728-y

Voigt, J., Wrann, D., Heinrichs, H., & Biehl, B. (1994). The proteolytic formation
of essential cocoaspecific aroma precursors depends on particular chemical
structures of the vicilin-class globulin of the cocoa seeds lacking in the
globular storage proteins of coconuts, hazelnuts and sunflower seeds. Food
Chemistry, 51(2), 197-205. https://doi.org/10.1016/0308-8146(94)90257-7

Voigt, J.,, dan Biehl, B. (1995). Precursors of the Cocoa-Specific Aroma
Components are Derived from the Vicilin-Class (7S) Globulin of the Cocoa
Seeds by Proteolytic Processing. Botanica Acta, 4, 283-289.

Voigt. (2009). Origin of the chocolate- specific flavour notes proteolysis of a cocoa
storage protein. Supplement to AgroFOOD Industry Hi-Tech, 20(6), 26-28.

Wood and Lass. (1985). Cocoa (Fourth Edi). Blackwell Science Ltd.

Yanus, R. L., Sela, H., Borojovich, E. J. C., Zakon, Y., Saphier, M., Nikolski, A.,
Karpas, Z. (2014). Trace elements in cocoa solids and chocolate: An ICPMS
study. Talanta, 119, 1-4. https://doi.org/10.1016/j.talanta.2013.10.048

Yogyakarta, D. I. (2016). Peraturan Daerah D.1. Yogyakarta No 7 Tahun 2016 :
Baku Mutu Air Limbah.

234


https://doi.org/10.1016/j.talanta.2013.10.048

PENINGKATAN DAYA SAING BIJI KAKAO ASAL PATUK GUNUNGKIDUL BERBASIS KEUNGGULAN
INDIKASI GEOGRAFIS DAN

PRODUKTIVITAS HIJAU

RETNO UTAMI HATMI, Dr. Ir. Makhmudun Ainuri, M.Si.; Anggoro Cahyo Sukartiko, STP., MP., Ph.D.

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

Zyzelewicz, D., Budryn, G., Krysiak, W., Oracz, J., Nebesny, E., & Bojczuk, M.
(2014). Influence of roasting conditions on fatty acid composition and
oxidative changes of cocoa butter extracted from cocoa bean of Forastero
variety cultivated in Togo. Food Research International, 63, 328-343.
https://doi.org/10.1016/j.foodres.2014.04.053

235



