
50

*

j.

jySiHk Perpostakatu

FftkaiU# Peteraakaa U * G.M,

V « « w aI

i!

$

DAFTAR PUSTAKA

Astuti, M., 1980. Rancangan Percobaan dan Analisa
Statistik. Bagian II. Fakultas Peternakan UGM,
Yogyakarta.

Bacus,J.1984. Utilization of Microorganisms in Meat
Processing. Research Studies Press Ltd.
Letchworth, Hertfordshire, England.

Bendall,J.R.1973. The Structure and Function of Muscle.
Vol.2.Ed.G.H.Bourne. Academic Press, New York.

Booren, A. M and R.W.Mandigo.1985. Fundamental of
Production. In: Advances in Meat Research. Ed .A.
M. Pearson and T. R. Dutson. Vol. 3. An Avi Book,
Published by Van Nostrand Rein Hold Company. New
York.

Bouton, P. E., F. D. Carrol., L. Fisher., P.V. Harris
and W.R. Shorthose 1971. Effect of pH upon the
water-holding capacity and tenderness of mutton.
J. Food Sci. 36 : 435-439.

Buckle, K. A., R. A. Edward, G. H. Fleet and M.
Wooton, 1978. Food Commodity. In: Food Science.
Vice-chancellor's Committee, Brisbane.

Davey, C. L., H. Kutiel, and K. V. Gilbert. 1976.
Prerigor and postrigor changes in tenderness of
ovine longissimus muscle. J. Ani. Sci. 72, 1232-
1238.

Desrosier, N. W. 1988. Teknologi Pengawetan Pangan.
Edisi 3. Terjemahan Muchji Muljohardjo. Penerbit
Universitas Indonesia

Forrest, J. C., E. D. Aberle., H. B. Hedrick., M. D.
Judge and R. A. Merkel. 1975. Principles of Meat
Science. W. H. Freeman and Co. San Fransisco.

Gracey, J. F. 1986. Meat Hygiene. Bailliere Tindall,
ELBC Eastbourne. East Sussex.

Gray, J. I. And A. M. Pearson. 1985. Rancidity and
Warmed Over Flavour. In: Advances in Meat

PENGARUH PEMBEKUAN DAGING PRE DAN POST RIGOR TERHADAP SIFAT FISIK OTOT
LONGISSIMUS DORSI DAN BICEPS
FEMORIS SAPI PERANAKAN ONGOLE BETINA
Deo, Maria Godefrida , Prof. Dr. Ir. Soeparno
Universitas Gadjah Mada, 2003 | Diunduh dari http://etd.repository.ugm.ac.id/



52

1

Romans, J. R. and P. T. Ziegler. 1974. The Meat We
Eat. 10th ed. The Interstate Printers and
Publishers. Inc., Danville, Illinois.

Soeparno. 1992. Ilmu Dan Teknologi Daging. Cetakan
Ke I. Gadjah Mada Universty Press.

Soeparno. 1994. Ilmu Dan Teknologi Daging. Cetakan Ke
II. Gadjah Mada University Press.

Sosroamidjojo, M. S dan Soeradji. 1982. Ternak Potong
dan Kerja. Cetakan ke VI, C.V. Yasaguna, Jakarta.

Sumner, J. 1982. Food Protection. In: Food Hygiene Do
It Right. Food Science and Technology. Royal
Melbourne Institute of Technology, Australia.

Swatland, H. B. 1984. Structure and Development of Meat
Animals. Prentice-Hall Inc., Englewood Cliffs, New
Jersey.

Taylor, R. E. 1984. Beef Production and The Beef
Industry : Producers's Perspective. Burgess
Publishing Co., Minneapollis, Minnesotta.

Tillman, A. D., H. Hartadi., S. Reksohadiprodjo., S.
Prawirokusumo dan S. Lebdosukotjo. 1991. Ilmu
Makanan Ternak Dasar. Penerbit Universitas Gadjah
Mada, Yogyakarta.

Tranggono, Z. Noor, J. Wibowo, M. Gadjito dan M.
Astuti. 1990. Kimia, Nutrisi Pangan. PAU. Pangan
dan Gizi, UGM, Yogyakarta.

Urbain, W. M., 1971. Meat Preservation In The Science
of Meat and Meat Products. 2nd ed. J. F. Price and
B. S. Schweigert,Eds. W. H. Freeman and Co. San
Fransisco.

Williamson, G and W. J. A. Payne. 1993. Pengantar
Peternakan Di Daerah Tropis. Cetakan ke I. Gadjah
Mada University Press.

Winarno, F. G. 1984. Kimia Pangan dan Gizi. Penerbit
Gramedia, Jakarta.

PENGARUH PEMBEKUAN DAGING PRE DAN POST RIGOR TERHADAP SIFAT FISIK OTOT
LONGISSIMUS DORSI DAN BICEPS
FEMORIS SAPI PERANAKAN ONGOLE BETINA
Deo, Maria Godefrida , Prof. Dr. Ir. Soeparno
Universitas Gadjah Mada, 2003 | Diunduh dari http://etd.repository.ugm.ac.id/



51

K

1-

Research. Ed. A. M. Pearson and T. R. Dutson.
Vol. 3 An Avi Book, Publ. New York.

Hamm, R. 1964. The Water-holding capacity of meat, in
: Techniques For Measuring Some Quality
Characteristics of Meat. D. E. Tribe, Ed CSIRO.
Melbourne, Victoria.

Judge, M. D., E. D. Aberle., J. C. Forrest., H. B.
Hedrick and R. A. Merkel. 1989. Principles of
Meat Science. 2nd. ed, Kendall/Hunt Publishing
Co., Dubuque, Iowa.

Koohmaraie, M. S., S. D. Shackelford., T. L. Wheeler.,
S. M. Lonergan and M. E. Doumit. 1995.
Characterization of effect on muscle growth and
meat quality traits. J. Anim. Sci. vol. 80., 3596-
3607.

Lawrie, R. A. 1995. Ilmu Daging. Cetakan ke V.
Terjemah. Aminuddin Parakkasi. Penerbit
Universitas Indonesia.

Levie, A. 1984. The Meat Handbook. 2nd ed The Avi
Publishing Co. Inc. Westport. Connecticut.

,

§fj

1

Locker, R. H. and C. J. Hagyard. 1975. A cold
shortening effect in beef muscle. J. Sci. Food
Agric. 14. 784-790.

Me Intyre, B. 1994. Meat quality in beef cattle.
Bulletin no 4270. Cattle Industries, South Perth.

Miller, R. A. 1963. Meat Hygiene. 2nd ed. Lea and
Febiger. Philadelphia.

Paine, F. A. and H. Y. Paine. 1983. A Handbook Of
Packaging. Published by Leonard Hill, London.

Palupi D. E. 1986. Tinjauan Literatur Pengolahan
Daging. Pusat Dokumentasi Ilmiah Nasional Jakarta.

Reksohadiprodjo. 1984. Pengantar Ilmu Peternakan
Tropik. BPFE Yogyakarta.

PENGARUH PEMBEKUAN DAGING PRE DAN POST RIGOR TERHADAP SIFAT FISIK OTOT
LONGISSIMUS DORSI DAN BICEPS
FEMORIS SAPI PERANAKAN ONGOLE BETINA
Deo, Maria Godefrida , Prof. Dr. Ir. Soeparno
Universitas Gadjah Mada, 2003 | Diunduh dari http://etd.repository.ugm.ac.id/



53

|

Wismer-Pedersen. 1971. The Science of Meat and Meat
Product. By J. F. Prince and B. Scweigert, eds. W.H. Freeman and Co, San Fransisco.6

Kf

PENGARUH PEMBEKUAN DAGING PRE DAN POST RIGOR TERHADAP SIFAT FISIK OTOT
LONGISSIMUS DORSI DAN BICEPS
FEMORIS SAPI PERANAKAN ONGOLE BETINA
Deo, Maria Godefrida , Prof. Dr. Ir. Soeparno
Universitas Gadjah Mada, 2003 | Diunduh dari http://etd.repository.ugm.ac.id/


