
fcf, IHSr Per p»*tf ka*#

|f »kkait» PwercMtJuW U« O,M.
j V o t i « k * ' t i
* ,HI....m •« rr*v

64

DAFTAR PUSTAKA

Amato, P.M., Hamann, D.D., Ball, H.R. Jr., and
Foegeding, E.A. 1989. Influence of poultry-
species, muscle groups, and NaCl on strength,
deformability, and water retention in heat-set
muscle gels. J. Food Sci. 54: 1136.

Anonim, 1998. Pasar Rakyat, Grup Sierat dan Strategi
Menghadapi Masa Krisis. Poultry Indonesia. No.
220: 17 - 26.

AOAC, 1975. Official Method of Analysis .The Association
of Official Analytical Chemists, 12th Ed.
Washington, DC.

Astuti, M. 1980. Rancangan Percobaan dan Analisis
Statistik. Bagian ke-1 Bagian Pemuliaan Ternak.
Fakultas Peternakan, UGM, Yogyakarta.

Baker, R.C. and C. A. Bruce. 1989. Further processing of
poultry. In : Processing of Poultry. G.C. Mead
(Ed) Elsevier Science Publishers Ltd. Essex.
England.

Barbut, S. 1992. Poultry processing and product
technology: in Encyclopedia of Food science and
Technology, Y.H. Hui. (Ed). Vol 3 John Willey
and sons, inc., New York.

Bernholdt, H.F. 1975. Meat and other proteinaceous
food. In : Enzym in Food Processing. 2nd ed.
Milwaukee, Wisconsin Academic Press. 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: 445-449.

Bratzler, L.J.1971. Palatability factor and evaluation.
In: The Science of Meat and Meat Products. 2nd
ed. J.F. Price and B.S. Scheweigert (eds) W.H.
Freeman and Co., San Fransisco.

Buckle,K.A., R.A. Edwards, G.H. Fleet, and M. Wooton.
1979. Food Science. Watson Ferguson and Co.,
Brisbane, Australia.

PENGARUH PERBEDAAN MACAM DAGING DAN LEVEL SKIM TERHADAP KARAKTERISTIK KIMIA,
FISIK, DAN ORGANOLEPTIK
DUCK NUGGETS
Asih, Eny Nur , Dr. Ir. Edi Suryanto,M.Sc.
Universitas Gadjah Mada, 2002 | Diunduh dari http://etd.repository.ugm.ac.id/



65

Daum, D.L. Thunberg, E.A. Foegeding and H. R. Ball Jr.
1992. Rheological and water holding properties
of comminuted turkey breast and thigh: Effects
of initial pH. J. Food Sci. 57: 333 - 337.

Ditjennak, 1999. Buku Statistik Peternakan. Ditjennak
Departemen Pertanian Jakarta.

Edres, J.G. and C.W. Monagle. 1997. Non meat protein
additives. In: Advances In Meat Research. Van
Nostrand Company, New York.

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 Company, San
Fransisco, CA.

Gunawan, B., 1997. Peluang Bisnis Itik dalam Trubus 329-
Th XVIII ed. April 1997.

Hadiwiyoto, S. 1982. Teknik Uji Mutu Susu dan Hasil
Olahannya (Teori dan Praktek). Liberty,
Yogyakarta.

Hadiwiyoto, S., Soeparmo, S. Budiharti. 1990. Kimia dan
Teknologi Daging. Pusat Antar Universitas Pangan
dan Gizi . Universitas Gadjah Mada. Yogyakarta.

Hamm,R., 1964. The Water Holding Capacity of Meat. In :
Carcass Composition and Appraisal of Meat
Animals. Editor D.E. Tribe. The Commenwealth
Scientific and Industrial Research Organization,
Melbourne.

Hudspeth, J. P. and May, K. N. 1967. A study of the
emulsifying capacity of salt soluble proteins of
poultry meat. Food Technol. 21: 1141.

Hunt, M.C. and D.H. Kropf. 1987. Color and appearance.
In: Advances In Meat Research. Van Nostrand
Company, New York.

Iskandar,S., Desmiyati Z., T.Antawidjaja, T. Murtisari,
dan A. Lasmini. 1993. Perbandingan produk
berbagai jenis itik afkir dan entog. Ilmu dan
Peternakan. 7(1): 20 - 24.

PENGARUH PERBEDAAN MACAM DAGING DAN LEVEL SKIM TERHADAP KARAKTERISTIK KIMIA,
FISIK, DAN ORGANOLEPTIK
DUCK NUGGETS
Asih, Eny Nur , Dr. Ir. Edi Suryanto,M.Sc.
Universitas Gadjah Mada, 2002 | Diunduh dari http://etd.repository.ugm.ac.id/



66

Joel, H.S. and L. Sidel. 1993. Sensory Evaluation
Practices. 2nd ed. Academic Press Inc.,
California.

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.

Kartika, B, P. Hastuti dan W. Supartono. 1988. Pedoman
Uji Inderawi Bahan Pangan. Pusat Antar
Universitas Pangan dan Gizi Universitas Gadjah
Mada. Yogyakarta.

Kramlich, W.E. 1979. Sausage products. 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.

Lampert, L.M. 1975. Modern Dairy Products 3rd ed.
Chemical Publishing Co, Inc. New York.

Lawrie, R.A. 1979. Meat Science. 3rd ed. Pergarrton
Press, Oxford.

Marpaung, A.A. 1977. Teknologi Pengolahan Daging. Ditjen
Peternakan, DKI Jakarta.

Maurer, A. J., Baker, R. C., and Vahedra,' D. V. 1969.
The influence of type of poultry and carcass
part on the extractability and emulsifying
capacity of salt soluble proteins. Poult. Sci.
48: 994.

McCready, S. J. and Cunningham, F. E. 1971. Salt soluble
proteins of poultry meat. 1. Composition and
emulsifying capacity. Poult. Sci. 50: 243.

Mountney, G.J. 1976. Poultry Product Technology. 2nd Ed.
236-245. The Avi Publishing Co. Inc., New York.

Mottram, D.S. 1998. The chemistry of meat flavour. In:
Flavor of Meat, Meat Products and Seafoods. F.
Shahidi (eds) Blackie Academic and Proffesional.
London.

PENGARUH PERBEDAAN MACAM DAGING DAN LEVEL SKIM TERHADAP KARAKTERISTIK KIMIA,
FISIK, DAN ORGANOLEPTIK
DUCK NUGGETS
Asih, Eny Nur , Dr. Ir. Edi Suryanto,M.Sc.
Universitas Gadjah Mada, 2002 | Diunduh dari http://etd.repository.ugm.ac.id/



68

Soekarto, S.T. 1990. Dasar-dasar Pengawasan dan
Standarisasi Mutu Pangan. Pusat Antar
Universitas Pangan dan Gizi. Universitas Gadjah
Mada. Yogyakarta.

Soeparno. 1989. Kimia dan Nutrisi Daging. Fakultas
Peternakan Universitas Gadjah Mada.

Soeparno. 1994. Ilmu dan Teknologi Daging. Cetakan ke-
2. Gadjah Mada University Press. Yogyakarta.

Srigandono, B. 2000. Ilmu Unggas Air. Gadjah Mada
University Press. Yogyakarta.

Sugiyono. 2001. Statistik Nonparametris. Alfabeta,
Bandung.

Tranggono dan Sutardi. 1984. Biokimia dan Teknologi
Pasca Panen. Pusat Antar Universitas Pangan dan
Gizi, Universitas Gadjah Mada. Yogyakarta.

Triyantini, Abubakar, I.A.K Bintang dan T. Antawidjaya.
1997. Studi Komparatif Preferensi, Mutu dan Gizi
beberapa Jenis Daging Unggas. J. Ilmu Ternak dan
Vet., 2 (3): 157 - 163.

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.

Vahedra, D. V., McDonald, B., and Baker, R. C. 1970.
Biochemistry of avian meat hidration. 2. Factors
affecting the hidration of broiler meat. Poult.
Sci. 49: 1446.

Weiner, P.D. 1997. Formulation for restructured poultry
products. In: Advances in Meat Research. A.M
Pearson and T.R Dutson (eds) Van Nostrand
Reinhold Company, New York.

Whytes, J.R. dan W.R. Shorthose. 1984. A. M. R. C. Rev.
Australian Meat Research Committee. Sidney.

Winarno, F.G. 1988. Kimia Pangan dan Gizi. PT. Gramedia
Jakarta.

PENGARUH PERBEDAAN MACAM DAGING DAN LEVEL SKIM TERHADAP KARAKTERISTIK KIMIA,
FISIK, DAN ORGANOLEPTIK
DUCK NUGGETS
Asih, Eny Nur , Dr. Ir. Edi Suryanto,M.Sc.
Universitas Gadjah Mada, 2002 | Diunduh dari http://etd.repository.ugm.ac.id/


