
36 
  

DAFTAR PUSTAKA 

AAK. 1995. Petunjuk praktis beternak sapi perah. Cetakan ke–6 Penerbit Kanisius. 

Yogyakarta. 

Agarwal,M. Gupta, R. Upadhyaya, S. 2012. Exctraction of polyphenol,flavonoid from 

Embilica officinalis, Citrus limon, Cucumis sativus andevaluation of their 

antioxidant activity.Orient. J. Chem. Vol. 28 pp. 993-998 

Arnarson, A. 2019. Milk 101: Nutrition Facts and Health Effects. 

https://www.healthline.com/nutrition/foods/milk< Diakses 4 Mei 2019> 

Aulannia’am, Roosdiana, A. Rahmah, N.L. 2011. Potensi fraksi etanol dan etil asetat 

rumput laut coklat (Sargassum duplicatum Bory) terhadap penurunan kadar 

malondialdehid dan perbaikan gambaran histologis jejunum usus halus tikus 

IBD (Inflamatory Bowed Disease). Jurnal Ilmiah Kedokteran Hewan 4: 57-64. 

Basmal, J. Bagus, S.B.U. Tzawir. Murdinah. Thamrin,W. Endar, M. Rinta, K. 2013. 

Membuat Alginat dari Rumput Laut Sargassum.  Jakarta: Penebar Swadaya.  

Blois, M.S. 1958. Antioxidant Determinations by the Use of a Stable Free Radical. 

Nature. Vol. 181: 1199-1200. 

Bourassa, P. Cote, R. Hutchandani, S. Samson, G. Tjamir-riahi, H. 2013. The effect of 

milk alpha-casein on the antioxidant activity of tea polyphenols. Jounal 

Photochemistr and Photobiology (128) : 43-49 

[BSN] Badan Standarisasi Nasional. 2004. Air dan Air Limbah Bagian 11 : Cara Uji 

Derajat Keasaman (pH) dengan menggunakan alat pH meter. SNI 06-6989.11-

2004. Jakarta: Badan Standardisasi Nasional Indonesia. 

[BSN] Badan Standarisasi Nasional.2006a. Tentang Cara Uji Kimia Bagian 4: 

Penentuan Kadar Protein dengan Metode Total Nitrogen pada Produk Perikanan. 

SNI 01-2354.4-2006. Jakarta: Badan Standardisasi Nasional Indonesia. 

[BSN] Badan Standarisasi Nasional.2006b. Tentang Cara Uji Kimia Bagian 2: 

Penentuan Kadar Air pada Produk Perikanan. SNI-2354-2-2006. Jakarta: Badan 

Standardisasi Nasional Indonesia. 

[BSN] Badan Standarisasi Nasional. 2009. Minuman Susu Fermentasi Berperisa. SNI-

7552:2009. Jakarta: Badan Standardisasi Nasional Indonesia. 

[BSN] Badan Standarisasi Nasional. 2011. Susu Segar Sapi. SNI-3141.1:2011. Jakarta: 

Badan Standardisasi Nasional Indonesia. 

Brown, A. 2008. Understanding Food : Principles and Preparation 3rd ed. Belmont : 

Thomsont Wadsworth.  

Aktivitas Antioksidan dan Tingkat Penerimaan Konsumen Pada Susu Yang Diperkaya Florotanin
Sargassum
sp. 
AMIR MUGOZIN, Dr. Amir Husni, S.Pi.,M.P.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



37 
  

Budhiyanti, S.A., Raharjo S., Marseno D.W, Lelana I.Y.B. 2012. Antioxidant activity of 

brown algae Sargassum species extract from the coastline of Java Island. 

American Journal of Agricultural and Biological Sciences 7(3): 337-346. 

Cahyaningrum, K. Amir H., Siti A.B. 2016. Aktivitas Antioksidan Ekstrak Rumput 

Laut Cokelat Sargassum Polycystum. Jurnal Agritech Vol.32 No.2 : 137-144. 

Chen, J. Lindmark-Mansson, H. Gorton, L. Akessson, B. 2003. Antioxidant capacity of 

bovine milk as assayed by spectrophotometric and amperometric methods Inter. 

Dairy Journal 13. 927-935. 

Craft, B.D. Kerrihard A.L. Amarowicz,R. Pegg, R.B. 2012. Phenol-Based Antioxidants 

and the In Vitro Methods Used for Their Assessment. Comprehensiv Reviews in 

food science and food safety Vol. 11 : 148-173 

Ebrahimzadeh, M. A. Nabavi, S. M. Nabavi, S. F. Bahramian, F.Bekhradnia, A. R.  

2010. Antioxidant and free radical scavenging activity of H.Officinalis L. Var. 

Angustifolius, V. Odorata, B. Hyrcana and C.Speciosum.J. Pharm. Sci. Vol. 23. 

pp. 29-34 

Fairhead, V.A. Amsler, C.D. Mcclintock, J.B. 2006. Lack of defense or 

phlorotannininduction by UV radiation or mesograzers in Desmarestia anceps 

and D .menziesii (Phaeophyceae). J Phycol42. pp.1174–1183 

Ferreira, I. C. F. R., Carocho, M. 2013. A Review on Antioxidants, Prooxidants and 

Related Controversy: Natural and synthetic compounds. Screening and Analysis 

Methodologies and Future Perspectives. Food and Chemical Toxicology. Vol. 

51. pp. 15-25. 

Firdaus, M. 2011. Antioxidant activity of brown algae (Sargassum echinocarpum) as 

preventive on dysfunction of endothelium cell in aorta of diabetes mellitus rats. 

Institut Pertanian Bogor. Disertasi 

Gad, A.S., El‐ Salam, M.H.A. 2010. The antioxidant properties of skim milk 

supplemented with rosemary and green tea extracts in response to pasteurisation, 

homogenisation and the addition of salts. International Journal of Dairy 

Technology, 63, pp. 349-355. 

Guiry, M.D. 2015. Sargassum C.Agardh, 1820. 

http://www.algaebase.org/search/genus/detail/?genus_id=vac743d91327049ed&

-session=abv4:AC1F0BCA1b59125D3BYmE26E5780<Diakses 6 Juli 2018> 

Halliwell, B. 2007. Biochemistry of Oxidative Stress. Bioche-chemical Society 

Transactions 35: 1147-1150 

Aktivitas Antioksidan dan Tingkat Penerimaan Konsumen Pada Susu Yang Diperkaya Florotanin
Sargassum
sp. 
AMIR MUGOZIN, Dr. Amir Husni, S.Pi.,M.P.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



38 
  

Husni, A. Dewi, A., S.A. Budhiyanti. 2015a. Aktivitas Antioksidan dan Tingkat 

Penerimaan Konsumen Pada Minuman Instan yang Diperkaya dengan Ekstrak 

Sargassum polycystum. Journal Agritech Vol. 35 No.4 pp. 368-376 

Husni, A. Maria, M., Ustadi. 2015b. Aktivitas Antioksidan dan Tingkat Penerimaan 

Konsumen Pada Yoghurt yang Diperkaya Dengan Ekstrak Sargassum 

polycystum. Jurnal Pengolahan Hasil Perikanan Indonesia Vol. 22 No.2. pp.108-

118 

[Kementan] Kementeian Pertanian. 2017. Outlook Susu. Pusat Data dan Informasi 

Pertanian.  

Khadambi, T.N. 2007. Antimicrobial activities of sorgum CP and the effects of phenolic 

compound concentration and bacterial species on inhibition. University of 

Pretoria. Thesis 

Khotimah, K. Darius. Sasmito, B.S. 2013. Ujji aktivitas senyawa aktif alga coklat 

(Sargassum fillipendulla) sebagai antioksidan pada minyak ikan lemuru. THPi 

Student Jou. Universitas Brawijaya Vol.1: 10-20 

Kulisic, T., A. Radonic., V. Katalinic., M. Milos. 2004. Use of different methods for 

testing antioxidative activity of oregano essential oil. Food Chemistry 85. pp. 

633-640 

Kumar, S. 2014. A Review : The importance of antioxidant and their role in 

pharmaceutical science. Asian journal of research in chem. and pharm. science. 

Vol. 1 : 27-44 

Koivikko, R., Loponen, J., Honkanen T. dan Jormalainen, V. 2005. Contents of soluble, 

cell-wall-bound and exudedphlorotannins in the brown alga Fucus vesiculosus, 

withimplications on their ecological functions. Journal ofChemical Ecology 31: 

195-212. 

Koivikko, R. 2008. Brown Alga Phlorotanin : Improving and Applying Chemical 

Methods. Universitas Turki. Master Thesis. 

Lawless, H., Heymann, H. 2013. Sensory Evaluation of Food Principles and Practices 

Second Edition. Springer Science and Business Media : New York. 

Li, Y., Xiaoting, F., Delin D., Xiaoyong L., Jiachao X., Xin G. 2017. Extraction and 

Identification of Phlorotannins from the Brown Alga, Sargassum 

fusiforme(Harvey) Setchell. Marine Drugs Vol. 15(2): 49. pp 1-15. 

Martinez, M.V.U. Navarro, B.F. 2016. Antioxidant Capacity of Food. Free Radicals and 

Antioxidants Vol.6 Issue.1 : 1-12.  

Aktivitas Antioksidan dan Tingkat Penerimaan Konsumen Pada Susu Yang Diperkaya Florotanin
Sargassum
sp. 
AMIR MUGOZIN, Dr. Amir Husni, S.Pi.,M.P.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



39 
  

Mason, R., S, Nottingham. 2002. Sensory Evaluation Manual. The University of 

Queensland. 

Maulana, A. 2016. Analisis Parameter Mutu dan Kadar Flavonoid Pada Produk Teh 

Hitam Celup. Fakultas Teknik. Universitas Pasundan. Tugas Akhir. 

Mirdhayati, I. Handoko, J. Putra, K.U. 2008. Mutu Susu Segar Di UPT Ruminansia 

Besar Dinas Peternakan Kabupaten Kampar Provinsi Riau. Jurnal Peternakan 

Vol 5 No.1; 14- 21.  

Nurliyani. 2012. Penanganan dan Pengolahan Susu Secara Sederhana. PT. Citra Aji 

Pratama, Klaten. 

O’Connell, J. E., Fox, P. F. 1999. Proposed mechanism for the effect of polyphenols on 

the heat stability of milk. Int. Dairy J. 9: 523–536. 

O’Connell, J. E., Fox,P.D., Tan-Kintia,R. Fox, P. F. 1998. Effects of Tea, Coffe and 

Cocoa Extracts on the Collodal Stability of Milk and Concentrated Milk. 

Int.Dairy J. 8: 689-693 

O’Sullivan,A., Yvonne,O., Michael N.O., David S.W., Thomas.J.S., Nora M. Joseph 

P.K. 2014. An examination of the potential of seaweed extracts as functional 

ingredients in milk. International Journal of Dairy Technology. Vol. 67 Iss.2 pp. 

182-193  

Ozdal, T. Capanoglu, E. Altay, F. 2013. A review on protein–phenolic interactions and 

associated changes. Food Research Inter. 51. 954-970 

Pary, S., Kehraus, S. Pete, R. 2009. Seasonal variation of polyphenolics inAscophyllum 

nodosum (Phaeophyceae). Eur J Phycol44 pp. 331–338 

Peter, K.V. Shylaja, M.R. 2012. Introduction to herbs and spices: definitions, trade and 

applications in Handbook of Herbs and Spices (Second Edition). Woodhead 

Publishing Series in Food ScienceVol.1 : 1-24. 

Rahman, K. 2007. Studies on Free Radicals, Antioxidants, and Co-Factors. Clinical 

Interventions in Aging. Vol. 2 No. 2. pp. 219-236 

Ratnam, D.V., D. D. Ankola, V. Bhardwaj, D. K. Sahana., M. N. V. R. Kumar. 2006 

Role of Antioxidants in Prophylaxis and Therapy: A Pharmaceutical 

Perspective. Journal of Controlled Release. Vol. 113 No. 3 pp. 189- 207 

Reddy, V.C. Sagar, G.V.V.  Sreeramulu, D. Venu, L. Raghunath, M. 2005. Addition of 

milk does not alter the antioxidant activity of black tea. Ann Nutrition & 

Metabolism (49) : 189-195 

Aktivitas Antioksidan dan Tingkat Penerimaan Konsumen Pada Susu Yang Diperkaya Florotanin
Sargassum
sp. 
AMIR MUGOZIN, Dr. Amir Husni, S.Pi.,M.P.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



40 
  

Resnawati, H. 2010. Kualitas Susu pada Berbagai Pengolahan dan Penyimpanan. 

Seminar nasional prospek industri sapi perah menuju perdagangan bebas. 497-

502 

Rival, S. G., Boeriu, C. G., Wichers, H. J. 2001. Caseins and caseinhydrolysates. 2. 

Antioxidative properties and relevance to lipoxygenaseinhibition. Journal of 

Agricultural and Food Chemistry, 49. 295–302. 

Shahidi, F. 2015. Antioxidants: Principles and applications in Handbook of 

Antioxidants for Food Preservation. Woodhead Publishing Series in Food 

Science, Cambridge.  

Saleh, E. 2004. Dasar pengolahan susu dan hasil ikutan ternak. Program Studi Produksi 

Ternak. Fakultas Pertanian. Universitas Sumatera Utara. 

Santoso, J., Y. Yoshie S.,T. Suzuki. 2004. Anti-oxidant activity of methanol extracts 

from Indonesian seaweeds in an oil emulsion model. Journal Fisheries Science 

70 pp. 183-188 

Sandrasari, D.A. 2008. Kapasitas antioksidan dan hubungannya dengan nilai total fenol 

ekstrak sayuran indigenous. Institut Pertanian Bogor. Thesis 

Sedjati, S., Suryono., Adi, S., Endang, S., Ali, R. 2017. Aktivitas Antioksidan dan 

Kandungan Senyawa Fenolik Makroalga Coklat Sargassum sp. Jurnal Kelautan 

Tropis Vol. 20 No.2 pp. 117-123.  

Setyaningsih, D., A. Apriyantono, dan M. P. Sari. 2010. Analisis Sensori untuk Industri 

Pangan dan Agro. IPB Press, Bogor. 

Singh, I.P., J. Sidana. 2013. Functional Ingredients from Algae for Foods and 

Nutraceuticals Chapter 5 : Phlorotannis. Food Science, Technology and 

Nutrition. Woodhead Publishing. pp.181-204 

Skrede, G., Larsen, V.B., Aaby, K., Jorgensen, A.S., & Birkeland, S.E. 2004. 

Antioxidative properties of commercial fruit preparation and stability of bilberry 

and black currant extracts in milk products. Journal of Food Science, 69, pp. 

351-356. 

Suetsuna, K.. Ukeda, H.  Ochi, H. 2000. Isolation andcharacterisation of free radical 

scavenging activities peptidesderived fromcasein. Journal of Nutritional 

Biochemistry, 11.128–131. 

Sung E.C. 2014. Food Science : An Ecological Approach. Chapter 3 : Sensory 

Evaluation . Jones and Bartlett Learning, LLC. pp 86-108 

Aktivitas Antioksidan dan Tingkat Penerimaan Konsumen Pada Susu Yang Diperkaya Florotanin
Sargassum
sp. 
AMIR MUGOZIN, Dr. Amir Husni, S.Pi.,M.P.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



41 
  

[USDA] United States Department of Agriculture. 2018. Basic Report 01077, Milk, 

whole, 3.25% milkfat, with added vitamin D. National Nutrient Database for 

Standard Reference. 

Wang, T., Jonsdottir, R., Liu, H., Gu, L., Kristinsson, H.G., Raghavan, S., Olafsdottir, 

G. 2012. Antioxidant capacities of phlorotannins extracted from the brown algae 

Fucus vesiculosus. J. Agric. Food Chem 60. pp 5874–5883 

Williamson, M. P. 1994. The structure and function of proline-rich regions in proteins. 

Biochem. J. 297(2): 249. 

Wilson, D.W., Paul, N., Harpal, S.B., Keith, G., Ram, S., Febien, D.M., Rie, H., Toru, 

T. 2007. The Role of Food Antioxidants, Benefits of Functional Foods, and 

Influence of Feeding Habits on the Health of the Older Person: An Overview. 

Antioxidants Journal Vol.6 No.81 pp. 1-20. 

Wegrzyn, T.F., Farr, J.M., Hunter, D.C., Au, J., Wohlers, M.W., Skinner, M.A., et al. 

2008. Stability of antioxidants in an apple polyphenol–milk model system. Food 

Chemistry, 109, pp.310-318. 

Yang Peng., Jing Hu., Bin Yang., Xiu-Ping, L., Xue-Feng Z., Xian-Weng Y., Yonghong 

L. 2015. Seaweed Sustainabilty Chapter 5 : Chemical Composition of Seaweeds. 

Jorunal Food and Non-Foods Applications. Academic Press. pp. 79-124. 

Yoga, I.K.W. 2015. Penentuan Konsentrasi Optimum Kurva Standar Antioksidan; 

Asam Galat, Asam Askorbat dan Trolox® terhadap Radikal Bebas DPPH(2,2-

diphenyl-1- picrylhydrazyl) 0,1 mM.Proceedings Seminar Nasional FMIPA 

UNDIKSHA. pp.316-321. 

Zhang, H. Yu, D. Sun, J. Liu, X. Jiang, L. Guo, H. Ren, F. 2014. Interaction of plant 

phenols with food macronutrients: characterisation and nutritional–physiological 

consequences. Nutrition Research Reviews 27, 1–15.  

 

 

 

 

 

 

 

Aktivitas Antioksidan dan Tingkat Penerimaan Konsumen Pada Susu Yang Diperkaya Florotanin
Sargassum
sp. 
AMIR MUGOZIN, Dr. Amir Husni, S.Pi.,M.P.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/


