
 
 

73 
 

BIBLIOGRAPHY 

Ali, Z.M., Chin, L.H., Marimuthu, M. and Lazan, H. 2004. Low temperature storage 

and modified atmosphere packaging of carambola fruit and their effects on 

ripening related texture changes, wall modification and chilling injury 

symptoms. Journal of Postharvest Biology and Technology. 33: 181-192.  

Allegra, A., Barone, E., Inglese, P., Todaro, A. and Sortino, G. 2015. Variability of 

sensory profile and quality characteristic for ‘Pesca di Bivona’and ‘Pesca di 

Leonforte’peach (Prunus persica Batsch) fresh-cut slices during storage. 

Journal of Postharvest Biology and Technology. 110: 61-69. 

Anonim. 2014. Global Fruit Production in 2014, by region (Online). Available 
https://www.statista.com/statistics/264004/fruit-production-worldwide-since-2007-

by-region/ (04 November 2018). 

AOAC. 1984. Official methods of analysis. 14th ed. Association of Official 

Analytical Chemists. USA. 

AOAC. 2000. Official methods of analysis. 17th ed. Association of Official 

Analytical Chemists. USA. 

Aralas, S., Mohamed, M. and Bakar, M.F.A. 2009. Antioxidant properties of 

selected salak (Salacca zalacca) varieties in Sabah, Malaysia. Jorunal of 

Nutrition and Food Sciences. 39: 243-250. 

Australian Department of Agriculture. 2014. Draft import risk analysis report for 

fresh salacca (snake fruit) from Indonesia. Department of Agriculture. 

Australia. 

Bett, K.L. 2002. Flavor and aroma of fresh-cut fruits and vegetables. In: Fresh-cut 

Fruits and Vegetables: Science, Technology, and Market. (Lamikanra, O., ed.). 

p. 421-432. CRC Press LCC. New York. 

Buwalda, J.G. and Meekings, J.S. 1990. Seasonal accumulation of mineral nutrients 

in leaves and fruit of Japanese pear (Pyrus serotina Rehd.). Journal of 

Horticultural Science 41(3):209-222. 

Castrejon, A.D.R., Eichholz, I., Rohn, S., Kroh, L.W. and Keil, S.H. 2008. Phenolic 

profile and antioxidant activity of highbush blueberry (Vaccinium corymbosum 

L.) during fruit maturation and ripening. Food Chemistry. 109: 564-572.  

Coombe, B.G. 1962. The effect of removing leaves, flowers and shoot tips on fruit-

set in Vitis vinifera L. Journal of Horticultural Science. 37: 1-15. 

Dangcham, S. 1999. Quality Variation, Storage and Effect of Ethephon on 

Abscission of Sala Fruit. Master Special Problem, Kasetsart University, 

Thailand. 

Effect of Maturity Stages on The Quality Changes of Snake Fruit (Salacca zalacca cv. Nern Wong)
during Storage
MARIA OLIVIA WIDJAYA, Dr. Widiastuti Setyaningsih, STP., M.Sc.; Asst. Prof. Dr. mutita Meenune
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.statista.com/statistics/264004/fruit-production-worldwide-since-2007-by-region/
https://www.statista.com/statistics/264004/fruit-production-worldwide-since-2007-by-region/


74 
 

 
 

Department of Agricultural Extension. 2008. Agricultural Extension Information 

Center, Department of Agricultural Extension, the Royal Thai Government. In 

Thai. Available from http://www.aggriinfo.doae.go.th/ (8 March 2019). 

Fallah, M.A.F., Nadine, M.D. and Suryandono, A. 2015. Effects of storage 

conditions on quality and shelf-life of fresh-cut melon (Cucumis melo L.) and 

papaya (Carica papaya L.). Procedia Food Science. 3: 313-322. 

Imad, A.A., Abdul, W.K.A. and Robinson, R.K. 1995. Chemical composition of 

date varieties as influenced by the stage of ripening. Food Chemistry. 54: 305-

309. 

Jackman, R.L. and Stanley, D.W. 1995. Review: Prespective in the textural 

evaluation of plant foods. Trends in Food Science and Technology. 6: 187-194.  

Jeong, H.L., Jin, W.J., Kwang, D.M. and Kee, J.P. 2008. Effects of anti-browning 

agents on poliphenoloxidase activity and total phenolics as related to browning 

of fresh-cut ‘Fuji’apple. ASEAN Food Journal. 15: 79-87. 

Kader, A.A. 2002. Quality Parameters of Fresh-cut Fruit and Vegetable Products. 

In: Fresh-cut Fruits and Vegetables: Science, Technology, and Market. 

(Lamikanra, O., ed.). p. 10-19. CRC Press LCC. New York. 

Kader, A.A. and Barrett, D.M. 1996. Classification, composition of fruits and 

postharvest maintenance of quality. In: Processing fruits: Science and 

technology (L.P. Somogyi, H.S. Ramaswamy, and Y.H. Hui., eds.). p.1-24. 

Biology, principles and applications. Technomic Publishing Co. Inc. Lancaster 

Basel, Switzerland. 

Kays, S.J. 1991. Postharvest Physiology of Perishable Plant Products. Van 

Nostrand Reinhold. New York. 

Kueh, H. O. 2003. Indigenous Fruits of Sarawak. Lee Ming Press Sdn Bhd. 

Sarawang, Malaysia.  

Lee, P.R., Tan, R.M., Yu, B., Curran, P. and Liu, S.Q. 2013. Sugars, organic acids 

and phenolic acd of exotic seasonable tropical fruits. Journal of Nutrition and 

Food Science. 43 (3):267-276. 

Leong, L.P. and Shui, G. 2002. An investigation of antioxidant capacity of fruit in 

Singapore markets. Journal of Food Chemistry. 76: 69-75. 

Lestari, R., Keil, H. and Ebert, G. 2004. Physiological changes of Salak fruit [ 

Salacca zalacca (Gaertn.) Voss.] during maturation and ripening. Available 

from http://oek.fbl.fh-wiesbaden.de/dgg-neu/fileadmin/poster-2004/O21 (16 March 

2019). 

Lin, S., Fuji, M. and Huo, D. 2008. Molecular mechanism of apoptosis induced 

schizandraederived lignans in human leukemic HL-60 cells. Food and 

Chemical Toxicology. 46: 590 – 597. 

Effect of Maturity Stages on The Quality Changes of Snake Fruit (Salacca zalacca cv. Nern Wong)
during Storage
MARIA OLIVIA WIDJAYA, Dr. Widiastuti Setyaningsih, STP., M.Sc.; Asst. Prof. Dr. mutita Meenune
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

http://www.aggriinfo.doae.go.th/
http://oek.fbl.fh-wiesbaden.de/dgg-neu/fileadmin/poster-2004/O21


75 
 

 
 

Mahendra, M.S. and James, J. 1993. Incidence of chilling injury in Salacca zalacca. 

In proceedings of Postharvest Handling of Tropical Fruit – An International 

Conference. Thailand. 19-23 July 1993. p. 402-404. 

Mishra, P.K., Siddiqui, M.W. and Sahay, S. 2016. Polyamines. In Postharvest 

Management Approaches for Maintaining Quality of Fresh Produce. (Siddiqui, 

M. W., Zavala, J. F. A. and Hwang, C.A., eds.). p. 69-96. Springer International 

Publishing. Switzerland. 

Nielsen, S.S. 1998. Food Analysis. Aspen Publisher, Inc. US.  

Ong, B.T., Nazimah, S.A.H., Osman, A., Quek, S.Y., Voon, Y.Y., Hashim, D.M., 

Chew, P.M. and Kong, Y.W. 2006. Chemical and flavour changes in jackfruit 

(Artocarpus heterophyllus Lam.) cultivar J3 druing ripening. Journal of 

Postharvest Biology and Technology. 40: 279-286. 

Putra, B.S. 2011. Study the Coating and Storage Temperature for Prevention Fruit 

Rot on Salak Pondoh (Salacca edulis Reinw.) in Indonesian. Thesis. Institut 

Pertanian Bogor, Indonesia. 

Rangsiruji, A., Pongpawe, T. and Donsakul, T. 2006. Karyotypes of some Salacca 

in Thailand and Indonesia. Srinakarinwirot University Journal of Science and 

Technology. 22: 48 – 61. 

Sangkasanya, S. 2014. Flavor and Its Related Quality in Longkong (Aglaia dookoo 

Griff.) during On-Tree Maturation and Storage. Ph.D. Thesis. Prince of 

Songkla University. 

Septariani, A.D. 2018. Mathematical Analysis of Effect of Temperature and 

Oxygen Concentration of Storage Room on Rate of Respiration and Changes 

in Quality of Salak Pondoh Fruit (Salacca edulis) in Indonesian. Thesis. 

Universitas Gadjah Mada, Yogyakarta, Indonesia. 

Seymour, G.B., Taylor, J. E. and Tucker, G.A. 1993. Biochemistry of Fruit 

Ripening. Chapman &Hall. London, UK 

Sukewijaya, I.M., Rai, I.N. and Mahendra, M.S. 2009. Develompment of salak Bali 

as an organic fruit. Asian Journal of Food and Agro-Industry. Special Issue: 

S37-S43. 

Supapvanich, S., Megia, R. and Ding, P. 2011. Salak (Salacca zalacca (Gaertner) 

Voss). In: Postharvest Biology and Technology of Tropical and Subtropical 

Fruits. Vol. IV. (Yahia, E. M., ed.). p. 334-350. Woodhead Publishing Limited. 

UK. 

Supriyadi, S., Suhardi, M., Suzuki, M., Yoshida, K. and Muto, T. 2002. Changes in 

the volatile compounds and in the chemical and physical properties of snake 

fruit (Salacca edulis Reinw) cv. Pondoh during maturation. Journal of 

Agricultural and Food Chemistry. 50: 7627-7633. 

Effect of Maturity Stages on The Quality Changes of Snake Fruit (Salacca zalacca cv. Nern Wong)
during Storage
MARIA OLIVIA WIDJAYA, Dr. Widiastuti Setyaningsih, STP., M.Sc.; Asst. Prof. Dr. mutita Meenune
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



76 
 

 
 

Surh, Y.J., Hurh, Y.J., Kang, J.Y., Lee, E., Su, G.K. and Lee, J. 1999. Reservatrol 

antioxidant present in red wine induces apoptosis in huma promyelocytic 

leuikimia (HL-60) cells. Cancer Letter. 140: 1-10. 

Thangjatuporn, S. 2000. Sala and Sweet Rakam. Naka Press. Bangkok, Thailand. 

Venkatachalam, K. and Meenune, M. 2012. Changes in physiochemical quality and 

browning related enzyme activity of longkong fruit during four different weeks 

of on-tree maturation. Food Chemistry. 131: 1437-1442. 

Wijaya, C.H., Ulrich, D., Lestari, R., Schippel, K. and Ebert, G. 2005. Identification 

of potent odorants in different cultivars of snake fruit [Salacca zalacca (Gaert.) 

Voss] using gas chromatography-olfactometry. Journal of Agricultural and 

Food Chemistry. 53: 1637–1641. 

 

Effect of Maturity Stages on The Quality Changes of Snake Fruit (Salacca zalacca cv. Nern Wong)
during Storage
MARIA OLIVIA WIDJAYA, Dr. Widiastuti Setyaningsih, STP., M.Sc.; Asst. Prof. Dr. mutita Meenune
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/


