
62 
  

 
 

DAFTAR PUSTAKA 

 

Afoakwa, Emmanuel Ohene. 2010. Chocolate Science and Technology. United 

Kingdom : John Wiley and Sons Ltd. 

Afoakwa, Emmanuel Ohene, Alistair Paterson, Mark Fowler, and Joselio Vieira. 

2008. “Effects of Tempering and Fat Crystallisation Behaviour on 

Microstructure, Mechanical Properties and Appearance in Dark Chocolate 

Systems.” Journal of Food Engineering 89 (2): 128–36. 

Ang, Xun, Siew-Young, and Hong Chen. 2018. “Structured Lipid Functionality and 

Application”. Encyclopedia of Food Chemistry.   

AOCS. 2003. AOCS Official Method Cc3-25. Official Methods and Recommended 

Practices of the AOCS. Illinois: American Oil Chemist’s Society 

Champaign.  

Badan Pengawas Obat dan Makanan Republik Indonesia (BPOM). 2016. “PerKa 

BPOM No. 21 Tahun 2016 Tentang Kategori Pangan,” 1–28.  

Badan Standardisasi Nasional. 2009. “Lemak Kakao. SNI 3748:2009.”  

———. 2014. “Cokelat Dan Produk-Produk Cokelat. SNI 7934:2014.”  

Beckett, Stephen T. 2000. The Science of Chocolate. Cambridge: The Royal Society 

of Chemistry. 

———. 2017. Industrial Chocolate Manufacture and Use. UK: John Willey & 

Sons Ltd.  

Biswas, N., Y. L. Cheow, C. P. Tan, and L. F. Siow. 2016. “Blending of Palm Mid-

Fraction, Refined Bleached Deodorized Palm Kernel Oil or Palm Stearin for 

Cocoa Butter Alternative.” JAOCS, Journal of the American Oil Chemists’ 

Society 93 (10): 1415–27.  

Biswas, Nirupam, Yuen Lin Cheow, Chin Ping Tan, Sivaruby Kanagaratnam, and 

Lee Fong Siow. 2017. “Cocoa Butter Substitute (CBS) Produced from Palm 

Mid-Fraction/Palm Kernel Oil/Palm Stearin for Confectionery Fillings.” 

JAOCS, Journal of the American Oil Chemists’ Society 94 (2): 235–45.  

Clercq, Nathalie De. 2011. “The Use and Applicability of Cocoa Butter Equivalents 

(CBEs) in Chocolate Products.” Universiteit Gent.  

Fazry, Mas Arief. 2011. “Karakteristik Campuran Minyak Sawit dan Olein Sawit 

pada Berbagai Proporsi Di PT Sinar Meadow International Indonesia”. 

Skripsi. Institut Pertanian Bogor.  

Fife, Bruce. 2007. The Palm Oil Miracle. Piccadilly Books, Ltd.  

Fitria, K. 2014. “Sintesis Biosurfaktan Ester Fruktosa Oleat Secara Enzimatis 

Menggunakan Lipase Amobil Pada Matrik Modifikasi Hidrofobik Dalam 

Fluidized Bed Reactor.” Skripsi. Universitas Gadjah Mada, Yogyakarta.  

Pengaruh Penambahan Cocoa Butter Replacer dari Campuran Olein Sawit, Stearin Sawit, dan Mono-
Diasilgliserol Komersial terhadap Karakteristik Cokelat Susu
ANINDITA PRISTINA, Dr. Ir. Chusnul Hidayat; Prof. Dr. Ir. Supriyanto, M.S.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



63 
  

 
 

Garti, Nissim, dan Abraham Aserin. “Effect of Emulsifiers on Cocoa Butter and 

Chocolate Rheology, Polymorphism, and Bloom”. Cocoa Butter and 

Related Compounds. 

Glicerina, Virginia, Federica Balestra, Marco Dalla, and Santina Romani. 2015. 

“Effect of Manufacturing Process on the Microstructural and Rheological 

Properties of Milk Chocolate.” Journal Of Food Engineering. 145: 45–50.  

Hammershøj, Marianne, Morten D. Andersen, Sandra B. Gregersen, Lars Wiking, 

and Rasmus L. Miller. 2015. “Texture and Microstructure of Cocoa Butter 

Replacers: Influence of Composition and Cooling Rate.” Food Structure 4: 

2–15.  

Hashem, A.H., Amany, M.M. Basunny, M.M. Abulfadl, and S.W. Abd Elbaset. 

2009. “Effect of Blending Process on Physico-Chemical Properties of Local 

and Imported Cow Butter Fats with Palm Oil and Palm Stearin Blends.” 

Biological Chemistry Environtmental Science 4(3): 289–309.  

Hussain, Norhayati, Baizura Aya Putri Agus, Siti Nur Fifi Abdul Rahim, and 

Halimatun Sa’adiah Abdul Halim. 2018. “Comparison of Quality 

Characteristics between Compound and Pure Milk Chocolate.” MOJ Food 

Processing & Technology 6 (3): 292–96.  

Kementrian Perdagangan. n.d. “Pasar Cokelat Dan Produk Cokelat 2013-2015.” 

http://djpen.kemendag.go.id/membership/data/files/a14c7-analisa-pasar-

cokelat.pdf.  

Khairy.H, Luma, Fered Saadoon, Boshra Varastegani, Tajul A. Yang, and Wahidu 

Zzaman. 2017. “Physical Chemical Properties of Fermented and Roasted 

Rambutan Seed Fat (RSF) as A Potential Source of Cocoa Butter Replacer.” 

International Journal on Advanced Science, Engineering and Information 

Technology 7 (1): 57.  

Koushki, M.; Nahidi, M.; Cheraghali, F. 2015. “Physico-Chemical Properties, Fatty 

Acid Profile and Nutrition in Palm Oil.” Journal of Paramedical Sciences 6 

(3): 117–34.  

Latip, Razam Ab, Yee-ying Lee, Teck-kim Tang, Eng-tong Phuah, Choon-min Lee, 

Chin-ping Tan, and Oi-ming Lai. 2013. “Palm-Based Diacylglycerol Fat 

Dry Fractionation: Effect of Crystallisation Temperature, Cooling Rate and 

Agitation Speed on Physical and Chemical Properties of Fractions,” 1–15.  

Lohman, Myung H, and Richard W Hartel. 1994. “Effect of Milk Fat Fractions on 

Fat Bloom in Dark Chocolate” 71 (3): 267–76.  

Loi, Chia Chun, Graham T. Eyres, and E. John Birch. 2019. “Effect of Mono- and 

Diglycerides on Physical Properties and Stability of a Protein-Stabilised 

Oil-in-Water Emulsion.” Journal of Food Engineering 240 (December 

2017): 56–64. https://doi.org/10.1016/j.jfoodeng.2018.07.016.  

Pengaruh Penambahan Cocoa Butter Replacer dari Campuran Olein Sawit, Stearin Sawit, dan Mono-
Diasilgliserol Komersial terhadap Karakteristik Cokelat Susu
ANINDITA PRISTINA, Dr. Ir. Chusnul Hidayat; Prof. Dr. Ir. Supriyanto, M.S.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



64 
  

 
 

Naik, Bindu, and Vijay Kumar. 2014. “Cocoa Butter and Its Alternatives: A 

Reveiw.” Journal of Bioresource Engineering and Technology 1 (October): 

7–17.  

Nakamura, Kazuo, and Shizuo Handa. 1984. “Coomassie Brilliant Blue Staining of 

Lipids on Thin-Layer Plates.” Analytical Biochemistry 142: 406–10.  

Nightingale, Lia M., Soo Yeun Lee, and Nicki J. Engeseth. 2011. “Impact of 

Storage on Dark Chocolate: Texture and Polymorphic Changes.” Journal of 

Food Science 76 (1). https://doi.org/10.1111/j.1750-3841.2010.01970.x.  

O’Brien, Richard D. 2008. Fats and Oils: Formulating and Processing for 

Applications. 3rd ed. United States: CRC Press.  

Oellig, Claudia, Klara Brandle, and Wolfgang Schwack. “Characterization of E 471 

Food Emulsifiers by High Performance Thin-Layer Chromatography-

Fluorescence Detection”. Journal of Chromatography A 1558 (2018) 69-76. 

Ostrowska-Ligęza, Ewa, Agata Marzec, Agata Górska, Magdalena Wirkowska-

Wojdyła, Joanna Bryś, Ada Rejch, and Kinga Czarkowska. 2019. “A 

Comparative Study of Thermal and Textural Properties of Milk, White and 

Dark Chocolates.” Thermochimica Acta 671 (October 2018): 60–69. 

https://doi.org/10.1016/j.tca.2018.11.005.  

Podchong, Pawitchaya, Chin Ping Tan, Sopark Sonwai, and Dérick Rousseau. 

2018. “Composition and Crystallization Behavior of Solvent-Fractionated 

Palm Stearin.” International Journal of Food Properties 21 (1): 496–509. 

https://doi.org/10.1080/10942912.2018.1425701.  

Ristanti, Eky Yenita. 2016. “Characteristics of Fatty Acid Cocoa Bean From 12 

Regions of South Sulawesi,” 15–22.  

Ruban, Artsiom, Ludek Hrivna, Lenka Machalkova, Sarka Nedomova, and Viera 

Sottnikova. 2016. “Effect of Storage Regime on Texture and Other Sensory 

Properties of Chocolate.” Proceedings of International Phd Students 

Conference, (Mendelnet 2016) 114: 645–50. 

https://mendelnet.cz/pdfs/mnt/2016/01/114.pdf.  

Santos, Francisco F.P., Sueli Rodrigues, and Fabiano A.N. Fernandes. 2009. 

“Optimization of the Production of Biodiesel from Soybean Oil by 

Ultrasound Assisted Methanolysis.” Fuel Processing Technology 90 (2): 

312–16. https://doi.org/10.1016/j.fuproc.2008.09.010.  

Siew, W.L. 2002. “Understanding the Interactions of Diacylglycerols with Oils for 

Better Product Performance.” Palm Oil Dev, 6–12.  

Silva, Camila da, Edson A. da Silva, Marielen C. Ribas, Jamal A. Awadallak, 

Fernando Voll, and Lucio Cardozo Filho. 2013. “Enzymatic Catalyzed Palm 

Oil Hydrolysis under Ultrasound Irradiation: Diacylglycerol Synthesis.” 

Ultrasonics Sonochemistry 20 (4): 1002–7.  

Pengaruh Penambahan Cocoa Butter Replacer dari Campuran Olein Sawit, Stearin Sawit, dan Mono-
Diasilgliserol Komersial terhadap Karakteristik Cokelat Susu
ANINDITA PRISTINA, Dr. Ir. Chusnul Hidayat; Prof. Dr. Ir. Supriyanto, M.S.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



65 
  

 
 

Silva, Roberta C. da, Daniela F. Soares, Maíra B. Lourenço, Fabiana A.S.M. Soares, 

Kelly G. da Silva, Maria Inês A. Gonçalves, and Luiz A. Gioielli. 2010. 

“Structured Lipids Obtained by Chemical Interesterification of Olive Oil 

and Palm Stearin.” LWT - Food Science and Technology 43 (5): 752–58. 

https://doi.org/10.1016/j.lwt.2009.12.010.  

Sonwai, Sopark, Phimnipha Kaphueakngam, and Adrian Flood. 2014. “Blending of 

Mango Kernel Fat and Palm Oil Mid-Fraction to Obtain Cocoa Butter 

Equivalent.” Journal of Food Science and Technology 51 (10): 2357–69. 

https://doi.org/10.1007/s13197-012-0808-7.  

Subroto, Edy, Supriyanto, Tyas Utami, dan Chusnul Hidayat. 2018. “Enzymatic 

Glycerolysis-Interesterification of Palm Stearin and Palm Olein Blends: 

Physicochemical of High Mono- and Diacylglycerol Structured Lipids as 

Cocoa Butter Replacer”. Journal of Food Science and Biotechnology.  

Tarigan, Elsera Br, Juniaty Towaha, Tajul Iflah, and Dibyo Pranowo. 2017. 

“Substitusi Lemak Kakao dengan Minyak dari Inti Kelapa Sawit dan Kelapa 

Terhidrogenasi untuk Produk Cokelat”. Jurnal Penelitian Tanaman Industri 

22 (4): 167. https://doi.org/10.21082/littri.v22n4.2016.167-175.  

Tavernier, Iris, Kim Moens, Bart Heyman, Sabine Danthine, and Koen Dewettinck. 

2018. “Relating Crystallization Behavior of Monoacylglycerols-

Diacylglycerol Mixtures to the Strength of Their Crystalline Network in 

Oil.” Food Research International, no. October: 0–1. 

https://doi.org/10.1016/j.foodres.2018.10.092.  

U.S. Food and Drugs Administration. 2018. “Cacao Products.” 2018. 

https://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/cfrsearch.cfm?fr=

163.130.  

Ulberth, F., W. Schwack, P. Brereton, C. Wiedmaier, E. Anklam, C. Simoneau, W. 

de Greyt, M. Lipp, and C. Crews. 2002. “Composition of Genuine Cocoa 

Butter and Cocoa Butter Equivalents.” Journal of Food Composition and 

Analysis 14 (4): 399–408. https://doi.org/10.1006/jfca.2000.0984.  

Willey. 2007. Kirk-Othmer Food and Feed Technology Vol. 2. United States: John 

Willey & Sons.  

Zarringhalami, Soheila, Mohammad Ali Sahari, Mohsen Barzegar, and Zohreh 

Hamidi-Esfehani. 2012. “Production of Cocoa Butter Replacer by Dry 

Fractionation, Partial Hydrogenation, Chemical and Enzymatic 

Interesterification of Tea Seed Oil.” Food and Nutrition Sciences 03 (02): 

184–89. https://doi.org/10.4236/fns.2012.32027. 

 

Pengaruh Penambahan Cocoa Butter Replacer dari Campuran Olein Sawit, Stearin Sawit, dan Mono-
Diasilgliserol Komersial terhadap Karakteristik Cokelat Susu
ANINDITA PRISTINA, Dr. Ir. Chusnul Hidayat; Prof. Dr. Ir. Supriyanto, M.S.
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/


