SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Adetutu, A., Olorunnisoa, O.S., Owoade, O.A., 2015. Nutritive Values and
Antioxidant Activity Citrullus lanatus Fruit Extract. Journal of Food and
Nutrition Science 6:1056-1064.

Agusman. 2013. Pengujian Organoleptik. Teknologi Pangan Universitas
Muhammadiyah Semarang. Semarang.

Alsayadi, Munir M.S., Al Jawfi, Yaser,Belarbi, Meriem, Sabri, Fatima Z. 2013.
Antioxidant potency of water kefir. Journal of Microbiology, Biotechnology, and
Food Sciences: 2(6) 2444-2447.

Alves CCO, Resende JV, Cruvinel RSV and Prado MET. 2008. Stability of the
microstructure and carotenoids contents of the freeze-dried pequi (Caryocar
brasiliense Camb.) pulp in the powdered form. Food Science and Technology
28(4): 830-839.

Amerine. 1987. Technology of Wine Making. Connecticut. The AV Publishing Co.
Inc., Westport

Amiot, M.J., Aubert, S., Nicolas, J., Groupy, P., Aparicio, P., 1992. Phenolic
composition and browning susceptibility of various apple and pear cultivars at
maturity. C.R. Jiep 9R, 16:48-51

AMSA. 2012. Meat color measurement guidelines. American Meat Science
Association: halaman 1-136. http://www.meatscience.org. Diakses pada tanggal
30 Maret 2019

AOAC. 1995. Official methods of analysis 16th Ed. Association of official
analytical chemists. Washington DC, USA

Apriogi, Ade Sandra. 2012. Pengaruh Pemberian Bokashi terhaadap Pertumbuhan
dan Hasil Tanaman Semangka (Citrullus vulgaris L.), Pertenakan UIN Sultan
Syarif Kasim, Pekanbaru.

Arias, R., Lee, T., Logendra, L., Janes, H., 2000. Correlation of lyocopene
measured by hplc with the L*a*b* color reading of a hydroponic tomato and the
relationsjip pf maturity with color and lycopene content.

52


http://www.meatscience.org/

SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. 53

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Arocho, Y.D., 2012°. Incorporation of dried watermelon pomace into cookies and
its effect on rheological properties, bakingquality, sensory attributes, and
nutritional composition. Journal of FOOD Quality: Wileys Perodicals
Incorporation

Arocho, Y.D., Bellmer, D.,Maness, N., Mcglynn, W., Rayas-Duarte, P., 20122
watermelon pomace composition and the effect of drying and storage on
lycopene content and color. Journal of FOOD Quality. : Wileys Perodicals
Incorporation

Arvanitoyannis, I. S., & Varzakas, T. H. 2008. Fruit/Fruit Juice Waste
Management: Treatment Methods and Potential Uses of Treated Waste. Waste
Management for the Food Industries, 569—628.

Aziz Homayouni, Laleh Payahoo and Aslan Azizi, 2012. Effects of Probiotics on
Lipid Profile: A Review. American Journal of Food Technology, 7: 251-265.
Babina, N.A., Rozhokova,l.V., 1973. Quantiaitve composition of kefir grains and

kefir microflora at different of the year. Molochnaya Promyxhlennost, 2: 15-17

Badan Pusat Statistik. 20172, Statistik Industri Besar dan Sedang. Kementrian
Perindustrian: Jakarta

Badan Pusat Statistik. 2017P. Statistik Pertanian. Kementrian Pertanian Republik
Indonesia: Jakarta

Badan Pusat Statistik. 2018. Angka Harapan Hidup Saat Lahir Mneurut Provinsi
tahun 2010-2018. Jakarta

Badan Pusat Statistik. 2018. Statistik Tanaman Buah-Buahan dan Sayuran
Tahunan Indonesia 2017. Kementrian Pertanian Republik Indonesia: Jakarta

Bahar, B. 2008.Kefir Minuman Susu Fermentasi. Gramedia Pustaka Utama. Jakarta

BAPPENAS, 2013. Proyeksi Penduduk Indonesia. Badan Pusat Statistik: Jakarta.

Bartkiene, E., Vidmantiene, D., Juodeikiene, G., Viskelis, P., Urbonaviciene, D.,
2013. Lactic acid fermentation of tomato: effects on cis/trans lycopene isomer
ration, 8 Carotene mas fraction and formation of L(+)- and D(-)-Lactic acid.
Food Technology Biotechnology 51(4):471-478



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. 54

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Bayu, M.K., H. Rizqgiati dan Nurwantoro. 2017. Analisis total padatan terlarut,
keasaman, kadar lemak dan viskositas pada kefir optima dengan lama
fermentasi yang berbeda. Jurnal Teknologi Pangan. 1(2): 33-38

Bensmira, M., Nsabimana, C., Jiang, Bo. 2010. Effect of fermentation conditions
and homogenization pressure on the rheological properties of kefir. LWT-Food
Science and Technology 43: 1180-1184

Bindhumol V, Chitra KC, Mathur PP. 2003. A induces reactive oxygen species
generation in the liver of male rats. Toxicology. 188:117-124

Blois, M. S. 1958. Antioxidant determinations by the use of a stable free radical.
Nature, 181, 1199-1200.

Bohm, F., Tinkler, J.H., Truscott, T.G., 1995. Carotenoids Protect Against Cell
Membrane Damage by The Nitrogen Dioxide Radical. Nature Med 1: 98-99
Bonczar, G., Regula, A., 2003. The influence of different amount of starter culture
on the properties of yoghurts obtained from ewe’s milk. Journal of Polish

Agricultural University 6(2): 1-7

Brand-Williams, W., Cuvelier, M. E., & Berset, C. (1995). Use of a free radical
method to evaluate antioxidant activity. LebensmittelWissenschaft und
Technologie, 28, 25+30

Brazinha, C., Cadima, M., Crespo, J.G., 2014. Optimization of extraction of
bioactive compounds from different types of grape pomace produced at wineries
and  distilleries. Journal of Food Science 79, E1142-E1149.
http://dx.doi.org/10.1111/1750-3841.12476

Carson,K.,Collins,J.dan Penfield,M. 1994. Unrefined, dried apple pomace as a
potential food ingredient. J.FoodSci. 59(6),1213-1215.

Carunchia, M., Wang, J.H., Han. 2015.Handbook of Antioxidants for Preservation:
The use of antioxidants in the preservationof snack foods, 447-474. Woodhead
Publishing Series, USA.

Charley, Helen, dan Weaver, Conie M. 1998. Foods: A Scientific Approach 3™

edition. Pearson: Oregon.


http://dx.doi.org/10.1111/1750-3841.12476

SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. 55

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Choudary,B.R., Haldhar, S.M., Maheswari, S.K., Bhargava, B., Sharma, S.K. 2015
phytochemicals dad antioxidants in watermelon (Citrullus lanatus) genotypes
under hot arid region. Indian Journal of Aricultural Sciences 85(3):414-417

Collins JK, Wu G, Perkins-Veazie P, Spears K, Claypool PL, Baker RA,
Clevidence BA. 2007 Watermelon consumption increases plasma arginine
concentrations in adults. Nutrition 23(3):261-266

Coote, N.; Kirsop, B.H. 1976. A haze consisting largely of pentosan. J. Inst. Brew.
82: 34

Corona, O., Randazzo, W., Micelli, A., Guarcello, R., Fransesca, N., Erten, H.,
Moschetti, G., Settanni, L..,2016. Characterization of kelir-like beverages
produced from vegetable juices. LWT-Food Science and Technology 66: 572-
581

Council of Europe. 2007. Determination of tannins in herbal drugs. In European
Pharmacopoeia, 6th ed.; European Directorate for the Quality of Medicines:
Strasbourg, France: 286

Crandall, P.G., Kesterson, J.W., 1981. Components of processed watermelon fruit.
Journal of American Society HorticulturalScience 106: 493-495

da Costa, M.R., de Alencar, E.R., Leandro, E.S., Mendonca, M.A., Ferreira, W.F.S.,
2018. Characterization of the kefir beverage produced frm yan(Colocasia
esculenta L.), sesame seed (Sesamum indicum L.) and bean (Phaseolus vulgaris
L.) extracts. Journal of Food Science and Technology 55(12): 4851-4858

da Miguel MG, Cardoso PG, Magalha ‘es KT, Schwan RF.2011. Profile of
microbial communities present in tibico (sugary kefir) grains from different
Brazilian States. World J. Microbiol. Biotechnol. 27: 1875-1884

Dane F, Lang P, Bakhtiyarova R. 2004. Comparative Analysis of Chloroplast DNA
Variability in Wild and Cultivated Citrullus Species. Theory Application Genetic
108:958-966.

Dave, R.1., Shah, N.P., 1997. Effectiveness of ascorbic acid as an oxygen scavenger
in improving viability of probiotic bacteria in yghurts made with commercial

starter cultures. International Dairy Jurnal 7(6/7): 435-443



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. 5@

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Desrosier, N. W. 1988. Teknologi Pengawetan Pangan. Edisi Ill. Penerjemah
Muchji Mulyohardjo. Universitas Indonesia Press, Jakarta

Di Mascio P, Kaiser S, Sies H. 1989. Lycopene as the most efficient biological
carotenoid singlet oxygen quencher. Arch Biochem Biophys 274:532-538

Dworkin, Martin; Falkow, Stanley (2006). The Prokaryotes: Proteobacteria: alpha

and beta subclasses. Springer: halaman 129

Estrada-Cuellar, J. 1985. Estudio de las levaduras de los tibicos y de la madre del
vinagre. Tesis. Biolog 1ia, Facultad de Ciencias, UNAM

Farnworth, E. 2005. Kefir — a complex probiotic.Food Science and Technology.
Bulletin: Functional Foods, 2 (1) 1-17.

Fessenden, R. J. dan Fessenden, J. S. 1992. Kimia Organik, Edisi Ketigab.
Pudjatmaka H. Gramedia. Jakarta

Fidrianny I, Puspitasari N, Singgih M. 2014. Antioxidant activities, total flavonoid,
phenolic, carotenoid of various shells extract from four species of legumes.
Asian J Pharm Sci. 7(4):42-6

Fife, J.M., Frampton, V.L., 1935. The effect of carbon dioxide upon the Ph and
certainnitrogen fractions of the sugar-beet plant. Journal of Biological Science
109(2):643.

Fiorentino, A., Gentili, A., Isidori, M., Monaco, P., Nardelli, A., & Parrella, A.
2003. Environmental effects caused by olive mill wastewaters: toxicity
comparison of low-molecular weight phenol components. Journal of Agricultural
and Food Chemistry, 51(4), 1005-1009.

Fish W.W., Perkins., V.P., Collins, J.K., 2001. A quantitative assay for lycopene
that utilizes reduced volumes of organic solvents. J. Food Composition Analysis
15, 309-317

Gawecki, J., Hryniewecki, L., 2000. Zywienie ezlowieka 1 (Human Nutrition).
PWN Warsaw, 243-248

Gill N, Bansal R, Garg M, Sood S, Muthuraman A, Bali M. 2010. Evaluation of
antioxidant, anti-infl ammatory and analgesic potential of Citrullus lanatus

seed extract in rodent model. Internet J Nutr Wellness 9(2)


https://books.google.com/books?id=sTsC65kCJbUC&pg=PA169
https://books.google.com/books?id=sTsC65kCJbUC&pg=PA169

SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. 57

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Gordillo, B., Mignani, A.G., Ciaccheri, L., Gonzales-Miret, M.L., 2011. Influence
of turbidiy grade on color and appearance of virin olive oil. Journal of the
American Oil Chemist Society 88(9): 1317-1327

Guinda, A.; Rada, M.; Delgado, T.; Gutiérrez-Adanez, P.; Castellano, J. M. 2010.
Pentacyclic Triter-penoids from Olive Fruit and Leaf. J. Agr. Food Chem., 58
(17), 9685-9691

Gulitz A, Stadie J, Ehrmann MA, Ludwig W, Vogel RF. 2013. Comparative
phylobiomic analysis of the bacterial community of water kefir by 16S rRNA gene
amplicon sequencing and ARDRA analysis. J. Appl. Microbiol. 114:1082-1091.

Gulitz A, Stadie J, Wenning M, Ehrmann MA, Vogel RF. 2011. The microbial
diversity of water kefir. Int. J. Food Microbiol. 151:284-288.

Hariyadi, Purwiyatno. (2006). Pangan Fungsional Indonesia. FOODREVIEW
Indonesia. 8-10.

Hastuti, Afifah Puji, dan Kusnadi, Joni. 2016. Organoleptik dan Karakteristik Kefir
Rosella Merah (Hibiscus sabdariffa L.) dari The Rosella Merah Pasaran. Jurnal
Pangan dan Agroindustri Universitas Brawijaya 4(1).

Hayoglu, L.A., Fenercioglu, H., 1990. A research on the possubulitu of using
watermelon juice in fruit juice industry. Gida 15, 329-332

Hendry, G.A.F., and Houghton, J.D., 1992. Natural food colorants:halaman 154

Hsieh HH, Wang SY, Chen TL, Huang YL, Chen MJ. 2012. Effects of cow’s and
goat’s milk as fermentation media on the microbial ecology of sugary kefir
grains. Int. J. Food Microbiol. 157:73-81.

Insani, H., Rizqiati, H., Pratama, Y., 2018. Pengaruh variasi konsentrasi sukrosa
terhadap total khamir, total padatan terlarut, kadar alcohol dan mutu hedonic
pada water kefir buah naga merah (Hyloreceus polyrhizus). Jurnal Teknologi
Pangan 22(2): 90-95

International Standard Organization. 2011. 1ISO 29842:2011. Sensory analysis-
methodology-Balanced Incomplete Block Designs. Switzerland: ISO



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. 58

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Jamal, P., Hashlamona A., Jaswir, I., Akbar, I., Nawawi, W.M.F.W. 2017.
Extraction of lycopene tomato waste using solid state fermentation. Internationa
Food Research Journal 25:416-421

Jasmine, Ginting J, Siagian B. 2014. Respons Pertumbuhan dan Produksi
Semangka (Citrullus vulgaris Schard.) terhadap Konsentrasi Paclobutrazol dan
Dosis Pupuk NPK. J. Argroteknologi 2(3):967-974.

Jayaraman KS, Ramanuja MN, Dhakne YS, Vijayaraghavan PK. 1982. Enzymatic
browning in some banana varieties as related to polyphenoloxidase activity and
other endogenous factors. J Food Sci Technol 19:181-186

Karastogianni S., Girousi S. and Sotiropoulos S. 2016. pH: Principles and Meas-
urement. Dalam: Carlos, B., Finglas, P., and Toldrg, F. (eds.) The Encyclopedia
of Food and Health vol. 4, pp. 333-338. Oxford: Academic Press

Kebler LF. 1921. California bees. J. Am. Pharm. Assoc. 10:939-943.

Kunaepah,U. 2008. Pengaruh lama fermentasi dan konsentrasi glukosa terhadap
aktivitas antibakteri, polifenol total dan mutu kimia kefir susu kacang merah.
Tesis. program pasca sarjana Universitas Diponogoro, Semarang

Kurtzman CP. 2003. Phylogenetic circumscription of Saccharomyces,
Kluyveromyces and other members of the Saccharomycetaceae, and the
proposal of the new genera Lachancea, Nakaseomyces, Naumovia,
Vanderwaltozyma and Zygotorulaspora. FEMS Yeast Res 4: 233-245

Lambrechts MG, Pretorius IS. 2000. Yeast and its importance to wine aroma - a
review. S. Afr. J. Enol. Vitic. 21:97-129

Larrauri J.A., Sa" nchez-Moreno C. and Saura-Calixto F. 1998. Effect of
temperature on the free radical scavenging capacity of extracts from red and
white grape pomace peels. Journal of Agricultural and Food Chemistry 46:
2694-2697

Laureys, David, Vuyst, Luc De, 2014. Microbial species diversity, community
dynamics, and metabolite kinetics of water kefir fermentation. Journal of

Application Environment Microbiology 80(8):2564



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. 59

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Lawless, Harry T., dan Heymann, Hildegarde. 1990. Sensory Evaluation of Food:
Principles and Practices. Springer-Verlag: New York.

Lin Li, J., Sun, D., Cheng, Jun-Hu. 2016. recent advance in non-destructive
analytical techniques for determining the total soluble solids in fruits: A review.
Comprehensive Reviews in Food Science and Food Safety 15(5): 897-911

LIN, M., CHANG, F. 2000. Antioxidative Effect of Intestinal Bacteria
Bifidobacteriumlongum ATCC 15708 and Lactobacillus acidophilus ATCC
4356. Digestive Diseases and Sciences, 45(8) , 1617-1622

Lopez-Rojo, J.P., Garcia-Pinilla, S., Cornejo-Mazon, M., 2017. Estduio de la
fermentacion de kefir de agua de pina con tibicos. Revista exicana de Ingenieria
Quimica. Vol 16(2): 405-414

Lutz ML. 1899. Recherches biologiques sur la constitution du Tibi. Bull. Soc.
Mycol. France 15:68-72.

MacWillian, L.D. 2005. Comparative guide to nutritional supplement, hal. 31— 32.
Northern Dimensions Publishing

Magalhaes, K.T., Puereira,G.V.M., Dias, D.R., Schwan, R.F., 2010. Microbial
communities and chemical change during fermentation of sugary Brazilian kefir.
World Journal of Microbiology Biotechnology 26: 1241-1250

Manab, A. 2008. Kajian Sifat Fisik Yogurt Selama Penyimpanan Pada Suhu 4°C.
Jurnal IImu dan Teknologi Hasil Ternak 3:1, 52-58

Marsh, A.J., O’Sullivan, O., Hill, C., Ross, R.P., Cotter, P.D., 2013. Sequence-
based analysis of the microbial composition of water kefir from multiple sources.
Federation of European Microbiological Societies Letter 348: 79-85. John Wiley
& Sons Ltd.

Maryana, D. 2014. Pengaruh Penambahan Sukrosa terhadap Jumlah Bakteri dan
Keasaman Whey Fermentasi dengan Menggunakan Kombinasi Lactobacillus
plantarum dan Lactobacillus acidophilus. Naskah Skripsi S-1. Fakultas
Peternakan Universitas Hasanuddin, Makasar

Meilgaard, Morten C., Carr, Thomas, dan Civille, Gail Vance. 2006. Sennsory
Evaluation Techniques 4th ed. CRC Press.



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. g0

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Moritz B, Tramonte VLC. 2006. Bioavailability of lycopene. Rev Nutr 19:265-273

Mortensen, Alan. 2006. Carotenoids and other pigments as natural colorants. Pure
Application Chemistry78(8):1477-1491.

Mounts, T.L.; and K. Warner. In Handbook of Soy Oil Processing and Utilization;
D.R. Erickson, E.H. Pryde, O.L. Brekke, T.L. Mounts, and R.A. Falb, Eds.;
American Oil Chemists’ Society: Champaign, IL, 1980; pp. 245-266.

Mullai K, Jebanesan A, Pushpanathan T (2008) Effect of bioactive fractions of
Citrullus vulgaris Schrad. leaf extract against Anopheles stephensi and Aedes
aegypti . Parasitol Res 102(5):951-955

Munawir, I.R., 2010. Pembuatan sorbitol dari sirup glukosa dengan proses
dehidrogenasi katalistik kapaitas 60 ton/hari, Skripsi, Universitas Sumatera
Utara, Medan.

Mussdholifah, Zubaidah, Elok. 2016. Studi aktivitas antioksida kefir the daun
sirsak. Jurnal pangan dan agroindustry 4(1):29-39

Narita, Maya. 2016. Kualitas kefir sari buah stroberi (Fragaria vesca) dengan
variasi penambahan Sukrosa. Skripsi. F. Teknobiologi: Universitas Atma Jaya.
Yogyakarta.

Nishino T, Shibahara-Sone H, Kikuchi-Hayakawa H and Ishikawa F. 2000. Transit
of radical scavenging activity of milk products prepared by Maillard reaction
and Lactobacillus casei strain Shirota fermentation through the hamster
intestine. Journal of Dairy Science 83: 915-922.

Noberto, A.P., Marmentini, R.P., Carvalho, P.H., Campagnollo, F.B., Takeda,
H.H., Alberte, T.M., Soca, R.S., Cruz, A.G., Alvarenga, V.O., Sant’Ana, A.S.,
2018. Impact of partial and total replacement of milk by water-soluble soybean
extract on fermentation and growth parameters of kefir microorganisms. LWT-
Food Science and Technology 93: 491-498

Oberoi, D.P.S., Sogi, D.S., 2015. Prediction of lycopene degradation during
dehydration of watermelon pomace (cv. Sugar Baby). Journal of the Saudi
Society of Agricultural Sciences (2017) 16, 97-103



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. g1

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Omoni,A.O.Andaluko,R.E. 2005. Theanti-carcinogenic and anti-atherogenic
effects of lycopene:A review. Trends Food Sci. Technol. 16,344-350

Parmar HS, Kar A. 2008. Possible amelioration of atherogenic diet induced
dyslipidemia, hypothyroidism and hyperglycemia by the peel extracts of
Mangifera indica, Cucumis melo and Citrullus vulgaris fruits in rats.
Biofactors 33(1):13-24

Pathare, P.B., Opara, U.L., Al-Said, F.A., 2013. Colour measurement and analysis
in fresh and processed foods: A Review. Food Bioprocess Technology 6:36-60

Penfield, M.P.; and A.M. Campbell. In Experimental Food Science, 3rd ed.;
Academic Press: San Diego, CA, 1990; pp. 51-77.

Perkins-Veazie P, Collins JK, Davis AR, Roberts W. 2006. Carotenoid content of
50 watermelon cultivars. J Agric Food Chem 54(7):2593-2597

Perkins-Veazie P, Collins JK, Edwards A, Wiley E, Clevidence B . 2003.
Watermelon: rich in the antioxidant lycopene. Acta Hort ISHS 628:663-668

Perkins-Veazie, P., Collins, J.K., Pair, S.D., Robert, W., 2001. Lycopene Content
differs among red-fleshed watermeloncultivars. Journal of Science Food
Agricultural. 81, 1-5

Perkins-Veazie,P., Collins, J.K., Siddiq, M. And Dolan, K. 2006. Juice and
carotenoid yield fromprocessed watermelon[abstract].HortScience41(3),518.

Pertiwi SRR, N Novidahlia, and L Lidia. 2012. Chemical Properties Changes of
Water-kefir Fermented in Various Sugar Concentrations. Proceedings of 2nd
International Seminar on Food and Agricultural Sciences (ISFAS 2012),
Innovating Indigenous Functional Food and Agro-Biotechology, Putri Pujangga
Universiti Kebangsaan Malaysia, September 4-6 2012, Jointly Organized by
Faculty of Agricultural Technology University of Andalas Indonesia, and
Faculty of Agro-Industri Kasetsart University, Thailand

Picinelli A, Suarez B, Moreno J, Rodriguez R, Caso-Garcia LM, Mangas JJ. 2000.
Chemical characterization of Asturian cider. J. Agric. Food Chem. 48:3997—
4002.



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P.  §2

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Pidoux M, Brillouet JM, Quemener B. 1988. Characterization of the
polysaccharides from a Lactobacillus brevis and from sugary kefir grains.
Biotechnol. Lett. 10:415-420. http://dx.doi.org/10.1007/BF01087442. 8.

Pidoux M, Marshall VM, Zanoni P, Brooker B. 1990. Lactobacilli isolated from
sugary kefir grains capable of polysaccharide production and minicell
formation. J Appl Microbiol 69:311- 320. doi:10.1111/j.1365-
2672.1990.th01521.x

PidouxM. 1989. The microbial flora of sugary kefir grain (the gingerbeer plant) -
biosynthesis of the grain from Lactobacillus hilgardii producing a
polysaccharide gel. J. Appl. Microbiol. 5:223-238. http://dx.doi.org/10
.1007/Bf01741847

Pomace. 2011. Dalam Merriam-Webster.com. diakses pada tanggal 02 Februari,

2019, dari www.merriam-webster.com/dictionary/pomace

Pratimasari, D. 2009. Uji Aktivitas Penangkap Radikal Buah Carica papaya I.
Dengan Metode DPPH dan Penetapan Kadar Fenolik serta Flavonoid Totalnya.
Skripsi. Fakultas Farmasi. Universitas Muhammadiyah. Surakarta Press

Primurdia, E.G. dan J. Kusnadi. 2013. Aktivitas Antioksidan Minuman Probiotik
Sari Kurma (Phoenix dactilyferaL.) dengan Isolat L. plantarum dan L. casei.
Jurnal Pangan dan Agroindustri Vol 2(3) : 98-109.

Puerari C, Magalha “es KT, Schwan RF. 2012. New cocoa pulp-based kefir
beverages: Microbiological, chemical composition and sensory analysis. Food
Res. Int. 48: 634640

Purba, A.P., Dwiloka, B., Rizqati, H., 2018. Pengaruh lama fermentasi terhadap
bakteri asam laktat, viskositas, aktiitas antioksidan, dan organoleptic water kefir
anggur merah (Vitis vinifera). Jurnal Teknoloi Pangan 2(1):49-51

Purba, Amanda Pavita, Dwiloka, Bambang, dan Rigiati, Heni. 2018. Pengaruh
Lama Fermentasi terhadap Bakteri Asam Laktat (BAL), Viskositas, Aktivitas
Antioksidan, dan Organoleptik Water Kefir Anggur Merah (Vitis vinifera L.).
Jurnal Teknologi Pangan 2(1): halaman 49-51.


http://www.merriam-webster.com/dictionary/pomace

SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. g3

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Ramulu, P. and Udayasekhara, R.P. 2003. Total, insoluble and soluble dietary fibre
contents of Indian fruits. Journal of Food Composition and Analysis 16: 677 —
685

Randazzo, W., O. Corona, R. Guarcello, N. Francesca, M. A. Germana, H. Erten,
G. Moschetti, and L. Settani. 2015. Development of new non—dairy beverages
from mediterranean fruit juices fermented with water kefir microorganisms.
Food Microbiology. 54 (2016): 40 — 51

Ranganna, S., 1986, 2" ed., Handobook of Analysis and Quality control for Fruit
and Vegetable products. Volume 278 Tata McGraw Hill Publishing Company,
New Delhi. Page 265-266

Rattray F.P., O’Connell, M.J., 2011. Fermented Milks: Kefir. Encyclopedia of dairy
Sciences, halamn 518-524

Rhim, JW. & Hong, SI. 2011. Effect of water activity and temperature on the coor
change of red pepper(Capsicum annuum L.)powder. Food Sci Biotechnol 20:
215.

Roberta, O.V., Magalhaes, K.T., Alves, R., Dias, D.R., Sxhwan, R.F., 2017.
Fermentation process for production of apple-based kefir vinegar:
microbological, chemical, and sensory analysis. Brazilian Journal of
Microbiology 48: 592-601

Robinson, Jancis(Ed.).2006 The Oxfords Companion To Wine 3rd Ed.
Oxfords:Oxord Univ Press, halaman 534-535.

Rouhier N Lemaire SD, Jacquot JP. The role of glutathione in photosynthetic
organisms: Emerging functions for glutaredoxins and glutathionylation. Annual
Review of Plant Biology. 2008;59:143-166.

Rubatzky V.E., Yamaguchi M. 1997. Cucumber, Melons, Watermelons, Squash,
and Other Cucurbits. In: World Vegetables. Springer, Boston, MA

Ruberto, G., Renda, A., Amico, V., Tringali, C., 2008. Volatile compo-nents of
grape pomaces from different cultivars of Sicilian Vitis vinifera L. Bioresour.
Technol. 99, 260268



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. g4

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Rubio MT, Lappe P, Wacher C, Ulloa M. 1993. Estudio microbiano y quimico de
la fermentacion de soluciones de piloncillo inoculadas con tibicos. Rev
Latinoam Microbiol 35(1):19-31

Ruiz-Oronoz, M. 1932. Estudio micol ogico de las zoogleas conocidas vulgarmente
como tibicos. Anales del Instituto de Biolog'ia, UNAM 3, 183190.

Rupasinghe, H. P. V., Wang, L., Huber, G. M., & Pitts, N. L. 2008. Effect of baking
on dietary fibre and phenolics of muffins incorporated with apple skin powder.
Food Chemistry, 107, 1217-1224.

Samadi B. 1996. Semangka Tanpa Biji. Yogyakarta: Kanisius.

Saravacos, G. D. 1970. Effect of temperatur on viscosity of fruit juices and pure’es.
Journal of Food Science, 35, 122-125

Schofield, L. 2008. The finesse of fibre. Diakses pada tanggal 2 Februari 2019 dari
http://www. nutraceuticalsworld.com/articles/2008/01/thefinesse-of-fiber

Schofield, P.; Mbugua, D.M.; Pell, A.N. 2001. Analysis of condensed tannins: A
review. Anim. Feed Sci. Tech. 91, 21-40.

Sharma, R., Kaur D., Oberoi, D.P.S., Sogi,D.S., 2008. Thermal degradation
kinetics of pigments and visual in tomato dehydration. Food Research
International 32, 12-21

Shen B, Jensen RG, Bohnert HJ. 1997. Mannitol protects against oxidation by
hydroxyl radicals. Plant Physiol. 115:527-532

Shimizu, T. (2003). Health claims on functional foods: the Japanese regulations
and an international comparison. Nutrition Research Reviews, 16(02), 241

Shin, D.H., Koo, .J., Kim, C.O., Min, B.Y., Suh, K.B., 1978. Studies on the
production of watermelonand antaloupe melon juice. Korea: Journal of Food
Science Technology. 10, 215-218

Simova E, Beshkova D, Angelov A, Hristozova T, Frengova G, Spasov Z. 2002.
Lactic acid bacteria and yeasts in kefir grains and kefir made from them. J Ind
Microbiol Biotechnol 28:1-6. doi:10.1038/sj/jim/7000186



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. g5

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Singleton, V.L., Rossi, J., A. Jr., 1965. Colorimetry of total phenolics with
phosphomolybdic-phosphotungstic acid reagents. American Journal Enol.
Viticul. 16: 144-158

Soewarno, T.Soekarto. 1981. Penilaian Organoleptik, Pusat Pengembangan
Teknologi Pangan (Pusbangtepa). Bogor : IPB.

Sogi, D.S., 2003. Effect of concentration and temperature on the viscosity of
watermelon juice. Journal of Food Science Technology 40(5), 509-511

Stadie J, Gulitz A, Ehrmann MA, Vogel RF. 2013. Metabolic activity and
symbioticinteractionsoflacticacidbacteriaandyeastsisolatedfromwater kefir.
Food Microbiol. 35:92-98.

Stahl W, Sies H. 1993. Physical quenching of singlet oxygen and cis-trans
isomerization of carotenoids. Ann N 'Y Acad Sci 691:10-19

Stone, Herbert dan Sidel, Joel. 1993. Sensory Evaluation Practices 2" ed.
Academic Press: California.

Subardjo, M.V.K., 2017. Black Tea water kefir. Thesis. Massey University: Albany,
New Zealand

Sugisawa, T., Miyazaki, T., Hoshino, T., 2005. Microbial production of | ascorbic
acid from D-Sorbitol, L-sorbose, dan L-Sorbosone by Ketogluconicigenium
vulgare. DSM 4025, Biotechnology, Bioscience, and Biochemistry, 69(3): 659-
662

Sunardjono, H. Hendro. 2013. Berkebun 26 jenis tanaman buah. Jakarta: Penebar
Swadaya.

Sundia T. 2007. Watermelon production and consumption demographics. p. 35 —
40. SundraCorp. India

T.K. Lim. 2012. Edible Medicinal And Non-Medicinal Plants: Volume 2. Springer
Science+Business Media B.V.

Tlili, 1., Hdider, C., llahy, R., Jebari, H.,2010. Phytochemical composition and
antioxidant activity of selected watermelon varieties grown n Tunisia. The

African Journal of Plant Science and Biotechnology 4(2): 68-71



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. g6

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Uddin, M.B., Nanjudaswanny, A.M., 1998. Studies on processing of watermelons
for juice. Bang. Journal of Science Industry. Res, 17, 80-86

Usmiati, S. dan Adi, S. 2004. Pengaruh Stater Kombinasi Bakteri dan Khamir
Terhadap Sifat Fisikokimia dan Sensori Kefir. Jurnal Pascapanen 1:1, 12-21

Vanbeneden, N.; Van Roey, T.; Willems, F.; Delvaux, F.; Delvaux, F.R. Release of
phenolic flavour precursors duringwortproduction:
Influenceofprocessparametersandgristcompositiononferulicacidreleaseduring
brewing. Food Chem. 2008, 111, 83-91.

Vendruscolo, F., Albuquerque, P.M., Streit, F., Esposito, E., Ninow, J.L., 2008.
Apple pomace: a versatile substrate for biotechnologicalapplications. Crit. Rev.
Biotechnol. 28, 112

Vincent, S.J.F., Faber, E.J., Neeser, J.R., Stingele, F., Kamerling, J.P., 2001.
Structure and protperties of the exopolysaccharides produced by streptococcus
macedonicus-Sc 136. Journal of Glycobiology 11:131-139

Walker JRL, Ferrar PH. 1998. Diphenol oxidases, enzyme-catalysed browning and
plant disease resistance. Biotechnol Genet Eng Rev 15:457-498

Ward HM. 1892. The ginger-beer plant and the organisms composing it; a
contribution to the study of fermentation-yeasts and bacteria. Philos. Trans. R.
Soc. London 183:125-197. http://dx.doi.org/10.1098/rstb.1892 .0006.

Watanabe, K., Saito, T., 1987. Carotenoid pigments in Red, orange, and yellow
fleshed fruits of watermelon (Citrullus vulgaris) Cultivars. Journal of Japan
Society Horticultural Science 56(!):45-50

Wehner T.C. 2008. Watermelon. In: Prohens J., Nuez F. (eds) Vegetables I.
Handbook of Plant Breeding, vol 1. Springer, New York, NY

Weisburger, J. H. 2001. Chemopreventive effects of cocoa polyphenols on chronic
diseases. Exp Biol Med, 226(10), 891-897

Wihardjo, Suwandi. 1993. Bertanam Semangka. Yogyakarta, Kanisius, halaman
107

Winarno F.G., 1992. Kimia Pangan dan Gizi, Gramedia, Jakarta



SIFAT FISIK DAN KIMIAWI WATER KEFIR POMACE SEMANGKA (Citrullus vulgaris)
RATIH SANGGRA MW, Dr. Andriati Ningrum, S.TP, M.Agr; Ir. Ag. Pamudji Raharjo, M.P. g7

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Wollgast, J., & Anklam, E. 2000. Review on polyphenols in Theobroma cacao:
Changes in composition during the manufacture of chocolate and methodology
for identification and quantification. Food Res Int, 33(6), 423-447.

Wu, G, Collins, J.K., Perkins-Veazie, P., Siddiq M., Dolan, K.D., Kelly, K.A.,
Heaps, CL., Meininger, C.J., 2007. Dietary supplementation with watermelon
pomace juice enhances arginine availability and ameliorates the metabolic
syndrome in zucker diabetic fatty rats. Journal of Nutrition: Nutrient Physiology,
Metabolism, and Nutrient Interaction 137(2680-2685)

Xiang, Y., Xu, X., Li, J. 2012. Chemical properties and antioxidant activity of
exopolysaccharides fractions from mycelial culture of Inonotusobliquus in a
ground corn stover medium. Food Chemistry 3:121

Yamaguchi, T., Takamura, H., Matoba, T., Terao, J. 1998. HPLC method for
evaluation of the free radical-scavenging activity of foods by using 1,1,-
diphenyl-2-picrylhydrazyl. Bioscience, Biotechnology and IBiochemistry,
62,1201-1204.

Yana, Malsa Fian. 2015. Pembuatan Yogurt Berbasis Kacang Tunggak (Vigna
Unguiculata) dengan Metode Freeze Drying (Kajian Jenis dan Konsentrasi
Bahan Pengisi). Jurnal Pangan dan Agroindustri Vol. 3 No 3 p.1203-1213

Yoo, S. H., K. S. Seong, and S. S. Yoon. 2013. Physicochemical properties of kefir
manufactured by a two—step fermentation. Korean J. Food Sci. An. 33 (6): 744
— 751

Yunus, Y dan E. Zubaidah. 2015. Pengaruh konsentrasi sukrosa dan lama
fermentasi terhadap viabilitas L. casei selama penyimpana beku velva pisang
ambon. Jurnal Pangan dan Agroindustri. 3(2): 303 — 312

Yusmarini R. dan R. Efendi. 2004. Evaluasi Mutu Soyghurt yang dibuat dengan
Penambahan Beberapa Jenis Gula. Jurnal Natur Indonesia 6(2): 104-110
(2004).



