
DAFTAR PUSTAKA 

Afoakwa, E.O. 2010. Chocolate Science And Technology. 1th Edition. OxfordUnited 

Kingdom: Wiley-Blackwell 

Afoakwa, E.O., Budu, A.S., Mensah-brown, H., dan Felix, J. (2014). Changes in 

biochemical and physico-chemical qualities during drying of pulp 

preconditioned and fermented cocoa (Theobroma cacao) beans. Journal of 

Nutritional Health and Food Science 2: 1–8. 

Afoakwa, E.O., Kongor, J.E., Takram, J.F., Budu, A.S. 2013. Change in 

Acidification, Sugar, and Mineral Compotition of Cacao Pulp during 

Fermentation of Pulp Pre-conditioned Cacao (Theobroma cacao) Beans. Int 

Food Res J 20:1215-1222 

Afoakwa, E.O., Peterson, A., Fowler, M., Ryan, A. 2008. Flavor Formation and 

Character in Cocoa anf Chcocolate: A critical review. Crit Rev Food Sci. 

Nutr., 48, 840-57 

Akoh, C.C. and Min, D.B.,.2002 Eds., Food Lipids, Marcel Dekker Inc., New York, 

877-908. 

AOAC, 1984. Official Methods of Analysis. Association of Official. Agricultural 

Chemists. Washington DC 

Apriyanto M, Sutardi, Eni Harmayani dan Supriyanto. Perbaikan Proses Fermentasi 

Biji Kakao Non Fermentasi dengan  Penambahan Biakan Murni 

Saccharomyces cerevisiae, Lactobacillus lactis, dan Acetobacter aceti. 

AGRITECH. Vol. 36, No. 4, hal 410-415 

Arlorio, M., M. Locatelli, F. Travaglia, J. D. Coïsson, E. D. Grosso, A. Minassi, G. 

Appendino, and A. Martelli. 2008. Roasting Impact on the Contents of 

Clovamide (N-Caffeoyl-L-DOPA) and the Antioxidant Activity of Cocoa 

Beans (Theobroma Cacao L.). Food Chemistry 106 (3): 967–75. 

Atmawijaya, 1993. Pengkajian terhadap Beberapa Parameter Biji Kakao Selama 

Waktu Fermentasi pada Proses Fermentasi Biji Kakao (Theobroma cocoa L.). 

Fakultas Teknik Pertanian Universitas Djuanda. Bogor 

Badan Litbang Pertanian, 2010. Budidaya dan Pasca Panen Kakao. Badan Litbang 

Pertanian. Jakarta 

Becckeett, S.T. 2009, Industrial chocolate manufactore and use (pp. 10-47). York, 

UK: Wiley Blakwell 

Pengaruh Daya Energi Gelombang Mikro dan Kadar Air Biji Kakao terhadap Indeks Fermentasi dan
Aktivitas Antioksidan Pasta Kakao
NOVIA ARIYANTI, Prof. Dr. Ir. Supriyanto, MS
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



Cirillo G, Iemma F. Antioxidant Polymers: Synthesis, Properties, and Applications. 

John Wiley & Sons; 2012 

Cruz, J. F. M., P. B. Leite, S. E. Soares, and E. S. Bispo. 2013. Assessment of the 

Fermentative Process from Different Cocoa Cultivars Produced in Southern 

Bahia, Brazil. African Journal of Biotechnology 12 (33): 5218–25. 

de Zaan. 2009. Cocoa & Chocolate Manual. Manual. 40thAnniv. ADM Cocoa. 

https:// www.choklat.com/data/documents/ dezaancocoamanual.pdf. 

Ditjenbun. 2017. Statistik Perkebunan Indonesia: kakao. Jakarta: Direktoral Jendral 

Perkebunan Indonesia. 

Effendi, H.M.S. 2015. Teknologi Pengolahan dan Pengawetan Pangan. Alfabeta. 

Bandung. 

Erniati, Zakaria FR, Prangdimurti E, Adawiyah DR. 2016. Seaweed potential: 

bioctive compounds studies and its utilization as a functional food product. 

Aquatic Sciences Journal. 3(1): 12-17 

Fowler, M.S. 2009. Cocoan Beans: From tree to factory, 4
th

. In Becckeett, S.T. (Ed), 

Industrial chocolate manufactore and use (pp. 10-47). York, UK: Wiley 

Blakwell 

Gumawang, A. 2015. Pengaruh Cara Pengeringan Biji Salak Gading,Pondoh 

Manggala, Dan Pondoh Lumut Terhadap Sifat Kimia, Fisik, Sensoris, Dan 

Aktivitas Antioksidan Bubuk Biji Salak Sangrai. Fakultas Teknologi Pertanian, 

Universitas Gadjah Mada. Yogyakarta. 

Hatta. 1992. Budidaya Coklat, Pengolahan Hasil dan Aspek Ekonominya. Kanisius. 

Yogyakarta 

Hidayati, Y.A; E. T. Marlina; D.Z. Badruzzaman. 2017. Effect Of Using Jackfruit 

Leaf (Artocarpus heterophyllus) As Disinfectant On Decreasing Number And 

Genus Of Fungi In Poultry Incubator. Procceding The 7th International 

Seminar on Tropical Animal Production (ISTAP). : 276 – 279. Yogyakarta 

ISBN : 978-979-1215-29-9 

International Cocoa Organization (ICCO). 2011. Quarterly Bulletin of Cocoa 

Statistics. Vol: XXXVII (2). 

International Cocoa Organization (ICCO). 2012. Monthly Review of The Cocoa 

Market Situation October 2012. http://www.icco.org. Diakses: 28-11-2019 

Pengaruh Daya Energi Gelombang Mikro dan Kadar Air Biji Kakao terhadap Indeks Fermentasi dan
Aktivitas Antioksidan Pasta Kakao
NOVIA ARIYANTI, Prof. Dr. Ir. Supriyanto, MS
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/



Kadow D, Niemenak N, Rohn S & Lieberei R. 2015. Fermentation-like incubation of 

cocoa seeds (Theobroma cacao L.) Reconstruction and Guidence of the 

Fermentation Process. LWT-Food Science and Technology.1:5. 

Kahkonen, M.P., Hopia, A.I., & Fuorella, H.C,. 1999. Antioxidant Activity of Extract 

Containing Phenolic Compound, J. Agric. Food Chem, 47, 3954 3962. 

Kusumaning, I. 2014. Profil Aroma dan Mutu Sensori Citarasa Pasta Kakao 

Unggulan dari Beberapa Daerah di Indonesia. Tesis Program Studi Pangan 

Lopez, A.S. 1986. Chemical Change Occuring during The Processing of Cocoa. 

Proceeding of the Cocos Biotechnology Symposium. Department of Food 

Science College of Agriculture. The Pennsylvania State University: 

Pennsylania 

Maisuthisakul, P., Pasuk, S., and Ritthiruangdej, P. 2007. Relationship Between 

Antioxidant Properties and Chemical Composition of Some Thai Plants. 

Journal of Food Composition and Analysis, 21, 229-240 

Mariani, L. 2011. Ekstraksi Dan Identifikasi Senyawa Polifenol Dalam Kulit Biji 

Kakao Dan Potensinya Sebagai Antioksidan. Universitas Gadjah Mada 

Nurhayati. 2019. Rekayasa Proses Pada Pengolahan Biji Kakao Kering untuk 

Mempertahankan Aktivitas Alami Polifenol dan Meningkatkan Konponen 

Senyawa Cita Rasa dan Aroma Cokelat. Fakultas Teknologi Pertanian UGM : 

Yogyakarta 

Osakabe, N., Sanbongi, C., Natsume, M., Takaziwa, T., Gomi, S., Osawa, T. 1998. 

Antioxidative polyphenol isolated from Theobroma cacao. J. Agric. Food 

Chemistry, 46, 454-457 

PT Perkebunan Nusantara XII (PTPN12). 2019. Mengenal Kakao Jenis Bulk. 

http://ptpn12.com/2019/07/10/mengenal-kakao-jenis-bulk/ diakses pada 10 

Desember 2019 

Santoso, Umar. 2016. Antioksidan Pangan. Gadjah Mada University Press: 

Yogyakarta. 

Sastrohamidjojo, Hardjono. 2005. Kimia Dasar. UGM Press : Yogyakarta 

Star, Michael and Other, E & OE, 2006. Healthy Chocolate, Cocoa is The Best 

Antioxidant Food. http://www. astrologyzine.com/healthy .chocolates. 

Diakses 29-11-2019 

Pengaruh Daya Energi Gelombang Mikro dan Kadar Air Biji Kakao terhadap Indeks Fermentasi dan
Aktivitas Antioksidan Pasta Kakao
NOVIA ARIYANTI, Prof. Dr. Ir. Supriyanto, MS
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

http://ptpn12.com/2019/07/10/mengenal-kakao-jenis-bulk/


Suprapti. 2013.  Pengolahan Biji Kakao Menjadi Pasta Cokelat Sebagai  Makanan 

Kesehatan Penurun Bobot Badan Dan Kolesterol Darah. Jurnal Riset 

Teknologi Industri. Vol.7 no. 13 Juni 2013. 

Thuy-Ho V T, Zhao J,  Fleet G. 2014. Yeasts are essential for cocoa bean 

fermentation. International Journal of Food Microbiolog, 174. 72-87 

Winarsi,H. 2007. Antioksidan Alami dan Radikal Bebas. Kanisius. Yogyakarta 

Wollgast, J., and E. Anklam. 2000. Review on Polyphenols in Theobroma Cacao: 

Changes in Composition during the Manufacture of Chocolate and Methodology for 

Identification and Quantification. Food Research International 33 (6): 423–47 

Pengaruh Daya Energi Gelombang Mikro dan Kadar Air Biji Kakao terhadap Indeks Fermentasi dan
Aktivitas Antioksidan Pasta Kakao
NOVIA ARIYANTI, Prof. Dr. Ir. Supriyanto, MS
Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/


