Effect of Film Packaging Type on the Physical and Chemical Properties of Edamame during Storage
SHAFADILA ASTARI, Prof. Dr. Ir. Umar Santoso, M.Sc.;Prof. Hideki Murayama

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

REFERENCES

Abe, T., Ujiie, T., Sasahara, T. (2004). Varietal differences in free amino acid and
sugar concentrations in immature seeds of soybean under raw and boiling
treatments. J. Jpn. Soc. Food Sci. 51, 172-176.

Ahmad, M.S., Siddiqui, M.W., (2015). Factors affecting postharvest quality of
fresh fruits. Practical approaches for developing countries. Postharvest Quality
Assurance of Fruits. Springer, Berlin, Germany.

Akimoto, K. and S. Kuroda. 1981. Quality of green soybeans packaged in
perforated PE/PP film. Engei Gakkai Zasshi 50:100-07.

Bates, R. P.; Matthews, R. F. (1975). Ascorbic acid and a-carotene in soybeans as
influenced by maturity, sprouting, processing and storage. Proc. Fl. State
Hortic. Soc. 88, 266-271.

Bates RP, Knapp EW, Araujo PE (1997). Protein quality of Green mature, dry
matter and sprout soybeans. J. Food Sci; 42 (1):271-272.

Beaudry, R.M., (2000). Responses of horticultural commodities to low oxy- gen:
limits to the expanded use of modified atmosphere packaging. Hort. Technol.
10, 491-500.

Botton, A., Tonutti, P., Ruperti, B. (2019). Biology and Biochemistry of Ethylene.
In Elhadi Yahia and Armando Carrillo-Lopez (Ed.), Postharvest Physiology
and Biochemistry of Fruits and Vegetables 1st Edition (pp.105-106). Doi:
https://doi.org/10.1016/B978-0-12-813278-4.00001-4

Chiba Y. (1991). Postharvest Processing, Marketing and Quality Degradation of

vegetable soybean in Japan. Shanmugasundaram, S. (ed.). Vegetable soybean:
research needs for production and quality improvement. Proceeding of
workshop, Kenting, Taiwan, Asian Vegetable Research and Development
Center, publication n.91-346, p.108-112

Comert, E. D., Mogol, B. A., & Gokmen, V. (2020). Relationship between color
and antioxidant capacity of fruits and vegetables. Current Research in Food
Science, 2, 1-10. https://doi.org/https://doi.org/10.1016/j.crfs.2019.11.001


https://doi.org/10.1016/B978-0-12-813278-4.00001-4

Effect of Film Packaging Type on the Physical and Chemical Properties of Edamame during Storage
SHAFADILA ASTARI, Prof. Dr. Ir. Umar Santoso, M.Sc.;Prof. Hideki Murayama

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Czaikoski, K., Carrdo-Panizzi, M. C., da Silva, J. B., & Ida, E. I. (2012). Effects of
storage time and temperature on the characteristics of vegetable-type soybean
grain minimally processed. Brazilian Archives of Biology and Technology,
55(4), 491-496. https://doi.org/10.1590/S1516-89132012000400002

de laRosa, L. A., Alvarez-Parrilla, E., & Gonzalez-Aguilar, G. A. (2009). Fruit and
Vegetable Phytochemicals: Chemistry, Nutritional Value and Stability.
Retrieved from https://books.google.co.jp/books?id=mZL\VVgEzHCESC

DeLong, J. M. (2017). Storage (B. Thomas, B. G. Murray, & D. J. B. T.-E. of A.
P. S. (Second E. Murphy, eds.). https://doi.org/https://doi.org/10.1016/B978-
0-12-394807-6.00011-3

Diaz-Pérez, J. C. (2019). Chapter 8 - Transpiration (E. M. B. T.-P. P. and B. of F.
and V. Yahia, ed.). Postharvest Physiology and Biochemistry of Fruits and
Vegetables 1st Edition. (pp.157-173).
https://doi.org/https://doi.org/10.1016/B978-0-12-813278-4.00008-7

ECHEVERRIA, G., GRAELL, J., LARA, I, LOPEZ, M. and PUY, J. (2008),
PANEL CONSONANCE IN THE SENSORY EVALUATION OF APPLE
ATTRIBUTES: INFLUENCE OF MEALINESS ON SWEETNESS
PERCEPTION. Journal of Sensory Studies, 23: 656-670. doi:10.1111/].1745-
459X.2008.00178.x

Guo, L., Ma, Y., Sun, D. W., & Wang, P. (2008). Effects of controlled freezing-
point storage at 0 °C on quality of green bean as compared with cold and room-

temperature storages. Journal of Food Engineering, 86(1), 25-29.
https://doi.org/10.1016/j.jfoodeng.2007.09.005

Japan Government Statistics, e-Stat (2014). Edamame production statistics by

harvest season. Retrieved from https://www.e-stat.go.jp/

Japan Government Statistics, e-Stat (2018). Edamame production statistics by

prefecture. Retrieved from https://www.e-stat.go.jp/

Johnson, L. A., White, P. J.,, & Galloway, R. (2008). Soybeans: Chemistry,
Production, Processing, and Utilization. In Soybeans: Chemistry, Production,
Processing, and Utilization. https://doi.org/10.1016/C2015-0-02416-9

Kader, A. A. (1986). Biochemical and physiological basis foe effects of controlled



https://books.google.co.jp/books?id=mZLVqEzHcE8C
https://doi.org/https:/doi.org/10.1016/B978-0-12-394807-6.00011-3
https://doi.org/https:/doi.org/10.1016/B978-0-12-394807-6.00011-3
https://doi.org/https:/doi.org/10.1016/B978-0-12-813278-4.00008-7
https://doi.org/10.1111/j.1745-459X.2008.00178.x
https://doi.org/10.1111/j.1745-459X.2008.00178.x
https://doi.org/10.1016/j.jfoodeng.2007.09.005
https://doi.org/10.1016/C2015-0-02416-9

Effect of Film Packaging Type on the Physical and Chemical Properties of Edamame during Storage
SHAFADILA ASTARI, Prof. Dr. Ir. Umar Santoso, M.Sc.;Prof. Hideki Murayama

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

and modified atmospheres on fruits and vegetables. Food Technol. 40(50):00-
100, 102-104

Kader, A. A. (1987). Respiration and gas exchange of vegetables. In “Postharvest
Physiology of Vegetables,” ed. J. Weichman. Marcel Dekker, Inc., New York.

Kader, A. A., Zagory, D., and Kerbel, E.L. (1989). Modified atmosphere packaging
of fruits and vegetables. CRC Crit. Rev. Food Sci. Nutr. 28:1-30.

Kader, A.A. (Ed.), (2002). Postharvest Technology of Horticultural Crops. third ed.
University of California, Agriculture and Natural Resources, Publication
3311, 535 p.

Kader, A.A., Saltveit, M.E., (2003). Respiration and gas exchange. In: Bartz, J.A.,
Brecht, J.K. (Eds.), Postharvest Physiology and Pathology of Vegetables.
Marcel Dekker, Inc, New Yrok, pp. 730. ISBN: 0-8247-0687-0.

Kassinee, S., Matsui, T., & Okuda, N. (2004). Changes in acid invertase activity
and sugar distribution during postharvest senescence in vegetable soybean.
Asian Journal of Plant Sciences, 3(4), 433e438.

Kementian Pertanian Republik Indonesia. “Mentan SYL Ajak Pelaku Usaha Lipat
Gandakan Ekspor Edamame asal Jember”. (2020). Retrieved 4 October 2020,
from https://www.pertanian.go.id/home/?show=news&act=view&id=4148

Kim, C. (2017). Role of Steam Blanching and VVacuum Packaging on the Physical
and Microbiological Quality of Fresh Vegetable Soybean (Edamame) During
Storage. Austin Food Sciences, 2(1).
https://doi.org/10.26420/austinfoodsci.2017.1029

Konovsky, J., Lumpkin, T. A., & Mcclary, D. (1994). Edamame:the Vegetable
Soybean. 1988(Gotoh 1984), 1-9.

Kumar, S., Kumar, R., Pal, A., & Chopra, D. S. (2019). Chapter 16 - Enzymes (E.
M. B. T.-P. P. and B. of F. and V. Yabhia, ed.). Postharvest Physiology and
Biochemistry of Fruits and Vegetables 1st Edition
https://doi.org/https://doi.org/10.1016/B978-0-12-813278-4.00016-6

Kurniasanti, S. A., Sumarwan, U., Kurniawan, B. P. Y. (2014). Analisis dan Model

Strategi Peningkatan Daya Saing Produk Edamame Beku. Jurnal Manajemen
& Bisnis, Vol. 11 No. 3, November 2014.


https://doi.org/10.26420/austinfoodsci.2017.1029
https://doi.org/https:/doi.org/10.1016/B978-0-12-813278-4.00016-6

Effect of Film Packaging Type on the Physical and Chemical Properties of Edamame during Storage
SHAFADILA ASTARI, Prof. Dr. Ir. Umar Santoso, M.Sc.;Prof. Hideki Murayama

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Li, Y. S., Du, M., Zhang, Q. Y., Wang, G. H., Hashemi, M., Liu, X. B. (2012).
Greater differences exist in seed protein, oil, total soluble sugar and sucrose
content of vegetable soybean genotypes [Glycine max (L.) Merrill] in
Northeast China. Australian Journal of Crop Science. 6(12):1681-1686.

Liu, K.(2004). Chemistry, Processing Effects, Health Benefits, and Functional
Foods and Ingredients. Champaign, IL: AOCS Press: 52-72.

Liu, K. (1996). Immature soybeans: direct use for food. INFORM (AOCS)
7(11):1217-23.

Makino, Y., Soga, N., Oshita, S., Kawagoe, Y., & Tanaka, A. (2008). Stimulation
of y- aminobutyric acid production in vine-ripe tomato (Lycopersicon
esculentum Mill.) fruits under modified atmospheres. Journal of Agricultural
and Food Chemistry, 56, 7189-7193.

Makino, Y., Nishizaka, A., Yoshimura, M., Sotome, I., Kawai, K., & Akihiro, T.
(2020). Influence of low O2 and high CO2 environment on changes in
metabolite concentrations in harvested vegetable soybeans. Food Chemistry,
317(February), 126380. https://doi.org/10.1016/j.foodchem.2020.126380

Mangaraj, S., Goswami, T.K. & Mahajan, P.VV. (2009). Applications of Plastic

Films for Modified Atmosphere Packaging of Fruits and Vegetables: A
Review. Food Eng. Rev. 1, 133, https://doi.org/10.1007/s12393-009-9007-3
Mangaraj, S., & Goswami, T. K. (2009). Modified Atmosphere Packaging of Fruits
and Vegetables. Global Science Books, 1-31.
https://doi.org/10.17660/actahortic.1989.258.14
Maruthi, J. & Paramesh, R.. (2016). Effect of integrated nutrient management on

seed quality of vegetable soybean [Glycine max (L.) Merrill] cv. Karune.
Legume Research - An International Journal. 39. 10.18805/Ir.v0iOF.9381.
Masuda, R. (1991). Quality requirement and improvement of vegetable soybean.
p. 92-102. In: S. Shanmugasundaram (ed.), Vegetable soybean: Research
needs for production and quality improvement. Asian Vegetable Res. Dev.
Center, Taiwan.
NARO, JIRCAS. (2016). An Overview of Legume Cultivation in Japan. Retrieved


https://doi.org/10.1016/j.foodchem.2020.126380
https://doi.org/10.17660/actahortic.1989.258.14

Effect of Film Packaging Type on the Physical and Chemical Properties of Edamame during Storage
SHAFADILA ASTARI, Prof. Dr. Ir. Umar Santoso, M.Sc.;Prof. Hideki Murayama

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

from
https://www_jircas.go.jp/sites/default/files/publication/proceedings/2016-
session-11.pdf

Pemerintah Kabupaten Buleleng. Edamame Asal Indonesia Mampu Kuasai
Pasar Ekspor 13 Negara. (2020). Retrieved 2 October 2020, from

https://www.bulelengkab.qgo.id/detail/artikel/edamame-asal-indonesia-

mampu-kuasai-pasar-ekspor-13-negara-17

Potter N.N., Hotchkiss J.H. (1995) Vegetables and Fruits. In: Food Science.
Food Science Text Series. Springer, Boston, MA.
https://doi.org/10.1007/978-1-4615-4985-7_18

Saldivar, X., Wang, Y. J., Chen, P., & Mauromoustakos, A. (2010). Effects of
blanching and storage conditions on soluble sugar contents in vegetable
soybean. LWT - Food Science and Technology, 43(9), 1368-1372.
https://doi.org/10.1016/j.Iwt.2010.04.017

Saltveit, M. E. (2019). Chapter 4 - Respiratory Metabolism (E. M. B. T.-P. P. and
B. of F. and V. Yahia, ed.). Postharvest Physiology and Biochemistry of Fruits
and Vegetables 1st Edition (pp.73-91).
https://doi.org/https://doi.org/10.1016/B978-0-12-813278-4.00004-X

Santana, A. C., Carrdo-Panizzi, M. C., Mandarino, J. M. G., Leite, R. S., da Silva,
J. B., & Ida, E. I. (2012). Evaluation of the shelf-life of vegetable-type soybean

pods. Brazilian Archives of Biology and Technology, 55(4), 591-595.
https://doi.org/10.1590/S1516-89132012000400015

Safiudo-Barajas, J. A., Lipan, L., Cano-Lamadrid, M., de la Rocha, R. V., Noguera-
Artiaga, L., Sanchez-Rodriguez, L., ... Hernandez, F. (2019). Chapter 14 -
Texture (E. M. B. T.-P. P. and B. of F. and V. Yabhia, ed.). Postharvest
Physiology and Biochemistry of Fruits and Vegetables 1st Edition (pp.293-
314). https://doi.org/https://doi.org/10.1016/B978-0-12-813278-4.00014-2

Serrano, M., Martinez-Romero, D., Guillén, F., Castillo, S., & Valero, D. (2006).

Maintenance of broccoli quality and functional properties during cold storage

as affected by modified atmosphere packaging. Postharvest Biology and
Technology, 39(1), 61-68. https://doi.org/10.1016/j.postharvbio.2005.08.004



https://www.bulelengkab.go.id/detail/artikel/edamame-asal-indonesia-mampu-kuasai-pasar-ekspor-13-negara-17
https://www.bulelengkab.go.id/detail/artikel/edamame-asal-indonesia-mampu-kuasai-pasar-ekspor-13-negara-17
https://doi.org/10.1016/j.lwt.2010.04.017
https://doi.org/10.1590/S1516-89132012000400015
https://doi.org/10.1016/j.postharvbio.2005.08.004

Effect of Film Packaging Type on the Physical and Chemical Properties of Edamame during Storage
SHAFADILA ASTARI, Prof. Dr. Ir. Umar Santoso, M.Sc.;Prof. Hideki Murayama

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Shanmugasundaram, S., S.T. Cheng, M.T. Huang, and M. R. Yan.(1991). Varietal
improvement of vegetable soybean in Taiwan. In S. Shanmugasundaram (ed.)
Vegetable soybean: research needs for production and quality improvement.
Asian Vegetable Research and Development Center, Taiwan.

Simonne, A. H., Weaver, D. B., & Wei, C. i. (2000). Immature soybean seeds as a
vegetable or snack food: Acceptability by American consumers. Innovative
Food Science and Emerging Technologies, 1(4), 289-296.
https://doi.org/10.1016/S1466-8564(00)00021-7

Singh, G. (2010). The Soybean: Botany, Production, and Use. In CABI.
https://doi.org/10.1016/j.¢j.2018.03.006

Solovchenko, A., Yahia, E. M., & Chen, C. (2019). Chapter 11 - Pigments (E. M.
B. T.-P. P. and B. of F. and V. Yahia, ed.). Postharvest Physiology and
Biochemistry of Fruits and Vegetables 1st Edition.
https://doi.org/https://doi.org/10.1016/B978-0-12-813278-4.00011-7

Song, J. Y., An, G. H., & Kim, C. J. (2003). Color, texture, nutrient contents, and
sensory values of vegetable soybeans [Glycine max (L.) Merrill] as affected
by blanching. Food Chemistry, 83(1), 69—74. https://doi.org/10.1016/S0308-
8146(03)00049-9

Song, J., Liu, C., Li, D., & Gu, Z. (2013). Evaluation of sugar, free amino acid, and

organic acid compositions of different varieties of vegetable soybean (Glycine
max [L.] Merr). Industrial Crops and Products, 50, 743-749.
https://doi.org/10.1016/j.indcrop.2013.08.064

Song, J., Liu, C., Li, D., & Gu, Z. (2016). Postharvest changes in physicochemical
characteristics and free amino acids content of immature vegetable soya bean
(Glycine max L.) grains. International Journal of Food Science and
Technology, 51(2), 461-469. https://doi.org/10.1111/ijfs.13004

Streeter, J. G., & Thompson, J. F. (1972). Anaerobic accumulation of vy-

aminobutyric acid and alanine in radish leaves (Raphanus satiVus L.). Plant
Physiology, 49, 572-578.

Sugimoto, M., Goto, H., Otomo, K., Ito, M., Onuma, H., Suzuki, A., ... Soga, T.
(2010). Metabolomic profiles and sensory attributes of edamame under


https://doi.org/10.1016/j.cj.2018.03.006
https://doi.org/10.1111/ijfs.13004

Effect of Film Packaging Type on the Physical and Chemical Properties of Edamame during Storage
SHAFADILA ASTARI, Prof. Dr. Ir. Umar Santoso, M.Sc.;Prof. Hideki Murayama

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

various storage duration and temperature conditions. Journal of Agricultural
and Food Chemistry, 58(14), 8418-8425. https://doi.org/10.1021/jf101471d
Sui, H., Chen, L., Han, X. X., Zhang, X., Wang, X., & Zhao, B. (2017). Quantitative

Determination of Total Amino Acids Based on Surface-Enhanced Raman

Scattering and Ninhydrin Derivatization. Analytical sciences : the
international journal of the Japan Society for Analytical Chemistry, 33(1), 53—
57. https://doi.org/10.2116/analsci.33.53

Sun, Y., & Li, W. (2017). Effects the mechanism of micro-vacuum storage on
broccoli chlorophyll degradation and builds prediction model of chlorophyll
content based on the color parameter changes. Scientia Horticulturae,
224(May), 206-214. https://doi.org/10.1016/j.scienta.2017.06.040

USDA, NRCS. (2006). The PLANTS Database. Glycine max (L.) Merr. Soybean.
Retrieved(https://plants.usda.gov/core/profile?symbol=GLMA4). National
Plant Data Center, Baton Rouge, LA 70874-4490 USA.

Ustun, D., Candir, E., Ozdemir, A. E., Kamiloglu, O., Soylu, E. M., & Dilbaz, R.
(2012). Effects of modified atmosphere packaging and ethanol vapor treatment

on the chemical composition of “Red Globe” table grapes during storage.
Postharvest Biology and Technology, 68, 8-15.
https://doi.org/10.1016/j.postharvbio.2012.01.006

Vallarino, J. G & Sonia, O. (2019). Chapter 10 — Organic Acids (E. M. B. T.-P. P.
and B. of F. and V. Yahia, ed.). Postharvest Physiology and Biochemistry of
Fruits and Vegetables 1st Edition. (pp.207-224).
https://doi.org/https://doi.org/10.1016/B978-0-12-813278-4.00008-7

Wang, N. S. (n.d). Amino Acid Assay by Ninhydrin Colorimetric Method.

Retrieved from

https://user.eng.umd.edu/~nsw/ench485/lab3a.htm#Comments
Wang, Z.Q., Senga, E.F.B., Wang, D.Y., (2005). Vegetable soy bean (Glycine max
[L.] Merrill) from production to processing. Outlook Agric. 34, 167-172

Wang, H. W., Makino, Y., Inoue, J., Maejima, K., Funayama-Noguchi, S., Yamada,
T., & Noguchi, K. (2017). Influence of a modified atmosphere on the induction
and activity of respiratory enzymes in broccoli florets during the early stage


https://doi.org/10.1021/jf101471d
https://doi.org/10.1016/j.scienta.2017.06.040
/Users/shafa/Desktop/EDAMAME/THESIS/(
https://plants.usda.gov/core/profile?symbol=GLMA4
http://npdc.usda.gov/
http://npdc.usda.gov/
https://doi.org/10.1016/j.postharvbio.2012.01.006
https://doi.org/https:/doi.org/10.1016/B978-0-12-813278-4.00008-7
https://user.eng.umd.edu/~nsw/ench485/lab3a.htm#Comments

Effect of Film Packaging Type on the Physical and Chemical Properties of Edamame during Storage
SHAFADILA ASTARI, Prof. Dr. Ir. Umar Santoso, M.Sc.;Prof. Hideki Murayama

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

of postharvest storage. In Journal of Agricultural and Food Chemistry (Vol.
65). https://doi.org/10.1021/acs.jafc.7b02318
Xu, Y. (2017). Textural and Microbiological Qualities of Vegetable Soybean

(Edamame) Affected by Blanching and Storage Conditions. Journal of Food
Processing &  Technology, 03(07). https://doi.org/10.4172/2157-
7110.1000165
Yahia, E. M. (2019). (E. M. B. T.-P. P. and B. of F. and V. Yahia, ed.). Postharvest
Physiology and Biochemistry of Fruits and Vegetables 1st Edition.
https://doi.org/https://doi.org/10.1016/B978-0-12-813278-4.00001-4
Yanagisawa, Y., Akazawa, T., Abe, T., & Sasahara, T. (1997). Changes in Free

Amino Acid and Kjeldahl N Concentrations in Seeds from Vegetable-Type
and Grain-Type Soybean Cultivars during the Cropping Season. Journal of
Agricultural and Food Chemistry, 45(5), 1720-1724.
https://doi.org/10.1021/jf960594i

Zeipin,a, S., Alsin,, I., & Lepse, L. (2017). Insight in edamame yield and quality
parameters: A review. Research for Rural Development, 2, 40-44.
https://doi.org/10.22616/rrd.23.2017.047


https://doi.org/10.1021/acs.jafc.7b02318
https://doi.org/10.4172/2157-7110.1000165
https://doi.org/10.4172/2157-7110.1000165

	REFERENCES

