
110 
 

DAFTAR PUSTAKA 

 
AAK. 1989. Kedelai. Yogyakarta : Kanisius. 

Adisarwanto, T. 2005. Kedelai. Jakarta : Penebar Swadaya. 

Adisarwanto, T dan Wudianto, R., 2008. Meningkatkan Hasil 
Panen Kedelai. Jakarta : Penebar Swadaya. 

Alimardani, R dan Seifi, M.R.2010.Comparison of Moisture-Dependent Physical 
and Mechanical Properties of Two Varieties of Corn (Sc 704 and Dc 370). 
Australian Journal of Agriculture Engineering. Vol.1 Edisi 5 Hal.170-178. 

Aldillah, Rizma. 2013. Proyeksi produksi dan konsumsi kedelai Indonesia. Jurnal 
Ekonomi Kuantitatif Terapan. VII (1):9-23  

Amaliyah, Ridha. 2013. Mengimpor Kedelai perlukah terus dilanjutkan? 
(pengaruh liberalisasi perdagangan terhadap perkedelaian Indonesia). 
Global & Policy, I(1):19-30 

Antarlina, S.S. , E. Ginting , dan J.S. Utomo. 2003. Kualitas Tempe Kedelai Unggul 
selama Penyimpanan Beku. Jurnal Penelitian Pertanian Tanaman Pangan. 
Vol. 22(2): 106-113 

Ariviani, S., Handajani, S., Affandi, D.R., Listyaningsih, E. 2012. Potensi minuman 
bubuk kedelai (var. Galunggung) sebagai minuman fungsional: sifat 
fisikokimia, efek hipoglikemik dan hipokolesterolemik serta status antioksi-
dan. Jurnal Gizi Klinik Indonesia. vol. 8(4): 158-165. 

Badan Litbang Pertanian. 2019. Varietas kedelai Galunggung Badan Litbang 
Pertanian. Jakarta: Indonesian Agency for Agricultural Research and 
Development. 

Badan Litbang Pertanian. 2019. Varietas kedelai Mallika Badan Litbang Pertanian. 
Jakarta: Indonesian Agency for Agricultural Research and Development. 

Calisir, S., Ozcan, M., Haciseferoglu, H., Yildiz, MU. 2005. A study on some 
physico-chemical properties of Turkey okra (Hibiscus esculenta L.) seeds. J. 
Food Eng. 68: 73-78. 

Chakraverty. 1981. Postharvest Technology of Cereals and Pulses. Oxford. Ndelhi 

Cheftel, J. C., Cuq, J. L. and Lorient, D. (1985). Proteines Alimentaires (Food 
Protein). Technique et Document, Lavoisier, Paris, France. 40pp. 

Coşkuner, Y. dan Karababa, E. (2007). Physical properties of coriander seeds 
(Coriandrum sativumL.). Journal of Food Engineering 80: 408-416. 

Curray, J. K. 1951. Analysis of Sphericity and Roundness of Quartz Grains. M. S. 
Thesis in Mineraology. The Pennsylvania State University. University Park. 

Day, C. L. 1964. Device for MeasuringVoid in Porous Materials. Agricultural 
Engineering 45(1):36-37 

De Man. 1999. Principles of Food Chemistry Third Edition. An Aspen Publication. 
Gaithersburg. 

Fachruddin L. 2000. Budidaya Kacang Kacangan. Yogyakarta: 
Kanisius. 

Analisis Matematis Pengaruh Jenis dan Kadar Air Terhadap Karakteristik Fisik dan Mekanis Biji
Kedelai (Glycine max)
ALDHAYU SAM SAFIRA, Dr. Ir. Nursigit Bintoro, M.Sc;Dr. Joko Nugroho Wahyu Karyadi, STP, M.Eng
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



111 
 

Gana IM, Agidi G, Idah PA, Anounye JC. Influence of soaking on moisture-
dependent physical properties of some selected grains essential to design of 
grain drinks processing machine. Agric. Sci. Dev. 2014; 3(7):237-243. 

Guner, M. 2007. Pneumatic conveying characteristics of some agricultural seeds. J. 
Food Eng. 80: 904-913. 

Hulse, J. H., Laing, E. M. and Pearson, O. E. (1980). Sorghum and Millets: their 
Composition and Nutritive Values. Academic Press, London, UK. 999pp. 

Hutching, J.B. 1999. Food Color and Apearance.Aspen publisher Inc. Maryland. 

Kakade, A., khodke, S., Jadhav, S., Gajabe, M., Othzes, N. 2019. Effect of Moisture 
Content on Physical Properties of Soybean. International Journal of Current 
Microbiology and Applied Sciences. Vol. 8(4): 1770-1782. 

Kementerian Pertanian Republik Indonesia.2019.Data Lima Tahun Terakhir 
Produksi Kedelai. Diakses dari https://www.pertanian.go.id 

Kibar, H. dan Öztürk, T. 2008. Physical and mechanical properties of soybean. 
Journal International Agrophycis 22: 239-244. 

Kupriannoff, J. 1958. Bound Water in Kupriannoff, J. 9ed) Fundamental Aspects 
of Dehydration of Foodstuff. Soc. Chem. Indtr. Karlsruhe. Germany. 

Lamina, 1989. Kedelai dan Pengolahannya. Jakarta: Simpleks. 

Lewis, M.J. 1987. Physical Properties of Foods and Food Processing System. Ellis 
Horwood Ltd. Chichester. England.  

Lozano J.E, Rotstein E., and Urbicain M.J.1983 Shrinkage, Porosity, and Bulk 
Density of Foodstuffs at Chaging Moisture Contents. Journal of Food 
Science. Vol. 48 

McLellan, M.R., Lind, L.R., Kime, R.W. 1994. Hue Angle Determinations And 
Statistical Analysis For Multiquadrant Hunter L,a,b Data. Journal of Food 
Quality 18:235-240.  

Mohsenin, N.M, 1970. Physical Properties of Plant and Animal Materials. Volume 
I Structure Physical Characteristic and Mechanical Properties. Gordon and 
Science Publisher. New York. London. Paris. 

Mohsenin, N.M.1986. Physical Properties of Plant and Animal Materials. New 
Materials. New York: Gordon and Breach Science Publishers. 

Mushi, Justine Alfred. (2011). Determination Of Physical Properties Of Soybean, 
Design And Fabrication Of Improved Soybean Dehuller. Engineering Of 
Sokoine University Of Agriculture, Morogoro, Tanzania. 

Nwakonobi, T.U., Idike, F.I. 2003. Physical Properties Of Soybean (A Research 
Report Communication). Nigerian Journal of Technology, Vol. 21 (1). 

Otman, N., Azahari, NA., Ismail, H. 2011. Thermal properties of polyvinyl alcohol 
(PVOH)/Corn starch blend film. Malaysian Polymer Journal. 6(6): 147-154. 

Peraturan Menteri Pertanian. 2007. PERMENTAN No. 42/ 
Permentan/OT.140/09/2007. 

Rais, M., Bintoro, N., dan Tamtomo, P. 2005. Analisis Proses Pemisahan Bahan 
Curah Secara Pneumatik. Agrosains. 18 (1):83. 

Analisis Matematis Pengaruh Jenis dan Kadar Air Terhadap Karakteristik Fisik dan Mekanis Biji
Kedelai (Glycine max)
ALDHAYU SAM SAFIRA, Dr. Ir. Nursigit Bintoro, M.Sc;Dr. Joko Nugroho Wahyu Karyadi, STP, M.Eng
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



112 
 

Ratnaningsih, E. Ginting , Adie, M. Muchlis, dan Harwono, didik. 2017. SIFAT 
Fisikokimia Dan Kandungan Serat Pangan Galur-Galur Harapan Kedelai.  
Jurnal Penelitian Pascapanen Pertanian. Vol.14(1): 35 – 45. 

Riniarsi, Dyah. 2015. Outlook Komoditas Pertanian Tanaman Pangan Kedelai. 
Pusat data dan sistem informasi pertanian. Kementrian Pertanian. 

Rohadi, 2009. Sifat fisik bahan dan aplikasinya dalam industry pangan. Semarang 
University Press. Semarang. 

Sirappa, M. P. dan A. N. Susanto. 2008. Pengembangan tanaman 
kacang-kacangan pada lahan sawah irigasi di pulau buru, 
maluku. Jurnal Budidaya Pertanian,4(1) : 64-72 

SNI. 1995. Standar Nasional Indonesia untuk kedelai (SNI 01-3922-1995). Dewan 
Standarisasi Nasional. Jakarta. 6 p. 

Shoughy, M dan Amer, M. (2006). Physical and Mechanical Properties of Faba 
bean seeds. Misr J. of Agric. Eng., 23(2): 434-447 

Spurling R.J., Davidson J.F., and Scott D.M., 2000. The no-flow problem for 
granular material in rotating kilns and dish granulators. Chem. Eng. Sci., 
55, 2303-2313. 

Sukardjo. 2004. Kimia Fisika. Yogyakarta: Rineka Cipta. 

Susanto, G.W.A., Nugrahaeni, N. 2018. Pengenalan dan Karakter Varietas Unggul 
Kedelai. Balai Penelitian Tanaman Aneka Kacang dan Umbi 

Suyatma, Nugraha E. 2009. Analisis Warna. Anpang+Lanjut+-
+Analisis+Warna+2009+NES.ppt [11 Maret 2011] 

Syarif dan Halid, 1993. Teknologi Pengolahan Pangan. Penerbit Arcan. Jakarta. 

Syarief; R. dan Irawati, 1988. Pengetahuan Bahan untuk Industri Pertanian. 
Jakarta : M ediyatama Sarana Perkasa. 

Tabak, S. dan Wolf, D. 1998. Aerodynamic properties of cotton seeds. J. Agric. 
Eng. Res. 70(3): 257-265 

Tranggono.2011.Biokimia dan Teknologi Pasca Panen. Gajah Mada. Yogyakarta. 

Wall, J. S. and Ross, W. M. (1970). Sorghun Production and Utilization. Avi 
Publishing Co. Inc. Westport, USA. 702pp. 

Wandkar, Sachin Vilas., Ukey, Pravin Dhangopal., and Pawar, Dilip Ananda. 2012. 
Determination of physical properties of soybean at different moisture levels. 
Agric Eng Int: CIGR Journal, 14(2): Manuscript No. 2081. 

Wani, I. A., Sogi, D. S., Wani, A. A., Gil, B. S., dan Shivhare, U. S. 2010. 
Physicochemical properties of starches from Indian kidney bean (Phaseolus 
vulgaris) cultivars. Int. J. Food Sci. Technol. 45: 2176– 2185. 

Weltman, A.J. dan Head, J.M. 1983. Site Investigation Manual. CIRIA, London. 

Wirakartakusumah, M.A., K. Abdullah, A.M. Syarief. 1992. Sifat Fisik Pangan. 
PAU Pangan Gizi IPB. Bogor. 

Wolf, W. J. (2010). Legumes: Seed Composition and Structure, Processing into 
Protein Products and Protein Properties. United States Department of 
Agriculture, Washington DC, USA. 314pp. 

Analisis Matematis Pengaruh Jenis dan Kadar Air Terhadap Karakteristik Fisik dan Mekanis Biji
Kedelai (Glycine max)
ALDHAYU SAM SAFIRA, Dr. Ir. Nursigit Bintoro, M.Sc;Dr. Joko Nugroho Wahyu Karyadi, STP, M.Eng
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/


