PENGARUH PENAMBAHAN BAWANG PUTIH SEBAGAI SUMBER ANTIOKSIDAN TERHADAP

KUALITAS KIMIA, FISIK, SENSORIS

DAN MIKROSTRUKTUR KEBAB DAGING DOMBA

UNIVERSITAS FARIDA SUTIRA, Ir. Edi Suryanto, M.Sc., Ph.D., IPU., ASEAN Eng; Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D., IPU., ,

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

DAFTAR PUSTAKA

Aali, M., H. Moradi-Shahrbabak, M. Moradi-Shahrbabak, M. Sadeghi and H.
Kohram. 2016. Polymorphism in the SCD gene is associated with meat
quality and fatty acid composition in Iranian fat- and thin-tailed sheep
breeds. J Livsci. (16) 2016.04.003.

Ali, M., K.K. Al-Qattan, F. Al-Enezi, R.M.A. Khanafer and T. Mustafa. 2000. Effect
of allicin from garlic powder on serum lipids and blood pressure in rats fed
with a high cholesterol diet. Prostag. Leukotr. Ess. 62(4): 253—-259.

AOAC. 2007. Official methods of analysis. Association of Official Analytical
Chemists. Benjamin Franklin Station, Washington.

Barnes, J., L.A. Anderson and J.D. Phillipson. 2007. Herbal medicines. Pages:
279. Third Edition. Pharmaceutical Press. USA.

Benbow, H.M. 2015. Food, gender, and cross-cultural consumption in Turkish-
German chick lit. Food. Ways. 23 (3): 141-162.

Busse, M. and R. Siebert. 2018. The role of consumers in food innovation
processes. Eur. J. Innov. Manag. 21 (1): 20-43.

Chen, B., J. Rao, Y. Ding and D.J. McClements and E.A. Decker. 2016. Lipid
oxidation in base algae oil and water-in-algae oil emulsion: Impact of
natural antioxidants and emulsifiers. Food Res Int. 85 (2016) 162—-169.

Chikwanha, O.C., P. Vahmani, V. Muchenje and M.E.R. Dugan. 2018. Nutritional
enhancement of sheep meat fatty acid profile for human health and
wellbeing. Food Res. Int. 104 (2018): 25-38.

de Man, J.M. 1997. Kimia makanan. Ed:2. Penerbit ITB.

de Oliveira M.R., S.F. Nabavi, S.M. Nabavi and F.R. Jardim. 2017. Omega-3
polyunsaturated fatty acids and mitochondria, back to the future. Trends
Food Sci Technol. 67: 76-92.

Decker, E.A and Y. Park. 2010. Healthier meat products as functional foods. Meat
Sci. 86: 49-55.

Demirok, E. N. Kolsarici, I.T. Akoglu and E. Ozden. 2011. The effects of tumbling
and sodium tripolyphosphate on the proteins of doner. Meat Sci. 89 (2):
154-159.

El-Hamidi, M. and S.M. EI-Shami. 2015. Scavenging Activity of Different Garlic

Extracts and Garlic Powder and their Antioxidant Effect on Heated
Sunflower Oil. Am. J. Food. Technol. 10 (4): 135-146.

45



PENGARUH PENAMBAHAN BAWANG PUTIH SEBAGAI SUMBER ANTIOKSIDAN TERHADAP

KUALITAS KIMIA, FISIK, SENSORIS

DAN MIKROSTRUKTUR KEBAB DAGING DOMBA

UNIVERSITAS FARIDA SUTIRA, Ir. Edi Suryanto, M.Sc., Ph.D., IPU., ASEAN Eng; Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D., IPU., ,

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

Ergonul, B., H. Tosun, E. Obuz and A. Kundakci. 2012. Several quality attributes
of beef and turkey meat doner kebabs produced by traditional or continuous
process. J. Food. Sci Technol. 49(4): 515-518.

Estrada-Solis J., K.A. Figueroa-Rodriguez, B. Figueroa-Sandoval, F. Hernandez-
Rosas and A.S. Hernandez-Cazares. 2016. Microstructure and physical
changes in the Mexican cooked lamb meat barbacoa made with chilled and
frozen meat. Meat Sci. 118 (2016) 122-128.

Falowo, A. B., P. O. Fayemi and V. Muchenje. 2014. Natural antioxidants against
lipid—protein oxidative deterioration in meat and meat products: A review.
Food Res Int. 64 (2014) 171-181.

Feng, Y. and M. O'Mahony. 2017. Comparison between American and Chinese
consumers in the use of verbal and numerical 9-point hedonic scales and
R-Index ranking for food and personal products. Food Qual Prefer. 60 (4)
138-144.

Fialova, J., S.C. Roberts and J. Havlicek. 2016. Consumption of garlic positively
affects hedonic perception of axillary body odour. Appetite. 97 (2016): 8-
15.

Flakemore, A.S., B.S. Malau-Aduli, P.D. Nichols and A.E.O. Malau-Aduli. 2017.
Omega-3 fatty acids, nutrient retention values, and sensory meat eating
quality in cooked and raw Australian lamb. Meat. Sci. 123 (2017): 79-87.

Fratianni, F., M.N. Ombra, A. Cozzolino, R. Riccardi, P. Spigno, P. Tremonte, R.
Coppola and F. Nazzaro. 2016. Phenolic constituents, antioxidant,
antimicrobial and anti proliferative activities of different endemic Italian
varieties of garlic (Allium sativum L.). J. Funct. Foods. 21 (2016): 240—248.

Fu Y., J. F. Young and M. Therkildsen. 2017. Bioactive peptides in beef:
Endogenous generation through postmortem aging. Meat Sci. 123 (2017):
134-142.

Ganhao R., D. Morcuende and M. Estévez. 2010. Protein oxidation in emulsified
cooked burger patties with added fruit extracts: Influence on colour and
texture deterioration during chill storage. Meat Sci. 85 (3): 402—409.

Harlina, P. W., R. Shahzad, M. Ma, F. Geng, Q. Wang, L. He, S. Ding and N. Qiu.
2015. Effect of garlic oil on lipid oxidation, fatty acid profiles and
microstructure of salted duck eggs. J. Food Process. Press. 39 (6): 2897—
2911.

Heinz, G., and P. Hautzinger. 2007. Meat processing technology for small-to
medium-scale producers. FAO Regional Office for Asia and the Pacific,
Bangkok.

Horita C.N., E.A. Esmerinoa, V.A.S. Vidal, J.S. Farah, G.V. Amaral, H.M.A. Bolini,
A.G. Cruz and M.A.R. Pollonio. 2017. Sensory profiling of low sodium

46



PENGARUH PENAMBAHAN BAWANG PUTIH SEBAGAI SUMBER ANTIOKSIDAN TERHADAP

KUALITAS KIMIA, FISIK, SENSORIS

DAN MIKROSTRUKTUR KEBAB DAGING DOMBA

UNIVERSITAS FARIDA SUTIRA, Ir. Edi Suryanto, M.Sc., Ph.D., IPU., ASEAN Eng; Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D., IPU., ,

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

frankfurter containing garlic products: Adequacy of Polarized Projective
Mapping compared with trained panel. Meat Sci. 131 (2017) 90-98.

Inguglia, E.S., Z. Zhang, B.K. Tiwari, J.P. Kerry and C.M. Burgess. 2017. Salt
reduction strategies in processed meat products - A review. Trends Food
Sci Technol. 59 (2017): 70-78.

Istrati D., A. Simion Ciuciu, C. Vizireanu, A. lonescu and J. Carballo. 2015. Impact
of spices and wine-based marinades on tenderness, fragmentation of
myofibrillar proteins and color stability in bovine biceps femoris muscle. J
Texture Stud. 46 (6): 455—466.

Kara, A. A Traditional Turkish Palate Taste: Cag Kebab. 2017. OALibJ. 4 (2017):
1-7.

Keun-Cheol, P., H.S. Pyo, W.S. Kim and K.S. Yoon. Effects of cooking methods
and tea marinades on the formation of benzo[a]pyrene in grilled pork belly
(Samgyeopsal). Meat. Sci. 129 (2017): 1-8.

Khalid, N., I. Ahmed, M. S. Z. Latif, T. Rafique and S. A. Fawad. 2014. Comparison
of antimicrobial activity, phytochemical profile and minerals composition of
garlic Allium sativum and Allium tuberosum. J Korean Soc Appl Biol. Chem.
57(3): 311-317.

Kilic, B. 2003. Effect of microbial transglutaminase and sodium caseinate on quality
of chicken doner kebab. 63 (2003): 417-421.

Kiran, M., C.O. Vinayanada, B. Jagannatha Rao, B.D. Ravindra and B.S.
Ramachandra. 2018. Effect of different cooking methods and binding
materials on proximatecomposition, physicochemical and sensory quality
of different emulsion based chicken products. J. Anim Res. 8 (1): 117-123.

Kusnandar, F. 2010. Kimia Pangan Komponen Makro dan Mikro. Dian Rakyat.
Jakarta.

Lawrie, R.A. 2003. llmu Daging. Halaman: 303-305 di daging dan nutrisi manusia/
asam-asam lemak. Penerbit Universitas Indonesia, Jakarta.

Lee. S., P. Hernandez, D. Jordjevic , H. Faraji , R. Hollender, C. Faustman, and
E.A. Decker. 2006. Effect of Antioxidants and Cooking on Stability of n-3
Fatty Acids in Fortified Meat Products. J. Food Sci. 71: 233-238.

Li. Y., X. Shi-Ying and S. Da-Wen. 2007. Preparation of garlic powder with high
allicin content by using combined microwave—vacuum and vacuum drying
as well as microencapsulation. J. Food Eng. 83 (2007): 76-83.

Liuzzo, G., R. Rossi, F. Giacometti, S. Piva, A. Serraino, G. Mescolini and G.

Militerno. 2016. Mislabelling of Déner kebab sold in Italy. Ital. J. Food Saf.
6149 (5): 182-184

47



PENGARUH PENAMBAHAN BAWANG PUTIH SEBAGAI SUMBER ANTIOKSIDAN TERHADAP

KUALITAS KIMIA, FISIK, SENSORIS

DAN MIKROSTRUKTUR KEBAB DAGING DOMBA

UNIVERSITAS FARIDA SUTIRA, Ir. Edi Suryanto, M.Sc., Ph.D., IPU., ASEAN Eng; Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D., IPU., ,

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

Magsood, S., S Benjakul and A.K. Balange. 2012. Effect of tannic acid and kiam
wood extract on lipid oxidation and textural properties of fish emulsion
sausages during refrigerated storage. Food Chem. 130 (2): 408-416.

Martins, N., S. Petropoulos and I. C. F. R. Ferreira. 2016. Chemical composition
and bioactive compounds of garlic (Allium sativum L.) as affected by pre-
and post-harvest conditions. A review. Food Chem. 211 (2016) 41-50.

Modi V.K., N.M. Sachindra, P. Nagegowda, N.S. Mahendrakar and D.N Rao. 2007.
Quality changes during the storage of dehydrated chicken kebab mix. Int.
J. Sci. Tech. 42 (7): 827-835.

Novakovic, S and I. Tomasevic. 2017. A comparison between Warner-Bratzler
shear force measurement and texture profile analysis of meat and meat
products: a review. Pages: 1-6 in proc 59h International Meat Industry
Conference MEATCON2017. IOP Conf. Ser.: Earth Environ. Sci. 85 (2017).

Ozcan, A.U and H. Bozkurt. 2015. Physical and chemical attributes of a ready-to-
eat meat product during the processing: effects of different cooking
methods. Int. J. Food Prop. 18 (2015): 2422—-2432.

Pandey, M. C., P.T. Harilal and K. Radhakrishna. 2014. Effect of processing
conditions on physico-chemical and textural properties of shami kebab. Int.
Food Res. 21(1): 223-228.

Panozzo M. L. Magro, I. Erle, S. Ferrarini, R. Murari, E. Novelli and S. Masaro.
2015. Nutritional quality of prepara-tions based on Doner Kebab sold in two
towns of Veneto Region, Italy: preliminary result. Ital. J. Food Saf. 4: 92-97.

Park, S.Y. and K.B. Chin. 2014. Effect of fresh garlic on lipid oxidation and
microbiological changes of pork patties during refrigerated storage. Korean
J. Food Sci. 34(5): 638-646.

Pattanagul, P., R. Pinthong, A. Phianmongkhol and S. Tharatha. Mevinolin, citrinin
and pigments of adlay angkak fermented by Monascus sp. Int. J. Food
Microbiol. 126 (2008): 20—-23.

Pogorzelska-Nowicka, E., A.G. Atanasov, J. Horba'nczuk dan A. Wierzbicka.
2018. Bioactive compounds in functional meat products. Molecules. 23: 1-
19.

Pogorzelska-Nowicka. E., A. G. Atanasov, J. Horba'nczuk, and A. Wierzbicka .
2018. Bioactive compounds in functional meat products. Molecules. 23: 1-
19

Purnomo, H. 2012.Teknologi pengolahan dan pengawetan daging. Universitas
Brawijaya Press. Malang.

Queiroz, Y. S., E.Y. Ishimoto, D.H.M. Bastos, G.R. Sampaio and E.A.F.S. Torres.

2009. Garlic (Allium sativum L.) and ready-to-eat garlic products: In vitro
antioxidant activity. Food. Chem. 115 (1): 371-374.

48



PENGARUH PENAMBAHAN BAWANG PUTIH SEBAGAI SUMBER ANTIOKSIDAN TERHADAP

KUALITAS KIMIA, FISIK, SENSORIS

DAN MIKROSTRUKTUR KEBAB DAGING DOMBA

UNIVERSITAS FARIDA SUTIRA, Ir. Edi Suryanto, M.Sc., Ph.D., IPU., ASEAN Eng; Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D., IPU., ,

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

Ramirez, D.A., D.A. Locatelli, R.E. Gonzalez, P.F. Cavagnaro and A.B. Camargo.
2017. Analytical methods for bioactive sulfur compounds in Allium: An
integrated review and future directions. J. Food. Compost Anal. 61 (2017):
4-19.

Rodriguez-Cruz, M and D. S. Serna. 2017. Nutrigenomics of w-3 fatty acids:
regulators of the master transcription factors. Nutr. 41: 90-96.

Saleh, S. 1996. Statistik Non Parametrik. BPFE, Yogyakarta.

Santhi, D., A. Kalaikannan and S. Sureshkumar. 2017. Factors influencing meat
emulsion properties and product texture: A review. Crit Rev Food Sci. 57
(10): 2021-2027.

Schmidt G.R. 1984. Processing Effects on Meat Product Microstructure. Food
microstruct. 3 (3303): 33- 39

Scollan N.D., E. M. Price, S.A. Morgan, S. A. Huws and K. J. Shingfield. 2017.Can
we improve the nutritional quality of meat?. Proc Nutr Soc. 76: 603-618.

Setyaningrum, A. 2015. Penampilan produksi dan kualitas daging domba ekor tipis
pada pemberian pakan tambahan lemak tak jenuh terproteksi dengan
metode kombinasi penyabunan dan kapsulasi. Desertasi. Sekolah Pasca
Sarjana. Universitas Gadjah Mada, Yogyakarta.

Soeparno, 2011. limu Nutrisi dan Gizi Daging. Halaman 157-160 di lemak daging/
komposisi asam lemak. Gadjah Mada University Press, Yogyakarta.

Sondakh, E.H.B. 2013. Pengaruh reduksi gas metan menggunakan medium chain
fatty acids terhadap pertumbuhan dan kualitas daging domba. Desertasi.
Sekolah Pasca Sarjana. Universitas Gadjah Mada, Yogyakarta.

Steel, R.G.D. and J.H. Torrie. 1993. Prinsip dan Prosedur Statistik. Suatu
Pendekatan Biometrik. Diterjemahkan oleh M. Syah. PT. Gramedia
Pustaka Utama, Jakarta.

Szychowski, K.A., K. Rybczynska-Tkaczyk, K. Gawet-Beben, M. Swieca, M. Karas,
A. Jakubczyk, M. Matysiak, U.E. Binduga and J. Gminski. 2018.
Characterization of active compounds of different garlic (Allium sativum L.)
cultivars. Pol. J. Food Nutr. Sci. 68 (1): 73-81.

Teixeira, A., A. Fernandes, E. Pereira, A. Manuel and S. Rodrigues. 2017. Effect
of salting and ripening on the physicochemical and sensory quality of goat
and sheep cured legs. Meat Sci.134: 163-169.

Vlahova-Vangelova, D.B., S.G. Dragoev, D.K Balev, B.K Assenova and K.J.

Amirhanov. 2017. Quality, microstructure, and technological properties of
sheep meat marinated in three different ways. J Food Quality. 2017: 1-10.

49



PENGARUH PENAMBAHAN BAWANG PUTIH SEBAGAI SUMBER ANTIOKSIDAN TERHADAP

KUALITAS KIMIA, FISIK, SENSORIS

DAN MIKROSTRUKTUR KEBAB DAGING DOMBA

UNIVERSITAS FARIDA SUTIRA, Ir. Edi Suryanto, M.Sc., Ph.D., IPU., ASEAN Eng; Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D., IPU., ,

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

Wen-Wen R., A.E.A. Bekhit, F. Li, Y. Hai-Yan, J. Xiao-Feng, W. Zhang and K. Ling-
Ming. 2015. Physicochemical properties of pastirma from horse meat, beef,
mutton and pork. J. Food Qual. 38: 369-376.

Widiyanto, 2008. Suplementasi minyak biji kapok terproteksi sebagai sumber
asam lemak tidak jenuh untuk meningkatkan produktivitas daging domba
local jawa ekor kurus jantan rendah kolesterol kaya asam lemak omega 6.
Desertasi. Sekolah Pasca Sarjana. Universitas Gadjah Mada, Yogyakarta.

Winarno, F.G. 2002. Kimia Pangan dan Gizi. PT. Gramedia Pustaka Utama,
Jakarta.

Yang S., J. Wang, Y.Wang and Y. Luo. 2016. Key role of collagen fibers orientation
in casing-meat adhesion. Food Res Int. 89 (2016) 439 — 447.

Yarmand, M.S dan A. Homayouni. 2009. Effect of microwave cooking on the
microstructure and quality of meat in goat and lamb. Food Chem. 112 (4):
782-785.

Yarmand, M.S. and A. Homayouni. 2009. Effect of microwave cooking on the
microstructure and quality of meat in goat and lamb. Food Chem. 112
(2009): 782—-785.

Youssef, M.K and S. Barbut. 2009. Effects of protein level and fat/oil on emulsion
stability, texture, microstructure and color of meat batters. Meat Sci. 82 (2):
228-233.

Youssef, M.K. and S. Barbut. 2009. Effects of protein level and fat/oil on emulsion
stability, texture, microstructure and color of meat batters. Meat Sci. 82
(2009): 228-233.

Yuanita, L dan Silitonga L. 2014. Sifat kimia dan palatabilitas nugget ayam
menggunakan jenis dan konsentrasi bahan pengisi yang berbeda. Jurnal
llImu Hewani Tropika. 3:1-5.

Yusuf., Abayomi, S.S. Fagbuaro and S.O0.K. Fajemilehin. 2018. Chemical
composition, phytochemical and mineral profile of garlic (Allium sativum).
J. Biosci. Biotechnol. Discv. 3(5): 105-109.

Zhang, X., Q. Meng, L. He, L. Zhao and L. Ren. 2016. Effects of garlic extract on
color, lipid oxidation and oxidative breakdown products in raw ground beef
during refrigerated storage. Ital. J. Food Sci. 28 (1): 139-147.

Zhao, X., Z. Yang, G. Gai and Y. Yang. 2019. Effect of superfine grinding on
properties of ginger powder. J. Food Eng. 91(2): 217-222.

50



