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Salvia-Trujillo, L., Rojas-Graü, M. A., Soliva-Fortuny, R., & Martín-Belloso, O. 

(2013). Effect of processing parameters on physicochemical characteristics of 

microfluidized lemongrass essential oil-alginate nanoemulsions. Food 

Hydrocolloids, 30(1), 401–407. 

Santipanichwong, R., & Suphantharika, M. (2007). Carotenoids as colorants in 

reduced‐fat mayonnaise containing spent brewer's yeast β‐ glucan as a fat 

replacer. Food Hydrocolloids, 21(4), 565–574 

Karakteristik Fisiko Kimia Mayone Rendah Lemak Dengan Fat Mimetic Kompleks Elektrostatis Whey
Protein Isolate &Atilde;&cent;&iuml;&iquest;&frac12;&iuml;&iquest;&frac12; Low Methoxyl Pectin  
JELITA LUCKY O, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Arima Diah Setiowati, STP. M.Sc
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/



93 

 

Sarika, P.R., A. Pavithran and N.R. James. (2015). Cationized gelatin/gum arabic 

polyelectrolyte complex: Study of electrostatic interactions. Food Hydrocolloid., 

49: 176-182. 

Saukani, Muhammad. (2016). Observation Particle Size of Mg0.8Zn0.2Tio3 by Laser 

Diffraction Method. Jurnal Teknik Mesin UNISKA. Vol. 1(2), 40-43 

Schmitt, C., & Turgeon, S. L. (2011). Protein/polysaccharide complexes and 

coacervates in food systems. Advances in Colloid and Interface Science, 167(1–

2), 63–70.  

Sedaghat Doost, A., Nikbakht Nasrabadi, M., Sadžak, A., & Van der Meeren, P. 

(2020). Production of food nanomaterials by specialized equipment. Handbook 

of Food Nanotechnology, 161–204.  

Setiowati, A. D., Wijaya, W., & Van der Meeren, P. (2020). Whey protein-

polysaccharide conjugates obtained via dry heat treatment to improve the heat 

stability of whey protein stabilized emulsions. Trends in Food Science and 

Technology,, 150–161.  

Setiowati.A.D., Saeedi S, Wijaya W, Mereen P.V. (2017). Improved heat stability of 

whey protein isolate stabilized emulsionsvia dry heat treatment of WPI and low 

methoxyl pectin: Effect ofpectin concentration, pH, and ionic strength. Food 

Hydrocolloids 63 : 716-726 

Shao P, Zhu Y, JinW. (2017). Physical and chemical stabilities of β-carotene emulsions 

stabilized by Ulva fasciata polysaccharide. Food Hydrocolloids 64: 28–35 

Karakteristik Fisiko Kimia Mayone Rendah Lemak Dengan Fat Mimetic Kompleks Elektrostatis Whey
Protein Isolate &Atilde;&cent;&iuml;&iquest;&frac12;&iuml;&iquest;&frac12; Low Methoxyl Pectin  
JELITA LUCKY O, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Arima Diah Setiowati, STP. M.Sc
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/



94 

 

Shee, Anoop, K., Balaji, R., Deepika, S., Anushree, K., dan Kantha, D. A. (2010). 

Studies on The Antibacterial Activity Potential of Commonly Used Food 

Preservatives. International Journal of Engineering Science and Technology. 

Vol 2(3), 264-269. ISSN : 0975-5462 

Shen, R., Luo, S., Dong, J. (2011). Application of Oat Dextrine for Fat Substitute in 

Mayonnaise. Food Chemistry, 126, 65-71. 

Singh, H. (2011). Aspects of milk-protein-stabilised emulsions. Food Hydrocolloid., 

25(8): 1938-1944. 

Siregar, R. F., A. Hintono, dan S. Mulyani. (2012). Perubahan Sifat  Fungsional Telur 

ayam Ras Pasca Pasteurisasi. AAJ, Vol. 1 No. 1, 2012, 521-528 

Soekopitojo, S. (2012). Isu terkini pengembangan fat replacer. Food Review 

Indonesia. Diakses dari http://foodreview.co.id/preview.php? 

view2&id=56357#. pada 28 Desember 2020 

Sun, C., Liu, R., Liang, B., Wu, T., Sui, W., & Zhang, M. (2018). Microparticulated 

whey protein‐pectin complex: A texture‐controllable gel for low‐fat mayonnaise. 

Food Research International, 108, 151–160.   

Sun, C., Liu, R., Wu, T., Liang, B., Shi, C., Cong, X., Hou, T., & Zhang, M. (2015). 

Combined Superfine Grinding and Heat-Shearing Treatment for the  

icroparticulation of Whey Proteins. Food and Bioprocess Technology, 9(2), 1-9. 

Sun, L., Chen, W., Liu, Y., Li, J., & Yu, H. (2015). Soy protein isolate/cellulose 

nanofiber complex gels as fat substitutes: rheological and textural properties and 

extent of cream imitation. Cellulose, 22(4), 2619–2627.  

Karakteristik Fisiko Kimia Mayone Rendah Lemak Dengan Fat Mimetic Kompleks Elektrostatis Whey
Protein Isolate &Atilde;&cent;&iuml;&iquest;&frac12;&iuml;&iquest;&frac12; Low Methoxyl Pectin  
JELITA LUCKY O, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Arima Diah Setiowati, STP. M.Sc
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/



95 

 

Sundar, A.; Rubila, S.; Jayabalan, R.; Ranganathan, T.V. (2012).A Review on Pectin: 

Chemistry due to General Properties of Pectin and its Pharmaceutical Uses. Sci. 

Rep. 1: 1–4. 

Syaaf, Syafina. (2019). Gaya Hidup Sehat Orang Indonesia Menurun. Diakses dari 

https://lokadata.id/artikel/gaya-hidup-sehat-orang-indonesia-menurun pada 22 

Maret 2021  

T. Funami, S. Ishihara, M. Nakauma, K. Kohyama, K. Nishinari. (2012).Texture design 

for products using food hydrocolloids, Food Hydrocolloids. 26 (2) : 412–420. 

Tavares, G.M., T. Croguennec, A.F. Carvalho and S. Bouhallab, (2014). Milk proteins 

as encapsulation devices and delivery vehicles: Applications and trends. Trends 

Food Sci. Tech., 37(1): 5-20. 

Thakur, B. R., Singh, R. K., Handa, A. K., & Rao, M. (1997). Chemistry and uses of 

pectin—a review. Critical Reviews in Food Science & Nutrition, 37(1), 47-73. 

The US Department og Agriculture. (2015). USDA National Nutrient Database. 

http://ndb.nal.usda.gov/search/list.html 

Thomas P. O'Connor, Nora M. O'Brien. (2016). Types of Fat Replacers. Reference 

Module in Food Science.  

Thongkaew, C., J. Hinrichs, M. Gibis and J. Weiss. (2015). Sequential modulation of 

pH and ionic strength in phase separated whey protein isolate –Pectin 

dispersions: Effect on structural organization. Food Hydrocolloid., 47: 21-31. 

Veldhorst, M. A. B., Nieuwenhuizen, A. G., Hochstenbach-Waelen, A., Westerterp, K. 

R., Engelen, M. P. K. J., Brummer, R.-J. M., et al. (2009). Effects of high and 

Karakteristik Fisiko Kimia Mayone Rendah Lemak Dengan Fat Mimetic Kompleks Elektrostatis Whey
Protein Isolate &Atilde;&cent;&iuml;&iquest;&frac12;&iuml;&iquest;&frac12; Low Methoxyl Pectin  
JELITA LUCKY O, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Arima Diah Setiowati, STP. M.Sc
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/

https://lokadata.id/artikel/gaya-hidup-sehat-orang-indonesia-menurun
http://ndb.nal.usda.gov/search/list.html


96 

 

normal soyprotein breakfasts on satiety and subsequent energy intake, including 

amino acid and ‘satiety’ hormone responses. European Journal of Nutrition, 48, 

92. 

Wang, Y., Zheng, H., Li, Y., Li, B., & Chen, Y. (2015). One step procedure for 

desalting salty egg white and preparing fat analogue and its application in 

mayonnaise. Food Hydrocolloids, 45, 317–326. https ://doi. org/10.1016/j.foodh 

yd.2014.11.007  

Widerström, Ebba & Öhman, Rebecca. (2017). Mayonnaise: Quality and Catastrophic 

Phase Inversion. Thesis. Department of Food Technology, Engineering and 

Nutrition, Lund University. 

Wijaya, W., Turan, S., Setiowati, A. D., Dewettinck, K., Patel, A. R., & Van der 

Meeren, P. (2020). Effect of low-methoxy pectin on interfacial and emulsion 

stabilizing properties of heated whey protein isolate (WPI) aggregates. Food 

Structure, 100159. 

Winarno, F. G. (2008). Ilmu Pangan dan Gizi. Gramedia Pustaka Utama : Jakarta 

WHO. (2014). Noncommunicable Diseases Country Profile. Diakses dari 

https://www.who.int/nmh/publications/ncd-profiles-2014/en/ pada 29 Maret 

2021  

Worrasinchai S, Suphantharika M, Pinjai S and Jamnong P,. (2006). Beta-Glucan 

prepared from spent brewer’s yeast as a fat replacer in mayonnaise. Food 

Hydrocolloids 20:68–78 

Karakteristik Fisiko Kimia Mayone Rendah Lemak Dengan Fat Mimetic Kompleks Elektrostatis Whey
Protein Isolate &Atilde;&cent;&iuml;&iquest;&frac12;&iuml;&iquest;&frac12; Low Methoxyl Pectin  
JELITA LUCKY O, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Arima Diah Setiowati, STP. M.Sc
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.who.int/nmh/publications/ncd-profiles-2014/en/


97 

 

Wustenberg, T. (2015). Cellulose and Cellulose Derivatives in the Food Industry: 

Fundamentalsand Applications. Wiley-VCH Verlag Gmbh&Co. 

Wyszecki, G., Stiles, W.S. (1982). Color Science : Concepts and Methods, 

Quantitative Data and Formulae, 2nd ed., John Wiley & Sons: New York  

Y.Y. Lee. (1998). Effect of emulsifiers and stabilizers on the emulsion stability of 

mayonnaise. Journal Korean Society of Food and Nutrition 27 :115–120. 

Yang, J. S., Mu, T. H., & Ma, M. M. (2019). Optimization of ultrasound-microwave 

assisted acid extraction of pectin from potato pulp by response surface 

methodology and its characterization. Food Chemistry, 289(March), 351–359.  

Yashini M, Sunil C K, Sahana S, Hemanth S D, Chidanand D V & Ashish Rawson. 

(2019). Protein-based Fat Replacers – A Review of Recent Advances, Food 

Reviews International. ISSN: 8755-9129  

Yumna, M. H., Zakaria, A. & Nurgiartiningsih, V. M. A. (2014). Kuantitas dan kualitas 

telur ayam arab (Gallus turcicus) silver dan gold. Jurnal Ilmu-Ilmu Peternakan 

23 (2): 19 – 24. 

Zeeb, B., Shock, V., Schmid, N., Majer, L., Herrmann, K., Hinrichs, J., & Weiss J. 

(2017). Mixing behaviour of WPI–pectin-complexes in meat dispersions: impact 

of biopolymer ratios. J. Food Funct. 8: 333-340 

Zhang, T., McCarthy, J., Wang, G., Liu, Y., & Guo, M. (2015). Physiochemical 

properties, microstructure, and probiotic survivability of nonfat goats’ milk 

yogurt using heattreated whey protein concentrate as fat replacer. Journal of 

Food Science, 80, M788–M794. 

Karakteristik Fisiko Kimia Mayone Rendah Lemak Dengan Fat Mimetic Kompleks Elektrostatis Whey
Protein Isolate &Atilde;&cent;&iuml;&iquest;&frac12;&iuml;&iquest;&frac12; Low Methoxyl Pectin  
JELITA LUCKY O, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Arima Diah Setiowati, STP. M.Sc
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/



98 

 

Zia-ud-Din, H. Xiong, P. Fei,. (2017). Physical and chemical modification of starches: 

a review, Crit. Rev. Food Sci. Nutr. 57 (12) :  2691–2705 

Ziani, K., Fang, Y. dan McClements, D.J. (2012). Fabrication and stability of colloidal 

delivery systems for flavor oils: Effect of composition and storage conditions. 

Food Research International 46: 209-216. 

Karakteristik Fisiko Kimia Mayone Rendah Lemak Dengan Fat Mimetic Kompleks Elektrostatis Whey
Protein Isolate &Atilde;&cent;&iuml;&iquest;&frac12;&iuml;&iquest;&frac12; Low Methoxyl Pectin  
JELITA LUCKY O, Prof. Dr. Ir. Chusnul Hidayat ; Dr. Arima Diah Setiowati, STP. M.Sc
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/


