
64 
 

DAFTAR PUSTAKA 

 

Agra, I. B., Warnijati, S., Pujianto, B. (1973). Hidrolisa Pati Ketela Rambat pada 
Suhu Lebih dari 1000C, Forum Teknik, 3: 115-129. 

 
Ali, D.Y, Darmadji, P., dan Pranoto,Y. 2014. Optimasi Nanoenkapsulasi Asap 

Cair Tempurung Kelapa Dengan Response Surface Methodology dan 
Karakterisasi Nanokapsul. Jurnal Teknologi dan Industri Pangan. Volume 25 
No 1. 

 
Anal. AK and Singh H. 2007. Recent advances in microen-capsulation of 

probiotics for industrial applications and targeted delivery. Trends in Food 
Science and Technology 18: 240-251. 

 
Annison, G and Topping D. L. 2000. Nutritional Role of Resistant Starch; 

Chemical Structure vs Physiology Fuction. J. Nutr.14. p: 297-320. 
 
BeMiller, J. M., & Huber, K. C. 2010. Starch. In R. Daniel, R. L. Whistler, & H. 

Roeper (Eds.), Ullmann’s Encyclopedia of Industrial Chemistry(seventh ed., 
pp. 1–28). Weinheim, Germany: Wiley-VCH. 

 
Blanshard, J. M. V., 1979. Polysaccarides in Food Butterworth. Mc Graw Hill 

Inc., New York. 
 
Carvajal, M.Q.X., Camacho-Diaz, B.H., Meraz-Tores, L.S., Chanona-Perez, J.J., 

Alamilla-Beltran, L., Jimenez-Aparicio, A., and Gtierres-Lopez, G.F. 
2010. Nanoencapsulation : A New Trend in Food Engineering Processing. 
Journal of Food Engineering (2): 39-50. 

 
Chen, J., & Jane, J. (1994) Preparation of Granular Cold Water Soluble Starches 

by Alcoholic-Alkaline Treatment, Carbohydrates, 71(6), 618–622. 
 
Cui, W. 2006. Food Carbohydrate, Francise and Taylor, England.  
 
Daramola, B. and  Osanyinlusi, S.A. 2006.  Investigation on Modification of 

Cassava Starch Using Active Components of Ginger Roots (Zingiber 
officinale Roscoe),  African Journal of Biotechnology. 5, pp. 917-920. 

 
Darmadji. P. 2002. Optimasi Proses Pembuatan Tepung Asap. Agritech. 22. 4. 

172-177. 
 
Desai, KGH dan Park, H. J. 2005. Encapsulation of Vitamin C in 

TripolyphosphateCross-Linked Chitosan Microspheres by Spray Drying. 
Journal of Microencapsulation (22) 2: 179-192. 

Pembuatan Enkapsulan dari Tapioka Pregel dengan Metode Hidrolisis Asam untuk Mikroenkapsulasi
Asap
Cair
RUDI PRIHANTORO, Prof. Dr. Ir. Purnama Darmadji, M.Sc ; Prof. Dr. Yudi Pranoto, STP. MP
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



65 
 

 
Dziedzic, SZ and MW Kearsley. 1995. The Technology of Starch Production. In. 

Kearsley, MW and SZ Dziedzic (eds). 1995. Handbook of Starch Hydrolysis 
Products and Their Derivatives. Blackie Academic and Professional, London: 
11-15. 

 
Dziezak, D. J. 1988.  Microencapsulation and Encapsulated Ingredients. Food 

Tecnology:136-138. 
 
Fullbrook, P. D. 1984. The Enzymatic Production of Glucose Syrup. Blackie 

Academic and Profesional, London. 
 
Gounin, S. 2004. Microencapsulation: Industrial Appraisal of Existing 

Technologies and Trends. Trends in Food Science and Technology. 15:330-
347. 

 
Greiner, R. 2009. Current and Projected Application of Nanotechnology in Food 

Sector. Journal Brazilian Society in Food and Nutrition, 34(1): 243-260. 
 
Hapsari, T. P., Zainul, A,. Nugroho, M. 2008. Pengaruh Pre Gelatinisasi terhadap 

Karakteristik Tepung Singkong. Promordia. Vol. 4 (2).  
 
Hill  JR, C.G. 1977., An Introduction to Chemical Engineering Kinetica & 

Reactor Design, John Wiley & Sons, Canada.  
 
Imanningsih, N., 2012. Profil Gelatinisasi Beberapa Formulasi Tepung-Tepungan 

untuk Pendugaan Sifat Pemasakan. Penel Gizi Makan. Vol.35(1): 13-22. 
 
Jackson, L.S. dan Lee, K.,1991. Microencapsulated Iron for Food Fortification. J 

of Food  Science 56(4):1047-1050. 
 
Jafari, S. M., Assadpoor. E., and B. Bhandari. 2008. Encapsulation Efficiency of 

Food Flavours and oils During Spray Drying. Dry Technol. 26: 816835. 
 
Johnson, J.C., 1979. Industrial Strach Technology, Noyes Data Corporation,  

USA. 
 
Kailasapathy K. 2002. Microencapsulation of Probiotic Bacteria: Technology and 

Potential Applications. Curr. Issues Intest. Microbiol. 3(2):39-48. 
 
Krasaekoopt W, Bhandari B, and Deeth H. 2003. Evaluation of Encapsulation 

Techniques of Probiotics for Yoghurt. Int. Dairy J. 13(1):3-13. 
 
Krochta, J.M. dan De Mulder-Johnston, C. 1997. Edible and Biodegradable 

Polymer Films: Challenger and Opportunities. Food Technology, 51(2): 61-
74. 

Pembuatan Enkapsulan dari Tapioka Pregel dengan Metode Hidrolisis Asam untuk Mikroenkapsulasi
Asap
Cair
RUDI PRIHANTORO, Prof. Dr. Ir. Purnama Darmadji, M.Sc ; Prof. Dr. Yudi Pranoto, STP. MP
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



66 
 

 
Kuntz, LA. 1997. Making the most of maltodextrins. Weeks Publishing Co 

http://www.foodproductsdesign.com diakses 15 oktober 2015 
 
Lidiasari E., Syafutri M.I., dan Syaiful F. 2006.  Influence of Drying Temperature 

Difference On Physical And Chemical Qualities of Partially Fermented 
Cassava Flour,  Jurnal Ilmu-ilmu Pertanian Indonesia, 8, pp. 141-146. 

 
Maga. Y.A., 1987. Smoke in Food Processing. CRC Press. Inc. Boca Raton. 

Florida. : 1 - 3 ; 113 - 138. 
 
Mahmoud, A.E. 2000. Viscosity Modification of Gum Arabic as a Means of 

Enhancing Gum Quality. Forestry Research Center, 226-236. 
 
Marchal, L. M., Beeftink, H. H. dan Tramper, J. 1999. Towards a rational design 

of commercial maltodextrins. Trends in Food Science and Tech. 10: 345-355. 
 
Mastuti, E. dan Dwi A. 2010. Pengaruh Variasi temperatur dan konsentrasi katalis 

pada kinetika reaksi hidrolisis tepung kulit ketela pohon. Ekuilibrium. Vol. 9. 
No. 1. Halaman : 23-27. 

 
Moorthy, S.N. 2004. Tropical sources of starch. Di dalam:  Ann Charlotte 

Eliasson (ed). Starch in Food: Structure, Function, and Application. CRC 
Press, Baco Raton, Florida. 

 
Moshilley, S.H. 2003. Influence of Different Capsule Material on The 

Physiological Properties of Microencapsulated L. Acid. Dissertationof 
Rheinischan Friedric-Wihelm Universitat Bon-Germany.  

 
Pauletti, M.S. and Amestoy, P., 1999. Butter Microencapsulation as Affected by 

Composition of Wall Material and Fat. Journal of Food Science Vol.64, No. 
2: 279-282. 

 
Ridhowati, S. 2011. Penentuan Lama Hidrolisis dan Karakteristik Maltodekstrin 

dan Sirup Glukosa dari Pati Jagung Fosfat. Tesis. Universitas Gadjah Mada. 
Yogyakarta. 

 
Saraswati. 1982. The  Problems to be Solved in Starch Processing Technologies 

in Indonesia, BPPT. 
 
Senter, S. D., Robertson, J. A., and Meredith, F. I., 1989. Phenolic Compounds of 

The Mesocarp of Cresthaven peaches during Storage and Ripening. Journal 
of Food Science, 5 (54): 1259–1268. 

 
Soloway, S., and Wilen, S. H., 1952. Improved Ferric Chloride Test for Phenols. 

Analytical Chemistry, 24 (6): 979–983. 

Pembuatan Enkapsulan dari Tapioka Pregel dengan Metode Hidrolisis Asam untuk Mikroenkapsulasi
Asap
Cair
RUDI PRIHANTORO, Prof. Dr. Ir. Purnama Darmadji, M.Sc ; Prof. Dr. Yudi Pranoto, STP. MP
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



67 
 

Somaatmadja, D. 1984. Pemanfaatan Ubi Kayu Dalam Industri Pertanian, 
Komunikasi No. 214, Balai Besar Penelitian dan pengembangan Industri 
Hasil Pertanian, Bogor. 

 
Sukatiningsih. 2014. Enkapsulasi Ekstrak Antioksidan Kulit Buah Kopi dengan 

Menggunakan Kombinasi Gum Arab dan Tapioka Teroksidasi Sebagai Bahan 
Pengkapsul. Tesis. Universitas Jember. Jember. 

 
Supriyanto, Haryadi, Rahardjo, B., dan Marseno, D.W. 2006. Pengaruh 

Penyangraian Dengan Enerji Gelombang Mikro Terhadap Polifenol Dalam 
Hancuran Keping Biji Kakao. Agritech vol 26 no 3. 

 
Suswantinah, A. 2005. Studi Mikroenkapsulasi dan Stabilitas Mikroenkapsul 

Minyak Sawit Merah (Red Palm Oil) sebagai Produk Suplemen dan 
Fortifikasi Pangan. Bogor: Fakultas Teknologi Pertanian Universitas 
Djuanda. 

 
Syamsir, E. 2013.  Flavor Encapsulation by Using Modified Starch. Food Review 

Indonesia, Februari. Ilmu dan Teknologi Pangan. IPB. Bogor. 
 
Taggart, P. 2004. Starch as an ingredients : Manufacture and Applications. Di 

dalam: Ann Charlotte Eliasson (ed). Starch in Food: Structure, Function, and 
Application. CRC Press, Baco Raton, Florida. 

 
Thies, C. 1996. A Survey of Microencapsulation Processes dalam Benita, S.(ed). 

Microencapsulation Methods and Industrial Applications. Marcel Dekker,Inc. 
New York. 1-19. 

 
Tonon, R., Brabet, C., and Hubinger, M.D. 2011. Spray Drying of Acai Juice : 

Effect of Inlet Temperature and Type of Carrier Agent.  Journal of Food 
Processing and Preservation (5) : 591-700. 

 
Tranggono, Suhardi, Bambang Setiadji, Purnama Darmadji, Supranto, dan 

Sudarmanto. 1996. Identifikasi Asap Cair dari Berbagai Jenis Kayu dan 
Tempurung Kelapa. Jurnal Ilmu dan Teknologi Pangan I (2) : 15 - 24. 

 
Tranggono, Sutardji, Haryadi, Suparno, dan A. Murdiati, 1990. Bahan Tambahan 

Pangan. Proyek Pengembangan Pusat Fasilitas Bersama Antar Universitas 
Pangan dan Gizi. UGM-Press, Yogyakarta. 

 
Wurzburg, O.B. 1989. Modified Starches: Properties and Uses. CRC Press, Boca 

Raton, Florida. 
 
Zheng, M-Q., Jin, Z-Y and Zhang, Z-P. 2007. Effect of Cross Linking and 

Esterification on Hygroscopicity and Surface Activity of Cassava 
Maltodextrins. Food Chemistry 103, 1375-1379. 

Pembuatan Enkapsulan dari Tapioka Pregel dengan Metode Hidrolisis Asam untuk Mikroenkapsulasi
Asap
Cair
RUDI PRIHANTORO, Prof. Dr. Ir. Purnama Darmadji, M.Sc ; Prof. Dr. Yudi Pranoto, STP. MP
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



68 
 

 
Zuidam, N.J dan V.A. Nedovic. 2010. Encapsulation Technologies for Active 

Ingredients and Food Processing. Springer. New York. USA. 
 
Zuidam, N.J dan E.Shimoni. 2010. Overview of microencapsulation for use in 

food products or processes and methods to make them. N.J. Zuidam dan 
V.A.Nedovic (eds),  Encapsulation Technologies for Active Ingredients and 
Food Processing, Chapter 2: 3-29 

Pembuatan Enkapsulan dari Tapioka Pregel dengan Metode Hidrolisis Asam untuk Mikroenkapsulasi
Asap
Cair
RUDI PRIHANTORO, Prof. Dr. Ir. Purnama Darmadji, M.Sc ; Prof. Dr. Yudi Pranoto, STP. MP
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/


