Penir;gkatan Kandunagn Serat Pangan Larut Air pada Koro Pedang Putih (Canavalia ensiformis
L.DC
Melalui Perlakuan Autoclaving-Pendinginan Berulang

UTTARI PANGESTIKA, Prof. Dr. Ir. Agnes Murdiati, MS ; Dr. Ir. Supriyanto, MS

UNIVERSITAS ) ) . . : . . .
GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Alagbaoso, S.O., Nwosu, J. N., Njoku, N.E., Umelo, M.C., Eluchie, C. and
Agunwa, .M. 2015. Effect of Processing on the Nutritional and Anti
Nutritional. European Journal of Food Science and Technology Vol.3,
No.3, pp.45-69

Anderson, J.W., J.A. Zeigle, D.A. Deakin, T.L. Floore, D.W. Dillon, C.L.
Wood, P.R. Oelgent, dan R.J. Whitley. 1991. Metabolic effects of high
carbohydrate, high fiber diets for Insuline Dependent Diabetic
Individuals. Am. J. Clin. Nutr. 54: 936-943

Anonim, 1996. Official Methods of Analysis of AOAC International. 18th ed.
AOAC International suite 500. 481 North Frederick Avenue.
Gairhersburg. Maryland. USA

Anonim, 1970. Official Methods of Analysis of AOAC. Association of Official
Analytical Chemists, Washington, DC

Anonim A, 2001. AACC report, 2001. The definition of dietary fibre. Cereal
Foods World46: 112-126

Anonim B. 2001. Food dan Nutrition Board, Institute of Medicine, Dietary
Reference Intakes, Proposed Definition of Dietary Fibre. A report of the
panel on the definition of dietary fibre and the standing committee on the
scientific evaluation of dietary reference intakes. Washington, DC:
National Academy Press

Anonim. 2007. Pusat Penelitian dan Pengembangan Tanaman Pangan,
Kelayakan dan Teknologi Budi daya Koro Pedang (Canavalia sp.)
http://www.puslittan.bogor.net. Diakses pada 13 April 2013

Anonim, 2012. Mengenal Kacang Koro. Tentang kacang.
blogspot.co.id/2012/11/kacang-koro-si-nikmat-yang-menyehatkan.Diakses
pada 31 Januari 2016 pukul 7.35WIB

Asp, N.G., H. Johansson, dan Siljestron. 1983. Rapid Enzimatic Assay of
Insoluble and Soluble Dietary Fibre. J. Agr. Food Chem, 31 : 476-482

Asp, N.G., I. Bjork, M. Nyman. 1986. Effects of processing on dietary fibre. In :
Amado R, Schweizer TF (eds) Nahrunsfasern Dietary Fibres. Academic
Press, London, p 177.A Review. Food Australia 48(3):3-35

Baghurst, P.A., K.l. Baghrust, S.J. Record. 1996. Dietary Fibre, Non-Starch
Polysacharides And Resistant Starch

Benitez, V., E. Molla, M.A. Martin-Cabrejas, Y. Aguilera, F.J. Lopez-Andreu.
2011. Effect of Sterilisation on Dietary Fibre and Physicochemical
Properties of Onion By-Products. Food Chemistry 127:501-507

Betancur-Ancona, D.,Peraza-Mercado, G., Moguel-Ordonez, dan S. Fuertes-
Blanco. 2004. Physicochemical Characterization of Lima Bean (Phaseolus
lunatus) and Jack bean (Canavalia ensiformis) Fibrous Residues. Food
Chemistry 84: 287 — 295

Bird A.R., T. Hayakawa, Y. Marsono, J.M. Gooden, I.R. Record, R.L. Correll,
dan D.L. Topping. 2000. Coarse brown rice increases fecal and large

38


http://www.puslittan.bogor.net/

L.DC)
Melalui Perlakuan Autoclaving-Pendinginan Berulang
UNIVERSITAS UTTARI PANGESTIKA, Prof. Dr. Ir. Agnes Murdiati, MS ; Dr. Ir. Supriyanto, MS

GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

bowel short chain fatty acids and starch but lower calcium in the large
bowel of pigs. J. Nutr.,130: 1780-1787

Burkett, D. P., dan H.C. Trowell. 1975. Refined carbohydrates foods and
diseases. London: Academic Press London :23-41

Cameron-Smith, D., R. Habito, M. Barnett, dan G.R Collier. 1996. Dietary guar
gum improves insulin sensitivity in Streptozotocininduced diabetics rats. J.
Nutr. 127: 359-364.

Carvalho, A.V., N.H.P Garcia, dan J.K.A Wada. 2005. Physicochemical
characterisation and protein solubility curve of raw, roasted and
fermented cupuassu seeds. Brazilian Journal of Food Technology8: 127 —
134

Carvalho, A.V., N.H.P Garcia, dan J. Amaya-Farfan. 2006. Physico-chemical
properties of the flour, protein concentrate and protein isolate of the
cupuassu (Theobroma grandiflorum Schum) seed. Journal of Food
Science 71 (8): S573 — S578

Champ, M., A.M Langkilde, F. Brouns, B. Kettlitz, dan Y.L.B Collet. 2003.
Advances in Dietary Fibre Characterisation.1.Definition of Dietary Fibre,
Physiological Relevance, Health benefits and Analytical Aspects. Nutrition
Research Reviews (16):71-82

Chau, C. F., P.C.K Cheung, dan Y-S. Wong. 1997. Functional Properties of
Protein Concentrates from Thress Chinese Indigenous Legume Seeds.
Journal of Agricultural and Food Chemistry, 45(7), 2500-2503

Chau, C. F., dan Y.L Huang. 2003. Comparison of the chemical composition and
physicochemical properties of different fibres prepared from the peel of
citrus sinensis L. cv. Liucheng. Journal of Agricultural and Food
Chemistry, 51, 2615-2618

Cornfine.2010. Influence of Chemical and Physical Modif on The Bile Acid
Binding Capacity of Dietary Fibre from Lupins. Food Chemistry 122
(2010): 638-644

Cummings, J.H. 1981. Dietary Fibre. British Medical Bulletin 37(1):65-70

Cummings, J.H. 1989. Metabolism of Dietary Fibre in The Large Intestine. In
Cummings J.H (ed). The Role of Dietary Fibre in Eteral Nutrition. Abbott
International LTD-USA

Darkornas. 2012. Seminar Pengembangan Koro Pedang di Jawa Tengah di
Fakultas Peternakan dan Pertanian Universitas Diponegoro Semarang,
26 November 2012

Doss, A., M. Pugalenthi, V.G. Vadiel, G. Subhashini,, dan R. Anitha Subash.
2011. Effect of Processing Technique on the Nutritional Composition and
Antinutrients Content of Under-Utilized Food Legume Canavalia
ensiformis L.DC. International Food Research Journal 18(3): 965-970

Elleuch, M., D. Bedigian, O. Roiseux, S. Besbes, C. Blecker, H. Attia. 2011.
Dietary  Fibre  and Fibre-Rich By-Products of  Food
Processing:Characterisation, Technological Functionality and
Commercial Applications : A review. Food Chemistry 124 (2011):411-421

39

Peningkatan Kandunagn Serat Pangan Larut Air pada Koro Pedang Putih (Canavalia ensiformis



Penir;gkatan Kandunagn Serat Pangan Larut Air pada Koro Pedang Putih (Canavalia ensiformis
L.DC

Melalui Perlakuan Autoclaving-Pendinginan Berulang

UNIVERSITAS UTTARI PANGESTIKA, Prof. Dr. Ir. Agnes Murdiati, MS ; Dr. Ir. Supriyanto, MS

GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Espe, M., dan E. Lied. 1999. Fish Silage Prepared from Different Cooked and
Uncook Materials. Chemical Changes During Storage at Different
Temperatures. Journal of the Science of Food and Agriculture 79:327-332

Faridah, D.N., W.P. Rahayu, M.S. Apriyadi. 2013. Modifikasi Pati Garut
(Marantha arundinacea L.) dengan Perlakuan Hidrolisis Asam dan Siklus
Pemanasan-Pendinginan untuk Menghasilkan Pati Resisten Tipe 3. Jurnal
Teknologi Industri Pertanian 23 (1):61-69

Fleury, N., dan M. Lahaye. 1991. Chemical and physico-chemical
characterisation of fibres from Lamiaria digitata (Kombu Breton): A
physiological approach.Journal of the Science of Food and Agriculture,
55, 389-400

Flourie B., C. Florent, J.P. Jouany, P. Thivend, F. Etancheu, dan J.C. Rambaud.
1986. Colonie Metabolism of Wheat Starch in Healty Humans.
Gastroenterology 90: 111-119

Grigelmo-Miguel, N., dan O. Martina-Belloso. 1999. Characterization of dietary
fibre from orange juice extraction.Food Research International, 131, 355—
361

Hoover, R., F. Sosulski, dan Saskatchewan. 1985. Studies on the functional
characteristics and digestibility of starches from Phaseolus vulgaris
biotypes. Starke, 37: 181-191

Livsmedelsverk, S. 1988. Energi och na‘ringsa ’mnen. Stockholm, Sweden: The
Swedish Food Administration

Marsono, Y., R.J lllman, J.M Clarke, R.P Trimble, dan D.L Topping. 1993.
Plasma lipids and large bowel volatile fatty acids in pigs fed on white rice,
brown rice and rice bran. Br. J. Nutr.70: 503-513

Marsono, Y. dan D.L. Topping. 1999. Effects of particle size of rice on resistant
starch and SCFA of the digesta in caestomised pigs. Indonesian Food and
Nutr. Progress 6:44-50

Marsono, Y. 2004. Serat Pangan dalam Perspektif Ilmu Gizi, Pidato Pengukuhan
Jabatan Guru Besar pada Fakultas Teknologi Pertanian UGM Yogyakarta

Martin-Cabrejas ,M.A. , B. Sanfiz, A. Vidal, E. Molla, R. Esteban, F.J Lopez-
Andreu. 2004. Effect of Fermentation and Autoclaving on Dietary Fiber
Fractions and Antinutritional Factors of Beans (Phaseolus vulgaris L.).
J.Agric. Food Chem 52: 261-266

Mateos-Aparicio, I., C. Mateos-Peinado, dan P. Ruperez. 2010. High Hydrostatic
Pressure Improves the Functionality of Dietary Fibre in Okara by-Product
from Soybean. Innovative Food Science and Emerging Technologies
11:445-450

Murdiati, A., M. Canti., Supriyanto, 20142 Produksi Isolat Protein Koro
Pedang Putih dan Kajian Sifat-sifatnya. Prosiding Seminar Ketahanan
Pangan: Rekayasa Teknologi dan Transformasi Sosial Ekonomi Berbasis
Kearifan Lokal. LPPM Universitras Mercu Buana Yogyakarta, Tanggal 8
Oktober 2014

Murdiati, A., Supriyanto, P.N Hasan. 2014°. Aplikasi Tepung Koro Pedang
Putih  (Canavalia ensiformis) Perlakuan Blansing dan Perendaman
Pada Pembuatan Donat. Prosiding Seminar Sinergi Pangan, Pakan, dan

40



Penir;gkatan Kandunagn Serat Pangan Larut Air pada Koro Pedang Putih (Canavalia ensiformis
L.DC

Melalui Perlakuan Autoclaving-Pendinginan Berulang

UNIVERSITAS UTTARI PANGESTIKA, Prof. Dr. Ir. Agnes Murdiati, MS ; Dr. Ir. Supriyanto, MS

GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Energi Terbarukan (SPRINT). LIPI-PATPI Yogyakarta, Tanggal 21-23
Oktober 2014

Murdiati, A., S. Anggrahini, Supriyanto, A. Alim. 2015. Peningkatan
Kandungan Protein Mie Basah dari Tapioka dengan Substitusi Tepung
Koro Pedang Putih (Canavalia ensiformisL.). Agritech 35 (3): 251-260

Nurhayati, B.S., L Jenie, S. Widowati, H.D Kusumaningrum. 2014. Komposisi
Kimia dan Kristalinitas Pisang Termodifikasi Secara Fermentasi Spontan
dan Siklus Pemanasan Bertekanan-Pendinginan. Agritech 34 (2): 146-150

Pastors, J.G., P.W. Blaisdell, T.K. Balm, C.M. Asplin, dan S.L. Pohl. 1991.
Psyllium fiber reduces rise in postprandial glucose and insulin
concentration in patients with Non-Insullin-Dependent

Periago M.J, H. Englyst, G.J. Hudson. 1996. Lebensm Wiss Technol 29:33-40
Diabetes. Am. J. Clin. Nutr., 53: 1431-1435

Rababah, T.M., M.A Al-Mahasneh, and K.I Ereifej. 2006. Effect of chick pea,
broad bean or isolated soy protein addition on the physicochemical and
sensory properties of biscuit. Journal of Food Science72 (6): S438 —
S442

Rasper, V.F. 1979. Chemical and Physichal Characteristics of Dietary Cereal
Fibre dalam Dietary Fibres: Chemistry and Nutrition, G.E. Inglet dan S.I.
Falkehag, editor, Academic Press, New York- San Fransisco-London

Redondo, A., M.J Villanueva, M.D Rodriguez, M.D Saco. 1997. Autoclaving
Effects on The Dietary Fibre Content of Carrots (Daucus carota) and
turnips (Brassica napus): an Evaluation of Different Methods. Z Lebensm
Unters Forsch A (1997) 205: 457-463

Robertson, J. A., F.D de Monredon, P. Dysseler, F. Guillon, R. Amado, dan J.F
Thibault. 2000. Hydration Properties of Dietary Fiber and Resistant
Starch : A European collaborative study. Lebensmittel-Wissenschaft and
Technologie, 33, 72-77

Schneeman, B.O., 1986. Dietary fiber: Physical and Chemical Properties,
Methods of Analysis, and Physiological Effects. Food Tech.: 104-110

Schubert, 1987. Food Practicle Technology. Journal Food Engineering 6 :1-32

Selvendran R, dan J.A. Robertson. 1994. In : Amado R, Barry JL, Frolich W (eds)
Physico-chemical properties of dietary fibre and effect of processing on
micronutriebts availability. COST 92. Metabolic and physiological aspects
of dietary fibre in food. Commission of the European Communities,
Luxembourg, pp 11-19

Smartt, J. 1985. Evolution of grain legumes Il. Old and new world pulses of lesser
economic importance.Experimental Agriculture, 21,1-18

Spiller, G.A dan H.J. Freeman. 1983. Dietary Fibre in Human Nutrition Update.
Vol 1:163-176

Sridhar, K.R dan Seena. 2005. Physicochemical, Functional and Cooking
Properties of Under Explored Legumes, Canavalia of The Southwest
Coast of India. Food Research International 38: 803-814

Sridhar, K.R dan Seena. 2006. Nutritional and Antinutritional Significance of
Four Unconventional Legumes of The Genus Canavalia-A Comparrative
Study. Journal Food Chemistry (99): 267-288

41



Penir;gkatan Kandunagn Serat Pangan Larut Air pada Koro Pedang Putih (Canavalia ensiformis
L.DC

Melalui Perlakuan Autoclaving-Pendinginan Berulang

UNIVERSITAS UTTARI PANGESTIKA, Prof. Dr. Ir. Agnes Murdiati, MS ; Dr. Ir. Supriyanto, MS

GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Suharsi, T.K., M. Surahman, S.F. Rahmatani. 2013. Pengaruh Jarak Tanam dan
Pemangkasan Tanaman pada Produksi dan Mutu Benih Koro Pedang
(Canavalia enziformis). Jurnal Ilmu Pertanian Indonesia (JIPI). 18 (3):
172-177

Topping, D.L., R. Bird, dan Anthony. 1999. Foods, Nutriens and Digestive
Health. Australian Journal of Nutrition and Dietetics 52 (3): 22-34

Trowell, H.C.1976. Definition of Dietary fiberand Hypothesis that is Protective
Factor in Certain Disease . Am. J. Clin. Nutr, 29(4):17-27

Udensi EA, N.U Arisa, M. Maduka. 2008. Effect of processing method on the
level of antinutritional factors in  Mucuna flagellipesNig. Food J. 26(2):
53-59.

Udensi, E.A., N.U Arisa, dan E. Ikpa. 2010. Effects of soaking and boiling and
autoclaving on the nutritional quality of Mucuna flagellipes (“ukpo”).
African Journal of Biochemistry Research Vol.4(2), pp. 47-50

Umar, A.A. 2012. Sejarah Kacang Koro (Canggoreng Bangkung bangkung)CB2.
Boneselatan.blogspot.co.id/2012/08/sejarah-kacang-koro-canggoreng-
bangkung. Diakses pada 31 Januari 2016 pukul 7.30WIB

Wood, P.J.J.T. Braaten, F.W. Scott. D. Riedel and Paste. 1990. Comparison of
Viscous Properties of Oat and GuarGum and the Effects of These Oat
Bran on Glicemix Index. J. Agric. Food. Chem 38:753-757

Yeh, H-Y., Nan-Weisu, dan Mim-Hsiunglee. 2005. Chemical Compositions and
Physicochemical Properties of the Fiber-Rich Materials Prepared from
Shoyu Mash Residue. J. Agric. Food Chem.53:4361-4366

Zhao, Xin-Huai, dan Y. Lin. 2009. The impact of coupled acid or
pullulanase debranching on the formation of resistant starch from
maize starch with autoclaving—cooling cycles. European Food Res
Technology 230:179-184

42



	PENGESAHAN
	PERNYATAAN
	KATA PENGANTAR 

