KARAKTERISASI SIFAT FISIKOKIMIA PEKTIN LIMBAH KULIT KAKAO (Theobroma cacao L.) SERTA
PENGGUNAANNYA

SEBAGAI KOMPOSIT EDIBLE FILM DENGAN PENAMBAHAN WHEY PROTEIN CONCENTRATE
UNIVERSITAS RICKY NURDIYANTO, Prof. Dr. Ir. Djagal W Marseno M.Agr ; Prof. Dr. Yudi Pranoto S.TP, MP

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

DAFTAR PUSTAKA

Amand, Lars-Erik dan Claes J. Tullin. 2000. The Theory Behind FTIR analysis.
Department of Energy Conversion Chalmers University of Technology.
Swedia.

Astuti, B. C. 2008. Pengembangan Edible Film Kitosan dengan Penambahan
Asam Lemak dan Esensial Oil: Upaya Perbaikan Sifat Barrier dan
Aktivitas Antimikroba. Skripsi. Fakultas Teknologi Pertanian, IPB.

Beerh, O. P. and Raghuramaiah, B. and Krishnamurthy, G. V. 1976. Utilization
of mango waste: peel as a source of pectin. Journal of Food Science and
Technology, 13 (2). pp. 96-97.

Braverman, J. B. S. 1963. Introduction to the biochemistry of foods. Elsevier
Pub. Co.

Chang, K. C., Miyamoto, A. 1992. Gelling Characteristics of Pectin From
Sunflower Head Residues. Journal of Food Science. 57(6): 1435-1438.

Constenla, D., Lozano, J. E. 2003. Kinetic Model of Pectin Demethylation.
Latin American Applied Research 33:91-96.

Cruess, W. V. 1958. Commercial fruit and vegetable products: Chapter 21 —
Vinegar manufacture. 1st ed. New York: McGraw-Hill Book Company,
Inc. p 681-707.

Cuq, B., Gontard, N., Cuq, J. L., dan Guilbert, S., 1997. Selected Functional of
Fish Myofibrillar Protein-Based Films as Affected by Hydrophilic
Plasticizer. Dalam Galietta, G., Di Gioia, L., Guilbert, S., and Cugq,
B.,1998. Mechanical and Thermomechanical Properties of Films Based on
Whey Proteins as Affected by Plasticizer and Crosslinking Agents. J. Dairy
Sci, Vol 81: 3123-3130.

Day, R. A., Underwood, A. L. 1999. Analisis Kimia Kuantitatif. Penerjemah:
Pujaatmaka, A.H. Edisi ke V. Jakarta: Erlangga: hal. 393, 396-403.

Debeaufort, F., Martin-Polo, M. O., dan Voilley, A., 1993. Polarity,
Homogenity, and Structure Affect Water Vapor Permeability of Model
Edible Film. J. Food Sci, Vol. 58: 429-434.

50



KARAKTERISASI SIFAT FISIKOKIMIA PEKTIN LIMBAH KULIT KAKAO (Theobroma cacao L.) SERTA
PENGGUNAANNYA

SEBAGAI KOMPOSIT EDIBLE FILM DENGAN PENAMBAHAN WHEY PROTEIN CONCENTRATE
RICKY NURDIYANTO, Prof. Dr. Ir. Djagal W Marseno M.Agr ; Prof. Dr. Yudi Pranoto S.TP, MP

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

UNIVERSITAS
GADJAH MADA

Del-Valle,V., P. Herna'ndez-Munnoz, A. Guarda, M.J. Galotto. 2005.
Development of a Cactus-mucilage Edible Coating (Opuntia ficusindica)
and its application to extend strawberry (Fragaria ananassa) shelf-life.
Jurnal Food Chemistry vol 91 him 751-756. Spanyol.

Donhowe, 1.G. dan O.R. Fennma. 1993. The effects of plasticizer on
crysnallinity, permeability, and mechanical properties of methylcellulose
film. Journal of Food Processing and Preservation vol 17, him 247-257.

Espino-Diaz, Miguel, J. de Jes'us Ornelas-Paz, Miguel A. Mart'mez-T ellez,
Carlos Santill’an, Gustavo V. Barbosa-C"anovas,Paul B. Zamudio- Flores,
and Guadalupe 1. Olivas. 2010. Development and characterization of
edible films based on mucilage of Opuntia ficusindica L. Journal of Food
Science, vol 75, Nr. 6. Meksiko: Institute of FoodTechnologists.

Galietta, G., Di Gioia, L., Guilbert, S., dan Cuq, B., 1998. Mechanical and
Thermomechanical Properties of Films Based on Whey Proteins as
Affected by Plasticizer and Crosslinking Agents. J. of Dairy Sci, Vol. 81:
3123-3130

Goycoolea, F.M. dan Adriana Cardenas. 2003. Pectins from Opuntia Spp., A
Short Review. Journal of The Profesional Association for Cactus
Development, (J. PACD. 17-29).

Griffiths, P.R., de Haseth, J.A., 1986 Fourier Transform Infrared
Spectroscopy. Chemical Analysis, vol 86, John Wiley & Sons. United
Kingdom.

Griffiths, P.R., de Haseth, J.A., 1986 Fourier Transform Infrared
Spectroscopy. Chemical Analysis, vol 86, John Wiley & Sons. United
Kingdom.

Guichard, E. S., Issanchou, A., Descovieres, Etievant, P. 1991. Pectin
concentration, molecular weight, and degree of esterification. Influence on
volatile composition and sensory characteristic of strawberry jam. J. Food
Science 56: 1621.

Guilbert, S dan Biquet, B. 1990. Edible Films and Coatings, dalam Bureau, G
dan J.L. Multon. 1995. Food Packaging Volume I. VCH Publishers Inc.

51



KARAKTERISASI SIFAT FISIKOKIMIA PEKTIN LIMBAH KULIT KAKAO (Theobroma cacao L.) SERTA
PENGGUNAANNYA

SEBAGAI KOMPOSIT EDIBLE FILM DENGAN PENAMBAHAN WHEY PROTEIN CONCENTRATE
UNIVERSITAS RICKY NURDIYANTO, Prof. Dr. Ir. Djagal W Marseno M.Agr ; Prof. Dr. Yudi Pranoto S.TP, MP

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

Hariyati, M. N. 2006. Ekstraksi dan Karakterisasi Pektin dari Limbah Proses
Pengolahan Jeruk Pontianak (Citrus nobilis var microcarpa). Skripsi.
ITB. Bogor.

Kamper, S. L. dan Fennema, O., 1985. Use of an Edible Film to Maintain
Water Gradients in Food. J. Food Sci, Vol. 50: 382-384.

Kertesz, Z. J. 1951. The Pectin Substances. Interscience, New York.

Kim, S.J. dan Ustunol, Z. 2001. Thermal Properties, Heat Sealibility and Seal
Attributes of Whey Protein Isolete / Lipid Emulsion Edible Films. J.Food.

Koswara, S., Purwiyatno, H., Eko H. P. 2002. Edible Film. J. Tekno Pangan
dan Agroindustri. 1 (12): 183-196.

Krochta, J. M. 2002. Proteins as raw materials for films and coatings:
definitions, current status, and opportunities. Dalam: A. Gennadios (Ed.).
Protein- Based Films and Coatings, pp. 1-41. Boca Raton, FL: CRC Press

Krochta, J.M. 1992. Control of Mass Transfer in Food with Edible Coatings
and Films. Di dalam : Singh, R.P. dan M.A. Wirakartakusumah (eds).
Advances in Food Engineering. CRC Press : Boca Raton, F.L. : pp 517-
538.

Larkin, P. 2011. Infrared and Raman Spectroscopy: Principles and Spectral
Interpretation. Amsterdam: Elsevier.

Mahmoud, R. dan Savello, P. A., 1992. Mechanical Properties of and Water
Vapor Transferability Through Whey Protein Films. J. Dairy Sci, Vol. 75:
942-946.

May, C. D. 1990. Industrial Pectins: Sources, Production, and Application.
Carbohydrate Polymer. 12: 79-84.

McHugh, T. H. dan Krochta, J. M. 1994. Plasticized whey protein edible films:
water vapor permeability properties Journal of Agric. Food Chemistry, vol
59(2), him 416-419.

Miller, K. S. and Krochta, J. M., 1997. Oxygen and Aroma Barrier Properties
of Edible Films: A Review. Trends Food Science and Technology, Vol. 8:
228-237. Di dalam Perez-Gago, M. B. and Krochta, J. M., 1999. Water

52



KARAKTERISASI SIFAT FISIKOKIMIA PEKTIN LIMBAH KULIT KAKAO (Theobroma cacao L.) SERTA
PENGGUNAANNYA

SEBAGAI KOMPOSIT EDIBLE FILM DENGAN PENAMBAHAN WHEY PROTEIN CONCENTRATE
RICKY NURDIYANTO, Prof. Dr. Ir. Djagal W Marseno M.Agr ; Prof. Dr. Yudi Pranoto S.TP, MP

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

O
UNIVERSITAS
GADJAH MADA

Vapor Permeability of Whey Protein Emulsion Film as Affected by pH.
J.of Food Sci, Vol. 64: 695-698.New York.

Murdianto, Wiwit. 2005. Sifat Fisik dan Mekanik Edible film Eksrak Daun
Janggelan. Jurnal. Agrosains, vol 18 issue 3.

Park H. J., Testin, R. F., Vergano, P. J., dan Weller C. L. 1992. Factors
affecting barrier and mechanical properties of protein-based edible,
degradable films. 53rd Annual Meeting of Inst. of Food Technologists.

Rachmawanti, Arinda K. 2009. Ekstraksi dan Karakterisasi Pektin Cincau
Hijau (Premna oblongifolia. Merr) untuk Pembuatan Edible Film. Skripsi.
UNS. Surakarta.

Rashidova, S. S., Milusheva, R. Y., Semenova, L. N., Mukhamedjanova, M.
Y., Voropaeva, N. L., Vasilyeva, S., Faizieva, R., dan Ruban, 1. N. 2004.
Characteristics of interactions in the pectin - chitosan system. J. Of
Chromatographia, 59: 779 - 782.

Rodriguez Maris, Oses Javier, Ziani Khalid, Mete Juan I. 2006. Combined
Effect of Plastizers and Surfactants on the Physical Properties of Starch
Based Edible Film. J. Food Research International. 39: pp 840-646.

Rofikah, Pratjojo, W., Sumarni, W. 2014. Pemanfaatan Pektin Kulit Pisang
Kepok (Musa paradisiaca Linn) untuk Pembuatan Edible Film. Indo. J.
Chem. Sci. 3(1).

Rouse, A. H., Crandall, P. G. 1978. Pectin content of lime and lemon peel as
extracted by nitric acid. J. Food Sci. 43: 72-73.

Rouse, A.H. 1977. Pectin: distribution, significance. Dalam Nagy, S., P. E.
Shaw and M.K. Veldhuis (eds). Citrus Science and Technology Volume 1.
The AVI Publishing Company Inc, Westport, Connecticut.

Sari, E., Praputri, E., Rahmat, A., Okdiansyah, A. 2012. Kualitas Pektin dari
Kulit Kakao melalui Metode Ekstraksi dengan Penambahan NaHSO3.
Prosiding SNTK TOPI. Pekanbaru.

53



KARAKTERISASI SIFAT FISIKOKIMIA PEKTIN LIMBAH KULIT KAKAO (Theobroma cacao L.) SERTA

PENGGUNAANNYA
SEBAGAI KOMPOSIT EDIBLE FILM DENGAN PENAMBAHAN WHEY PROTEIN CONCENTRATE
RICKY NURDIYANTO, Prof. Dr. Ir. Djagal W Marseno M.Agr ; Prof. Dr. Yudi Pranoto S.TP, MP

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

UNIVERSITAS
GADJAH MADA

Siswanti. 2008. Karakterisasi Edible film Dari Tepung Komposit Glukomanan
Umbi lles-lles (Amorphopallus muelleri-blume) dan Tepung Maizena.
Skripsi. UNS. Surakarta

Skurtys, O., Acevedo C., Pedreschi F., Enrione J., Osorio F., Aguilera J. M.
2010. Food Hydrocolloid Edible Films and Coatings. Department of Food
Science and Technology, Universidad de Santiago de Chile, Santiago,
Chile.

Soeparno. 1996. Pengolahan Hasil Ternak. Universitas Terbuka, Jakarta.
Towle, G.A. and O. Christensen. 1973. Pectin. Dalam R.L. Whistler (ed.)
Industrial Gum. Academic Press, New York.

Suryaningrum Dwi TH, Jamal Basmal, dan Nurochmawati, 2005. Studi
Pembuatan Edible Film dari Karaginan. J. Penelitian Perikanan Indonesia.
11(4): 1-13.

Verrier, P. 2005. Plastifiants. Technique de I'Ingineurs, A 3 231, p.11.

Walter, R. H. 1991. The Chemistry and Technology of Pectin. Academic Press,
New York, USA.

Winarno, F.G. 1992. Kimia Pangan dan Gizi. PT Gramedia Pustaka Utama,

Jakarta.

54



