
 
 

59 
 

DAFTAR PUSTAKA 
 

Adnan, M.1980. Lipid Properties and Stability of Partially Defatted Peanut. PhD 
Thesis. Univ. Illinois, Urbana-Champaign. 

 
Almatsier, S. 2006.Penuntun Diet. Penerbit PT. Gramedia Pustaka Utama. Jakarta. 
 
Andarwulan, N., F. Kusnandar, dan D. Herawati. 2011. Analisis Pangan. PT Dian 

Rakyat, Jakarta. 
 
Audina. 2011. Perbandingan Mutu Mayones Telur Ayam dan Mayones Telur Itik. 

InstitutPertanian Bogor. Bogor 
 
Azhar, R. T. 2012. Sejarah, Proses Pembuatan dan Manfaat Mayonaise. 
 http://www. rofayuliaazhar.com/2012/06.html 
 
Bachir, M. danZeinou, R. 2006. Effect of gamma irradiation on some 

characteristics of shel eggs and mayonnaise prepared from irradiation eggs. 
Journal of Food Safety; 26: 348-360. 

 
Becher, P. 1965. Emulsions, Theory and Practice2nd Ed. Reinold, New York 
 
Blench, R. dan Spriggs, M. 1999. Archaeology and Language. Routledge. Inggris 
 
BRKP.2001. Proceding Forum Pasar Garam Indonesia. Jakarta: Departemen 

Kelautan Dan Perikanan. Hal: 1-18. 
 
Bromley, M.J., Gaffney, S.H., Jackson, G.E. 1991. Oilfield Emulsion Control, 

Techniques, and Chemichal Used To Separate Oil and Water, In Proceedings 
Volume. Volume 3, Inst. Corrosion UK. Manchester. 

 
Buck. 1991. Antoxidant. dalam Food Additives User Handbook. Jim Smith (ed). 

Blackie and Sons Ltd. London pp 149-183 
 
Budijanto, S., Nuraida, L., Susanto, A. 2000. Studi Stabilitas Minyak Kapang 

"Mucor inaequisporus" M05 II/4 Kaya Asam Gamma Linolenat Selama 
Penyimpanan. Bul. Teknologi dan Industri Pangan Vol XI No.2 

 
Butler, H. 2000. Poucher's Perfumes, Cosmetics and Soaps 10th Edition.    New 

York. Springer Science and Business Media Dordrecht 
 
Bylunel, G. 1995. Dairy Processing Handbook. Tetra Pack Processing System, 

Sweden 
 

KARAKTERISTIK REDUCED FAT MAYONNAISE MINYAK WIJEN DENGAN PENSTABIL KONJAC
GLUCOMANNAN
FADIAH CHAERANI T, Dr. Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



60 
 

 
 

Chen, M. B.2005. Study on Processing Technology of Functional Mayonnaise with 
Plasma Cholesterol Lowering Activity. Academic Periodical of Farm 
Products Processing, 32, 22–24. 

 
Chouard, G., Rettenmaier, J., Shne. 2005. 100% Indulgence 0% Guilt be in Phase, 

Bring Connectivity To Your Low Fat Mayonnaise. Innovations in Food 
Technology, 29, 98–100. 

 
Christian, J.L., Greger, T., 1985. Nutrition for Living. The Benjamin/Cummings 

Publishing Company, Inc. California: 158-166, 145-146 
 
Codex Standard. 1989. Codex Standart for Mayonnaise (Regional European 

Standard) : Codex Stan 168-1989. 
 http://siweb.dss.go.th/standard/Fulltext/codex/CXS_168E.pdf 
 
Codex Standard. 1999. Codex Standard for Edible Fats and Oils not Covered by 

Individual Standards : Codex Stan 19-1981 (Rev.2-1999). FAO United 
Nations, London. 

 
Dar, A. A., Nitish, K. V. dan Neelakantan, A. 2014. An updated method for 

isolation, purification, and characterization of clinically important 
antioxidant lignans – Sesamin and sesamolin from sesame oil.Industrial 
Crops and Products. 

 
Depree, J. A., dan Savage, G. P. 2001. Physical and Flavour Stability of 

Mayonnaise. Trends in Food Science & Technology, 12, 157–163. 
 
Faridah, A., Pada, K. S., Yulastri, A., Yusuf, L. 2008. Patiseri Jilid 3. Direktorat 

Pembinaan Sekolah Menengah Kejuruan. Jakarta 
 
Fennema, O. R., Marcus K., Gary W, Sanderson, Steven R. Tannenbaum, Pieter 

W., dan John R. W. 1997. Food Emulsion. Marcel Dekker Inc. New York 
 
Food and Drugs. 2013. Guidance for Industry : A Food Labeling Guide (9. 

Appendix A: Definitions of Nutrient Content Claims). 
http://www.fda.gov/Food/ucm064911.html 

 
Fukuda, Y., Namiki, M. 1988. Recent Studies on Sesame Seed and Oil. Journal 

Japan Soc. Food Science Technology 35:552 - 62. 
 
Gunstone, F. D. 2002. Vegetable Oils in Food Technology: Composition,Properties 

and Uses. USA: CRC Press. 
 
Harrison, L.J., and Cunningham, F.E. 1985. Factors influencing the quality of 

mayonnaise. Journal of Food Quality 8: 1–20. 

KARAKTERISTIK REDUCED FAT MAYONNAISE MINYAK WIJEN DENGAN PENSTABIL KONJAC
GLUCOMANNAN
FADIAH CHAERANI T, Dr. Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



61 
 

 
 

Hilditch, T. P. 1947. The Chemical Constituen of Naturan Fat 2nd Edition. John 
Wiley and Son Inc. New York: 389-399 

 
Hui, Y. H. 1996. Bailey's Industrial Oil and Fat Product 5th Edition. New York: 

John Wilay and Sons, Inc. 
 
Huopalathi. 2007. Bioactive Egg Compound. New York: Springer 19-31. 
 
Hwang, L. S. 2014. Sesame Oil. dalam Shahidi, Fereidoon. Bailey's Industrial Oil 

and Fat Product 6th Edition Vol. 2. New York: John Wilay and Sons, Inc. 
 
IAFMM. 1981. Recommended Method of Analysis for Determination of Anisidine 

Value of Fish Oil. Fish Bulletin, International Association of Fish Meal 
Manufacturers. No. 8. Potters Bars, England. 

 
Jofee, M.H. 1942. Mayonnaise and Salad Dressing Production. Emulsol Corp: 

Chicago 
 
Johnson, A. 2007. Konjac - An Introduction. http://www.konjac.info/ 
 
Kamal-Eldin, A. Moazzami, A., dan Washi, S. 2011. Sesame seed lignans: potent 

physiological modulators and possible ingredients in functional foods & 
nutraceuticals.Recent Pat. Food Nutrition and Agricultural, 3, 17- 29. 

 
Kenji, M. 1974.Mechanism of Gelation of Konjac Mannane. Agr. Biochem.,Hal 

315-321 
 
Ketaren, S. 1986. Pengantar Teknologi Minyak dan Lemak Pangan, Jakarta: UI 

Press. 
 
Ketaren, S. 2008. Pengantar Teknologi Minyak dan Lemak Pangan. Jakarta: UI 

Press. 
 
Konjac Gum, Technical and Dossier. 1995. FMC Europe NV, Belgium. 
 
Konjac Food. 2014. Konjac Glucomannan Certificate of Analysis Report.  
 http://www.konjacfood.com/product/1.html 
 
Li, J., Wang, Y., Jin, W., Zhou, B., Li, B.2014. Application of Micronized Konjac 

Gel for Fat Analogue in Mayonnaise.Food Hydrocolloids, 35, 375-382 
 
Maeda, M., Shimahara, H., dan Sugiyama, N. 1980. Studies of Mannan and Konjac 

Glucomannan. Agricultural and Biological Chemistry, 38, 315-321. 

KARAKTERISTIK REDUCED FAT MAYONNAISE MINYAK WIJEN DENGAN PENSTABIL KONJAC
GLUCOMANNAN
FADIAH CHAERANI T, Dr. Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



62 
 

 
 

Matz, S.A.1962.Food Texture.The AVI Publishing Company, IEVC.Westpark 
Connecticut. 

 
Mehlenbacker,1960. dalam Sudarmadji, Slamet. 1976. Prosedur Analisa Untuk 

Bahan Makanan Pertanian. Badan Penerbitan Bagian Pengolahan Hasil 
Pertanian.Fakultas Teknologi Pertanian, Universitas Gadjah Mada. 
Yogyakarta 

 
Meilgaard,M.dan Carr, B.1991. Sensory Evaluation Techniques. CRC Press Inc. 

London. 
 
Mikail, B. 2012. Praktisi Kesehatan Dukung RPP Garam, Gula, dan Lemak. 

http://www. kompas.com/health/read/2012/07.html 
 
Mutiah. 2002. Perbandingan Mutu Mayones Telur Ayam dan Mayones Telur Itik. 

Institut Pertanian Bogor. 
 
Narsimhan, G., dan Wang, Z. 2008. dalam El-Bostany, A. Nahla, M., Gaafar A., 

Salem A. 2011. Development of Light Mayonnaise Formula Using 
Carbohydrate-Based Fat Replacement. Australian Journal of Basic and 
Applied Science, 5(9): 673-682. ISSN 1991-8178. 

 
Nielsen,S.2010.FoodAnalysis:High-

PerformanceLiquidChromatography.Springer.New York.USA 
 
Nishinari, K., Williams, P. A., dan Phillips, G. O. 1992. Review of The 

Phsycochemical Characteristic and Properties of Konjac Mannan. Food 
Hydrocolloids, 6, 199-222 

 
Ohtsuki, T. 1968. Studies on reserve carbohydrates of flour Amorphophallus 

Species, with special reference to mannan. Botanical Magazine Tokyo 81: 
119 – 126. 

 
Pak C.S. 2005. Stability and Quality of Fish Oil During Typical Domestic 

Application. Wonsan University of Fisheries. Korea. 
 
Palma A., Aziz, M.G., Chawdhury, M.M., Uddin, M.B., Alam, M.  2004. Effector 

Edible Oils On Quality and Shelf Life of Low-fat Mayonnaise.Pakistan 
Journal of Nutrition 3 (6): 340-343. 

 
Parker, R. 2003. Intoduction to Food Science. Delmar. United States of America. 
 

KARAKTERISTIK REDUCED FAT MAYONNAISE MINYAK WIJEN DENGAN PENSTABIL KONJAC
GLUCOMANNAN
FADIAH CHAERANI T, Dr. Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



63 
 

 
 

Paundrianagari.2011. Peranan Lemak dalam Mayonnaise. 
 http://www.paundrianagarimagisterilmugiziundip.com 
 
Perkins, J. 1988. A Radical View of Chemistry. New Scientist 41-44. 
 
Perkins.1995. dalam Gunstone, F., D.2002. Vegetable Oils in Food Technology: 

Composition, Propersies, and Uses. USA. CRC Press. 
 
Peter, K. V. 2004. Handbook of Herb and Spice Vol.2. CRC Press. New York 
 
Pokorny J. K. 2001. Preparation of Natural Antioxidant. dalam Antioksidan in 

Food: Practical Application 1sr eds. Inggris: Woodhead Publishing Ltd. 
 
Riyanto, B. 2000. Mempelajari Perubahan Kestabilan Asam Lemak Omega-3 

DalamMayonaise Sari Minyak Ikan Hasil Samping Pengalengan Lemuru 
Selama Penyimpanan. Vol. 5 No.1 . Jurusan Pengolahan Hasil Perikanan 
Fakultas Perikanan dan Ilmu Kelautan IPB: Bogor. 

 
Rohman, A. dan Riyanto, S. 2005. Daya Antioksidan Ekstrak EtanolDaun 

Kemuning (Murraya paniculata (L) Jack) Secara In Vitro. Majalah Farmasi 
Indonesia 16: 134-140 

 
Schuler P. 1990. Natural Antioxidant Exploited Comercially. dalam "Food 

Antioxidant". Husdont BJF, editor. New York: Elsevier Applied Science. 
 
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. 
 
Singleton, dan Rossi.1999. dalam Ratnayani, K., Laksmiwati, M., Septin, N.P.I. 

2012.Kadar Total Senyawa Fenolat Pada Madu Randu dan Madu 
Kelengkeng Serta Uji Aktifitas Antiradikal Bebas Dengan Metode DPPH 
(Difenilpikril Hidrazil). Jurusan Kimia FMIPA Universitas Udayana, Bukit 
Jimbaran 

 
Snell, J.L, dan Kemeny, J.G. 1972. dalam Sudarmadji, Slamet. 1976. Prosedur 

Analisa Untuk Bahan Makanan Pertanian. Badan Penerbitan Bagian 
Pengolahan Hasil Pertanian, Fakultas Teknologi Pertanian, Universitas 
Gadjah Mada. Yogyakarta 

 

KARAKTERISTIK REDUCED FAT MAYONNAISE MINYAK WIJEN DENGAN PENSTABIL KONJAC
GLUCOMANNAN
FADIAH CHAERANI T, Dr. Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



64 
 

 
 

Sobisch,T. dan Leche D. 2002. Rapid Characterization of emulsion for emulsifier 
selection, quality control and evaluation of stability using multisample 
analytical centrifugation. Rudower Chauzece : Berlin 

Sudarmadji, S., 1984. Prosedur Analisa Untuk Bahan Makanan dan Pertanian. 
Edisi Ketiga. Yogyakarta: Liberty. 

 
Sudarmadji, S. 1989. Analisa Bahan Makanan dan Pertanian. Pusat Antar 

Universitas Pangan dan Gizi UGM.Liberty.Yogyakarta. 
 
Sugiyama, N dan Shimahara H.1971.Method of Reducing Serum Cholesterol Level 

with Extract of Konjac Mannane. United State Patent. Japan. 
 
Swern, D. 1982. Bailey's Industrial Oil and Fat Product 4th Ed. John Wiley and 

Sons, New York. 315-324 
 
Takigami, S. 2000. Konjac Mannan, pp. 413–424. dalam  G.O. Phillips and P.A. 

Williams, (eds.). Handbook of Hydrocolloids. Woodhead Publishing Ltd. 
Cambridge, UK. 450 

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

http://ndb.nal.usda.gov/search/list.html 
 
Thomas, W. R. (1997). Konjac gum. In Imeson A, (Ed.), Thickening and gelling 

agents for foods (pp.169-179). London: Blackie Academic & Professional. 
 
Vazquez, J.F., Montelongo, M., Alvarado, E., Alonso, M., J. Hernandez. 2000. 

Cryztallization Kinetics of Palm Stearin in Blends With Sesame Seed Oil. 
JAOCS, Vol.7 No.3. 

 
Weiss E. H. 1983. Sesame. dalam Oil seed Crops. New York: Longman 
 
Wenfuu. 2011. Bahan Tambahan Makanan Antioksidan dan Sekuestran.Universitas 

Hassanudin Makassar. 
 
Wijayanti, F., E. 2008. Pemanfaatan Minyak Jelantah Sebagai Sumber Bahan Baku 

Produksi Metil Ester. FMIPA UI: Jakarta. 
 
Willis, W. M. dan Marangoni, A. G. 2008. Enzymatic Interesterification. Akoh, C. 

C. Dan Min, D. B. Food Lipids: Chemistry, Nutrition, andBiotechnology 3rd 
Ed. New York: CRC Press. 

 
Winarno, F. G.1992. Kimia Pangan dan Gizi. PT Gramedia Pustaka Utama, Jakarta 
 
Winarno, F. G.2004.Kimia Pangan dan Gizi. PT Gramedia Pustaka Utama, Jakarta 
 

KARAKTERISTIK REDUCED FAT MAYONNAISE MINYAK WIJEN DENGAN PENSTABIL KONJAC
GLUCOMANNAN
FADIAH CHAERANI T, Dr. Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



65 
 

 
 

World Health Organization.1993. Toxicological Evaluation of Certain Food 
Additives adn Contaminants. Report of the 41th Meeting of the join 
FAO.WHO Expert Committee on Food Additives, Food Additives Series 32 
Geneva. WHO PRESS 

 
Worrasinchai, S., Suphantharika, M., Pinjai, S., & Jamnong, P. 2006. b-Glucan 

Prepared From Spent Brewer’s Yeast as a Fat Replacer in Mayonnaise. Food 
Hydrocolloids, 20: 68-78. 

 
Xu, H., Miao, X., Wu, Q. 2006. High Quality Biodiesel Production From A 

Microalga Chlorella protothecoides by Heterotrophic Growth in Fermenters. 
Journal of Biotechnology, 126: 499-507 

 

KARAKTERISTIK REDUCED FAT MAYONNAISE MINYAK WIJEN DENGAN PENSTABIL KONJAC
GLUCOMANNAN
FADIAH CHAERANI T, Dr. Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/


