
DAFTAR PUSTAKA 

 

Anonim a, (2009). Dextrin. http://www.ebookpangan.com 

Anonim b. (2011). Black Rice. http://www.answer.com/food composition. 

Anonim c, (2013). Oryza sativa. http://www.plants.usda.gov 

Anonim d, (2010). Mari Lestarikan Beras Hitam Lokal. http://www.yogya. litbang.deptan.go.id 

Anonim e, (2011). Gelatinization Process. http://www. processplant.info 

AOAC (1970). Official Methods of Analysis. Association of Official Analytical Chemist. 

Washington, DC. 

Badan Penelitian dan Pengembangan Pertanian (2013). Daftar Varietas Unggul Tanaman. 

http://www.litbang.pertanian.go.id/varietas. 

Badan Standardisasi Nasional Indonesia (2008). Standar Nasional Indonesia Beras SNI  

6128:2008. BSN, Jakarta. 

Badan Pusat Statistik (2014). Ekspor dan Impor Tahun 2014. http://www.bps.go.id 

Bhattacharya, K.R. and Sowbhagya, C.M. (1971). Water Uptake by Rice During Cooking. Cereal 

Science Today 16: 420-424. 

Cagampang, G. B., Perez, C. M., and Juliano, B. O. (1973). A Gel Consistency Test for Eating 

Quality of Rice. Food Agriculture Science Journal 24: 1589-1594. 

Copeland, L., Jaroslav B., Hayfa S., dan Mary C. T., 2009. Form and Functionality of Starch. 

Food Hydrocolloids.  

Pengaruh Rasio Beras Putih dan Beras Hitam terhadap Nilai Gizi, Mutu Tanak dan Tingkat Kesukaan
Nasi
MEGA MUSTIKA, Prof. Dr. Ir. Mary Astuti, MS. ; Ir. Sri Kanoni, MS.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

http://plants.usda.gov/
http://www.yogya./
http://processplant.info/the-role-of-ingredients-in-extrusion-processingby-dennis-forte-1195
http://www.litbang.pertanian.go.id/varietas/


Damardjati, D. S., 1987. Prospek Peningkatan Mutu Beras di Indonesia. Jurnal Penelitian dan 

Pengembangan Pertanian 6(4) : 85-94. Bogor.  

Danbaba, N., Anounye, J. C., Gana, A. S., Abo, M. E., & Ukwungwu, M. N. (2011). Grain 

quality characteristics of Ofada rice (Oryza sativa L.): Cooking and eating quality. 

International Food Research Journal, 18, 619-624.  

Fan J, Marks BP (1999) Effects of rough rice storage conditions on gelatinization and 

retrogradation properties of rice flours. Cereal Chem 75: 894-897  

Fennema, O. R., (1985). Food Chemistry. 2nd edition. Marcel Dekker. New York. 

Gacula, M.C. And Singh, J. (1984). Statistical Methods in Food and Consumer Research. 

Academic Press, Inc., Orlando, San Diego, New York, London. 

Grist, D. H. (1975). Rice. 5th ed. Longmans. London. 

Haryadi, (2006). Teknologi Pengolahan Beras. Universitas Gadjah Mada Press. Yogyakarta 

IRRI International Rice Research Institute. 1985. Rice Quality Training Manual. 

Ishima, T., Taira, H., and Mikoshiba, K., (1984). Effect Nitrogenous Fertilizer Application and 

Protein Content in Milled Rice on Organoleptic quality of Cooked Rice. In : Kawamura, 

S. et al., 2003. Development of an automatic rice-quality inspection system. Computer and 

Electronics in Agriculture.  

Juliano, B.O., (1971). A Simplified Assay for Milled Rice Amylose. Cereal Science Today 

16:334-340. 

Juliano, B.O., (1984) Rice Starch. In : Starch: Chemistry and Technology (R.L. Whister, J.N. 

BeMiller, and E.F. Paschall, eds., 1984). Second Edition. Academic, Inc. Toronto. 

Juliano, B.O., Villareal, R. M., Perez, C. M., Villareal, C. P., Takeda,Y. and Hizukuri, S. (1987). 

Pengaruh Rasio Beras Putih dan Beras Hitam terhadap Nilai Gizi, Mutu Tanak dan Tingkat Kesukaan
Nasi
MEGA MUSTIKA, Prof. Dr. Ir. Mary Astuti, MS. ; Ir. Sri Kanoni, MS.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



Varietal Differences in Properties among High Amylose Rice Starches. Starch 39: 390–

393. 

Juliano, B.O., (1994). Criteria and Test for Rice Grain Quality. In : Rice Chemistry and 

Technology (B.O. Juliano ed., 1994). American Association of Cereal Chemist. St. Paul. 

Minnesota. 

Lee, T.C., Wei, T.W. and Williams, V.R., (1965). The Effect of storage Time on the Composition 

Pattern of Rice Fatty Acids. Cereal Chemistry 42:498-505. 

Little, R.R.; Hilder, G.B. and Dawson, E.H. (1958). Differential effect of dilute alkali on 25 

varieties of milled white rice. Cereal Chemistry, vol. 35, p. 111-126. 

Merrill A. K and Watt B. K.(1973). Energy Value of Foods-Basis and Derivation. USDA 

Handbook . 

Pertiwi, Rindea. (2013). Teknologi Penanaman Padi Hitam di Pot. https://www.academia.edu 

Pramitasari, R., Astuti, M., Naruki, S. (2012). Evaluasi Sensoris, Nilai Gizi, dan Sifat Fisik 

Minuman Berbasis Beras (Oryza sativa L.) untuk Orang Lanjut Usia. Skripsi. Fakultas 

Teknologi Pertanian UGM, Yogyakarta. 

Sudarmadji, S., B. Haryono dan Suhardi. (2007). Prosedur Analisa untuk Bahan Makanan dan 

Pertanian Edisi 3. Penerbit Liberty. Yogyakarta.  

Thomas, R., Wan-Nadiah, W. A. and Rajeev, B., (2013). Physiochemical Properties, Proximate 

Composition, and Cooking Qualities of Locally Grown and Imported Rice Varieties 

Marketed in Penang, Malaysia. International Food Research Journal 20(3): 1345-1351. 

Winarno, F.G. (1997). Kimia Pangan dan Gizi. Gramedia Pustaka Utama, Jakarta. 

Yawadio, R., Tanimori, S. and Morita, N., (2007). Identification of Phenolic Compounds 

Isolated from Pigmented Rice and Their Aldose Reductase Inhibitory Activities. Food 

Chemistry 101 (4):1616-1625. 

Pengaruh Rasio Beras Putih dan Beras Hitam terhadap Nilai Gizi, Mutu Tanak dan Tingkat Kesukaan
Nasi
MEGA MUSTIKA, Prof. Dr. Ir. Mary Astuti, MS. ; Ir. Sri Kanoni, MS.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



 

Pengaruh Rasio Beras Putih dan Beras Hitam terhadap Nilai Gizi, Mutu Tanak dan Tingkat Kesukaan
Nasi
MEGA MUSTIKA, Prof. Dr. Ir. Mary Astuti, MS. ; Ir. Sri Kanoni, MS.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/


