KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Akis, E. (2014). Ask Eric: Why do beets taste like dirt? Diperoleh dari Times
Colonist : http://www.timescolonist.com/life/food-drink/ask-eric-why-do-
beets-taste-like-dirt-1.1055146 (Diakses_7 Mei 2015,)

Amnah, M. A. Alsuhaibani. (2013). Nutritional, Sensory and Biological Study of
Biscuits Fortified With Red Beet Roots. Life Science Journal,10(3), 1579-
1584

Andarwulan, Nuri, & Faradilla, RH Fitri. (2012). Senyawa fenolik pada beberapa
sayuran indigenous dari Indonesia. Southeast Asian Food and
Agricultural Science and Technology (SEAFAST) Center Institut Pertanian
Bogor

Annamalai, T. (2013). Ubi bit merah dan manfaatnya. Diperoleh dari Majalah
Kesehatan:<http://majalahkesehatan.com/ubi-bit-merah-dan-
manfaatnya/> (Diakses 4 Mei 2015)

Apak, R., Guclu, K., Demirata, B., Ozyurek, M., et al. (2007). Comparative
evaluation of various total antioxidant capacity assays applied to phenolic
compounds with the CUPRAC assay. Molecules, 12, 1496-1547

Asp, N. G., Johansson, C. G., Hallmer, H., & Siljestro'm, M. (1983). Rapid
enzymatic assay of insoluble and soluble dietary fiber. Journal of
Agricultural and Food Chemistry, 31, 476-482.

Astawan, M. (2011). Pangan fungsional untuk kesehatan yang optimal. Diperoleh

dari llmu Pangan: http:/iimupangan.blogspot.com/2011/03/pangan-

fungsional-untuk-kesehatan-yang.html (Diakses 28 April 2015)

Avriyani, N. (2011). Variasi Campuran tepung talas (Colocasia esculenta (L.)
Schott) pada pembuatan biskuit ditinjau dari sifat fisik, organoleptik, kadar
gizi dan kadar serat . Skripsi. Yogyakarta: Program Studi Gizi Kesehatan
Fakultas Kedokteran UGM.

78


http://www.timescolonist.com/life/food-drink/ask-eric-why-do-beets-taste-like-dirt-1.1055146
http://www.timescolonist.com/life/food-drink/ask-eric-why-do-beets-taste-like-dirt-1.1055146
http://majalahkesehatan.com/ubi-bit-merah-dan-manfaatnya/%3e%20(Diakses
http://majalahkesehatan.com/ubi-bit-merah-dan-manfaatnya/%3e%20(Diakses

KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH
(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes
UNIVERSITAS

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

Badrie, N., Balfour, S. T., Chang Yen, |I. Dan Chatergoon, L. 2014.
Microbiological, physical and sensory quality of marine shrimp (Peneaus
spp.) sold by vendors in Trinidad, West Indies. International Food
Research Journal 21(4), 1279-1288

Barrera, F., C. Reynoso y E. Mejia. (1998). Estabilidad de betalainas extraidas
del garambullo (Myrtillocactus geometrizans). Food Science and
Technology International,4, 115-120.

Burkitt D. P., Walker A. R. P., Painter, N. S. (1972). Effect of dietary fiber on
stools and transit times & its role in the causation of disease. Lancet.
1408-1411

Bernhardt S., Schlich E., Canadanovic-Brunet, J. M., Savatovic, S. S., Cetkovic,
G. S, J, V. J, Djilas, S. (2006): Impact of different cooking methods on
food quality: Retention of lipophilic vitamins in fresh and frozen

vegetables. Journal of Food Engineering, 77, 327-333M.,

Markov, S. L., et al. (2011). Antioxidant and antimicrobial activities of beet root

pomace extracts. Czech Journal Food Science, 29 (6), 575-585.

Carpenter, R. P., David, H. L., Terry, A. H., (2000). Guidelines for sensory
analysis in food product development and quality control 2" ed.

Gaithesburg, Maryland: Aspen Publishers Inc.

Cartea, M. E., Francisco, M., Soengas, P., Velasco, P. (2001). Phenolic

compounds in Brassica vegetables. Molecules, 16, 251-280

Castellanos-Santiago, E., Yahia, Elhadi M. (2008). Identification and
guantification of betalains from the fruit of 10 Mexican prickly pear
cultivars by high-performance liquid chromatography and electrospray
ionization mass spectrometry. Journal of Agricultural and Food Chemistry,
56(12), 5758-5764

Cauvain, S. P., & Cyster, J. A. (1996). Sponge cake technology. CCFRA Review
No. 2, CCFRA, Chipping Campden.

79



KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

UNIVERSITAS
GADJAH MADA

Chayati, 1. (2011). Peningkatan karoten dalam roti manis dengan substitusi puree
ubi jalar oranye pada tepung terigu. Jurnal Penelitian Saintek, 16(2), 111-
120

Chie, R. (1984). Encyclopedia of medical plants. London: TBS The Book Servise
Ltd.

Cho, S. S., Prosky, L., & Dreher, M. (1999). Complex carbohydrates in foods.
Boca Raton: CRC Press.

Cotton, Simon. (2008). Geosmin: The smell of the countryside. Diperoleh dari
http://www.chm.bris.ac.uk/motm/geosmin/geosmin.htmm (Diakses 5 Mei
2015)

Counet, C., Ouwerx, C., Rosoux, D., & Collin, S. (2004). Relationship beetwen
procyanidin and flavor content of cocoa liquor from different origins.
Jornal Agricultural and Food Chemistry, 52(20), 6243-6349

Cristman, S. (2003). Beta vulgaris. Diperoleh dari FLORIDATA:
http://www.floridata.com/ref/B/beta_vul.cfm (Diakses 26 April 2015)

Dai, J., Yang, Y. M., Wang, B., Wang, C. S., & Jiang, H. (2013). Changes in
wheat starch grains using different cooking methods: Insights into ancient

food processing techniques. Chinese Science Bulletin, 58, 82-89.

Daldiyono, Ismail, A., Rani, A. A., Manan, C., Sumadibrata, R. (1990). Kanker
kolon dan peran diit tinggi serat: Kejadian di negara barat. Gizi Indonesia,
15(1),73-75.

Delgado-Vargas, F., Jiménez, A. R., & Paredes-Lépez, O. (2000). Natural
pigments: carotenoids, anthocyanins, and Dbetalains-characteristics,
biosynthesis, processing, and stability. Critical Reviews in Food Science
and Nutrition, 40, 173-289.

Duke, J. A. (1983). Handbook of energy crops. Diperoleh dari NewCROP:
https://www.hort.purdue.edu (Diakses 24 April 2015)

80


http://www.chm.bris.ac.uk/motm/geosmin/geosmin.htmm
http://www.floridata.com/ref/B/beta_vul.cfm
https://www.hort.purdue.edu/

KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

UNIVERSITAS
GADJAH MADA

Fatmawati, W. T. (2012). Pemanfaatan tepung sukun dalam pembuatan produk
cookies (choco cookies, brownies sukun dan fruit pudding brownies).
Skripsi. Yogyakarta: Program Studi Teknik Boga Fakultas Teknik
Universitas Negeri Yogyakarta.

Fletcher, A. (2006). Lycopene colorant achieves regulatory approval. Diperoleh
dari:  http://www.foodnavigator.com/Policy/Lycopene-colorant-achieves-

regulatory-approval (Diakses 18 Maret 2016)

Georgiev, V. G., Weber, J., Kneschke, E. M., Nedyalkov Denev, P., Bley, T., &
Pavlov, A. I. (2010). Antioxidant activity and phenolic content of betalain
extracts from intact plants and hairy root cultures of the red beetroot Beta
vulgaris cv. detroit dark red. Plant Foods for Human Nutrition, 65, 105—
111.

Ghosh, M., & Nandi, I. (2015). Studies on functional and antioxidant property of
dietary fibre extracted from defatted sesame husk, rice bran and flaxseed.
Bioactive Carbohydrates and Dietary Fibre, 5(2), 129-136.

Gibson, G. R. & Fuller, R. (1998). The role of probiotics and prebiotics in the
functional food concept. Di dalam: Marsono, Y. (2008). Prospek
pengembangan makanan fungsional. Jurnal Teknologi Pangan dan Gizi,
7 (1), 19-27.

Ginting, W. M., Evawany, Jumirah. (2013). Pengaruh penambahan tepung dan
parutan bit merah dalam pembuatan biskuit terhadap kandungan gizi.
Skripsi. Medan: Gizi Kesehatan Masyarakat Fakultas Kesehatan
Masyarakat USU

Goldman, I. L., & Navazio, J. P. (2008). Table beet. Di dalam: J. Prohens, & F.
Nuez. Handbook of plant breeding: vegetables i: asteraceae,
brassicaceae, chenopodicaceae, and cucurbitaceae (pp. 219-240). New

York: Springer Science & Business Media.
Hamidah, S. (1996). Patiseri. Yogyakarta: FPTK IKIP

Harborne, J. B., Simmonds, N. W. (1964). Biochemistry of Phenolic Compounds.

London: Academic Press

81


http://www.foodnavigator.com/Policy/Lycopene-colorant-achieves-regulatory-approval
http://www.foodnavigator.com/Policy/Lycopene-colorant-achieves-regulatory-approval

KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

Hattenschwiler, S., Vitousek, PM. (2000). The role of polyphenols in terrestrial
ecosystem nutrient cycling. Trend in Ecology & Evolution, 15(6), 238-243

Herbach, K. M., Stintzing, F. C., & Carle, R. (2006). Betalain stability and
degradation Structural and chromatic aspects. Journal of Food Science,
71, R41-R50.

Hernani, & Rahardjo, M. (2005). Tanaman berkhasiat antioksidan. Jakarta:

Penebar Swadaya.

Hunter K.J., Fletcher J.M. (2002): The antioxidant activity and composition of
fresh, frozen, jarred and canned vegetables. Innovative Food Science and

Emerging Technologies, 3, 399-406.

Hurst, W. J. (2007). Methods of analysis for functional foods and nutraceuticals
2nd ed. Boca Raton: CRC Press.

Janiszewska, E. (2014). Microencapsulated beetroot juice as a potential source
of betalain. Powder Technology, 264, 190-190.

Jiratanan, T., & Liu, R. H. (2004). Antioxidant Activity of Processed Table Beets
(Beta vulgaris var, conditiva) and Green Beans (Phaseolus vulgaris L.).
Jornal Agricultural and Food Chemistry, 52, 2659-2670

Kapadia, G.J., Azuine,M. A., Rao, G.S., Arai,T., Lida, A., Tokuda, H. (2011).
Cytoxic effect of the red beetroot (beta vulgaris I.) extract compared to
doxorubicin (Adriamycin) in the human prostate (pc- 3) and breast (mcf-7)
cancer cell lines. Anti-Cancer Agents in Medicinal Chemistry, 11 (3), 280-
284.

Kartika, B., Hastuti, P., (1998). Pedoman uji inderawi bahan pangan. Yogyakarta:
PAU Pangan dan Gizi UGM.

Kaspari, P. (2015). Growing beets in the Alaska garden. University of Alaska

Fairbanks

82



KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

UNIVERSITAS
GADJAH MADA

Keefe, S. (2015). Soluble fiber & beets. Diperoleh dari Livestrong.com:
http://www.livestrong.com/article/370840-soluble-fiber-beets/ (Diakses 1
Mei 1 2015)

Kujala, T. S., Vienola, M. S., Klika, K. D., M, L. J., & Pihlaja, K. (2002). Betalain
and phenolic compositions of four beetroot (Beta vulgaris) cultivars. Eur
Food Res Technol, 214, 505-510.

Kujala, T.S., Loponen, J.M., Klika, K.D., Pihlaja, K. (2000). Phenolics and
betacyanins in red beetroot (Beta vulgaris) root: Distribution and effect of
cold storage on the content of total phenolics and three individual
compounds. Journal of the Science of Food and Agriculture 48, 5338-
5342

Kusharto, C. M. (2006). Serat makanan dan peranannya bagi kesehatan. Jurnal
Gizi dan Pangan, 1 (2), 45-54.

Lee, C. H., Wettasinghe, M., Bolling, B. W., Ji, L. L., Parkin, K. L.(2005).
Betalains, phase-Il enzyme-inducing component from red beetroot (Beta

vulgaris L.) extracts. Nutrition and Cancer, 53, 91-103

Lee, JH., Son, CW., Kim, MY., Kim, HR., Kwak, ES., & et al. (2009). Red beet
(Beta vulgaris L.) leaf supplementation improves antioxidant status in
C57BL/6J mice fed high fat high cholesterol diet. Nutrition Research and
Practice, 3(2), 114-121.

Lewellen, R., Panella, R., & Harveson, R. (2009). Introduction botany of the beet
plant. In R. Harveson, L. E. Hanson, & G. O. Hein (Ed.), Compendium of
the beet diseases and insects (pp. 2-3). APS Press.

Li, W. D., Pickard, M. D. and Beta, T. (2007). Effect of thermal processing on
antioxidant properties of purple wheat bran. Food Chem. 104:1080-1086.

Lingga, L. (2010). Cerdas memilih sayuran. Jakarta: AgroMedia Pustaka.

Lopez, A.S., Dimick, P.S., (1995). Cocoa fermentation. In: Reed, G.,
Nagodawithana, T.W. (Eds.), Enzymes, Biomass, Food and Feed, 2nd
ed. Biotechnology, vol. 9. VCH, Weinheim, pp. 561 — 577.

83


http://www.livestrong.com/article/370840-soluble-fiber-beets/

UNIVERSITAS
GADJAH MADA

KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

Lu, G., Edwards, C. G., Fellman, J. K., Mattinson, A. S., Navazio, J. (2003).
Biosynthetic Origin of Geosmin in Red Beets (Beta vulgaris L.). Journal
OF Agricultural And Food Chemistry, 50, 1026-1029

Makkar, H. P. (2003). Quantification of tannins in tree and shrub foliage: a
laboratory manual. Dordrecht: Kluwer Academic Publishers.

Marinova, D., Ribanova, F., & Atanassova, M. (2005). Total phenolic and total
flavonoids in Bulgarian fruit and vegetables. Journal University Chem.
Tech. Metallurgy, 40(3), 255-250.

Marsono, Y. (2008). Prospek pengembangan makanan fungsional. Jurnal
Teknologi Pangan dan Gizi, 7(1), 19-27.

Marsono, Y., (2004). Serat pangan dalam perspektif ilmu gizi. Pidato pengukuhan

Guru Besar.Yogyakarta: Majelis Guru Besar Universitas Gadjah Mada.

Medeiros, D. M., & Wildman, R. E. (2013). Advanced in human nutrition.
Burlington: Jones & Bartlett Publishers.

Misnawi, Jinap, S., Jamilah, B. dn Nazamid, S. (2003). Sensory properties of
cocoa liquor as affected by polyphenol concentration and duration of
roasting. Journal of Food Quality and Preference 15, 403-409.

Mridula, D., Kumar, M. N., Tyagi, S. K., Rai, D. R. ( 2009). Effect of addition of
beetroot powder on physical properties and acceptability of defatted soya
flour fortified biscuits. Indian Journal of Nutrition and Dietetics, 46 (2): 59-
69.

Murray, K. E., Bannister, P. A., & Buttery, R. G. (1975). Geosmin: an important
volatile constituent of beetroot (Beta vulgaris). Chemical Industry, 15, 973-
974.

Norton, P., & Esposito, J. (1994). The new encyclopedia britannica. Chicago:

Encyclopedia Britannica Inc.

84



UNIVERSITAS
GADJAH MADA

KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

Nurapriani, R. R. (2010). Optimalisasi formulasi brownies panggang tepung
komposit berbasis talas, kacang hijau dan pisang. Skripsi. Bogor:
Fakultas Teknologi Pertanian Institut Pertanian Bogor.

Oksuz, T., Surek, E., Tacer-caba, Z., & Nilufer-Erdil, D. (2015). Phenolic
Contents and Antioxidant Activities of Persimmon and Red Beet Jams
Produced by Sucrose Impregnation. Food Science and Technologi, 3(1),
1-8.

Pasha, I., Akhter, S., Sameen, A., Chungtai, M. F. J., Saeed, M. (2014). Sugar
Beet (Beta vulgaris L.); Potential Fiber Source in Bakery Products.
Pakistan Jounal of Scientific and Indiustrial Research [Internet].
http://www.pjsir.org/editorial-process/articles/1221 20061674 Sugar-

beet-paper.pdf (Diakses 7 Februari 2016).

Pedrero, M. A., & Escribano, J. (2001). Correlation between antiradical activity
and stability of betanine from beta vulgaris |. roots under different ph,
temperature and light conditions. Journal of the Science of Food and
Agriculture, 81, 627-631.

Pinki, & Awasthi, P. (2014). Sensory And Nutritional Evaluation of Value Added
Cakes Formulated by Incorporating Beetroot Powder. International
Journal Of Food And Nutritional Sciences, Il1(6), 145-148

Pitalua, E., Jimenez, M., Vernon-Carter, E. J., Beristain, C. |. (2010). Antioxidant
activity of microcapsules with beetroot juice using gum Arabic as wall

material. Journal Food and Bioproducts Processing, 88, 253-258

Raupp, D., Rodrigues, E., Rockenbach, I. I., Carbonar, A., Campos, P. F.,
Borsato, A. V., et al. (2011). Effect of processing on antioxidant potential
and total phenolics content in beet (Beta vulgaris L.). Ciénc. Tecnol.
Aliment, 31(3), 688-693.

Ravichandran, K., Nay Min Min Thaw Saw, M. A., Gabr, A. M., Kastell, A., Riedel,
H. C., Knorr, D., et al. (2013). Impact of processing of red beet on betalain
content and antioxidant activity. Food Research Internatioanal, 50(2),
670-675.

85


http://www.pjsir.org/editorial-process/articles/1221_20061674_Sugar-beet-paper.pdf
http://www.pjsir.org/editorial-process/articles/1221_20061674_Sugar-beet-paper.pdf

KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

UNIVERSITAS
GADJAH MADA

Reddy, K. M., Ruby, L., Lindo, A., & Nair, G. M. (2005). Relative inhibition of lipid
peroxidation, cyclooxygenase enzymes and human tumor cells
prolifieration by natural food color. Journal of Agricultural and Food
Chemistry, 53, 92689273

Richana, N., Sunarti, T.C. (2004). Karakteristik Sifat Fisikokimia Tepung Umbi
dan Tepung Pati dari Umbi Ganyong, Suweg, Ubi Kelapa dan Gembili.
Bogor. Jurnal Pascapanen, 1(1), 29-37.

Rizki, F. (2013). The miracle of vegetables. Jakarta: AgroMedia Pustaka.

Rohmatussolihat. (2009). Antioksidan, penyelamat sel-sel tubuh manusia.
BioTrends. 4(1), 5-9.

Rubatzky, V. E., & Yamaguchi, M. (1997). World vegetable: principles,

production, and nutritive values 2nd ed. New York: Chapman & Hall.

Rusconi, M., Conti, A. Theobroma cacao L., the Food of the Gods: A scientific
approach beyond myths and claims. Pharmacological Research, vol. 61
(1), pp- 5-13, 2010

Sadewo, B. (2012). Basmi kanker dengan herbal. Jakarta: Visimedia.

Saikia, S., & Mahanta, C. L. (2013). Effect of Steaming, Boiling And Microwave
Cooking on The Total Phenolics, Flavonoids and Antioxidant Properties of
Different Vegetables ff Assam, India. International Journal Of Food And

Nutritional Sciences, 11(3), 47-53.

Santamaria, P. (2006). Nitrate in vegetables: toxicity, content, intake and EC

regulation. Journal Science Food Agriculture, 86, 10-17.

Scalbert A., Williamson G. (2000). Dietary intake and bioavailability of
polyphenols, J. Nutr. 130, 2073-2085.

Sebecic, B., Vedrina-Dragojevic, I., Vitali, D., Hecimovic, M., Dragicevic, I.
(2007). Raw Materials in Fibre Enriched Biscuits Production as Source of

Total Phenols. Agriculturae Conspectus Scientificus, 72(3), 265-270

86



KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH
(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes
UNIVERSITAS

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

Seetharaman, K., Chinnapha N., Waniska, RD., White, P. (2002). Changes in
textural, pasting and thermal properties of wheat buns and tortillas during
storage. Journal of Cereal Science 35, 215-223.

Sembiring, B. S., Ma'mun, F. M., Sukmasari, M., & Wijayanti, M. (2010).
Pengembangan pangan fungsional antioksidan. Bogor: Balai Penelitian
Tanaman Obat dan Aromatik.

Senter, S.D., J.A. Robertson and F.I. Meredith. (1989). Phenolic compounds of
the mesocarp of cresthaven peaches during storage and ripening. Journal
Food Science, 1259-1268.

Shahidi, F., & Naczk, M. (2006). Phenolics in food and nutraceuticals. Boca
Raton: CRC Press.

Shils, M. E., & Shike, M. (2006). Modern nutrition in health and disease.
Baltimore: Lippincott Williams & Wilkins .

Shymala, B. N., Jamuna, P. Nutrition content and antioxidant propertiesof pulp
waste from Daucus carota and Beta vulgaris. Malaysian Journal of
Nutrition, 16(3), 397-408

Silalahi, J. (2010). Makanan Fungsional. Yogyakarta: Penerbit Kanisius.

Smith, A. F. (2013). Food and drink in american history: a "Full Course"
Encyclopedia. Calofornia: ABC-CLIO, LLC.

Smith, K. L. (2009). Selecting, storing, and serving Ohio beets. The Ohio State

University Extension

Soekarto & Soewarno, T. (1981). Penilaian organoleptik untuk industry pangan
dan hasil pertanian. PUSBANGTEPA/ Food Technology Development

Center. Institut Pertanian Bogor

Splittstoesser, W. E. (1984). Vegetable growing handbook. New York: Van
Nostrand Reindhold Company.

Stewart, M. (2005). Martha’s stewart baking handbook. New York: Clarkson
Potter Publisher

87



KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

UNIVERSITAS
GADJAH MADA

Stintzing, F. C., & Carle, R. (2004). Functional properties of anthocyanins and
betalains in plants, food, and in human nutrition. Trends in Food Science
and Technology, 15, 19-38.

Strack, D., Vogt, T., & Schliemann, W. (2003). Recent advance in betalain
research. Phytochemistry, 62(3), 247-269.

Sulistijani, D. A. (2005). Sehat dengan makanan berserat. Jakarta: Puspa swara

Sulistiyo, C. N. (2006). Pengembangan brownies kukus tepung ubi jalar
(Ipomoea batatas L.) di PT. Fits Mandiri Bogor. Skripsi. Bogor: Fakultas

Teknologi Pertanian Institut Pertanian Bogor.

Sumardi. (2007). Sumardi dan Jamu Tahan Flu Burung. Di dalam: Sembiring, B.
S., Ma'mun, F. M., Sukmasari, M., & Wiayanti, M. (2010).
Pengembangan pangan fungsional antioksidan. Bogor: Balai Penelitian

Tanaman Obat dan Aromatik.

Sunaryo, E. (1985). Pengolahan produk serealia dan biji-bijian fakultas teknologi
pertanian. Skripsi. Bogor: Fakultas Teknologi Pertanian Institut Pertanian
Bogor.

Sutrisna, E. (2013). Penyakit degeneratif. Seminar nasional preventif penyakit
degeneratif dengan pola hidup ala rasulullah SAW. Surakarta: Fakultas

llImu Kesehatan Universitas Muhammadiyah Surakarta.

Tensiska. (2008). Serat makanan. Teknologi Industri Pangan Fakultas Teknologi

Industri Pertanian Universitas Padjajaran.

Tyler, L. D., Acree, T. E., & Smith, N. L. (1979). Sensory evaluation of geosmin in

juice made from cooked beets. Journal of Food Science, 44(1), 79-81

Valamoti, S. M., Samuel, D., Bayram, M., & al, e. (2008). Prehistoric cereal foods
from Greece and Bulgaria: Investigation of starch microstructure in
experimental and archaeological charred remains. Veg Hist Archaeobot,
17, 265-276.

88



KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

UNIVERSITAS
GADJAH MADA

Venkatachalam, K., Rangasam, R., & Krishnan, V. (2014). Total antioxidant
activity and radical scavenging capacity of selected fruits and vegetables
from South India. International Food Research Journal, 21(3), 1039-1043.

Vermerris, W., & Nicholson, R. (2006). Phenolic compound biochemistry.
Dordrecht: Springer Science & Business.

Vinson, J. A., Hao, Y., Su Xuehui, Zubik L., (1998). Phenol antioxidant quantity
and quality in food: vegetable. Journal of Agricultural and Food Chemistry,
46(9), 5315-5322

Vulic, J. J., Cebovic, T. N., Canadanovic-Brunet, J. M., Cetkovic, G. S,
Canadanovic, V. M., Djilas, S. M., et al. (2014). In vivo and in vitro
antioxidant effects of beetroot pomace extracts. Journal of Functional
Foods, 6, 168-175.

Ware, M. (2014). What are the health benefits of beetroot? Diperoleh dari MNT:
http://www.medicalnewstoday.com/articles/277432.php (Diakses 1 Mei

2015)

Welbaum, G. E. (2015). Vegetable production and practices. Oxfordshire: CABI
Publishing.

Widarti, A. (2005). Studi eksperimen pembuatan brownies dengan substitusi
tepung pisang, Skripsi. Jurusan Teknologi Jasa dan Produksi. Fakultas
Teknik. Universitas Negeri Semarang.

Willis, K. (2010). Knack canning, pickling & preserving: tools, techniques &

recipes to enjoy fresh food all year-round. Guilford: Globe Pequot Press.

Winarno, F. G. (2004). Kimia pangan dan gizi. Jakarta: PT Gramedia Pustaka

Utama.

Wollgast, J. (2004). The content and effects of polyphenols in chocolate
(qualitative and quantitative analysis of polyphenol in chocolate and
chocolate raw products as well as evaluation of potential implication of
chocolate consumtioan in human health)(PhD, Justus Liebig University,

Giessen).

89


http://www.medicalnewstoday.com/articles/277432.php

KADAR TOTAL FENOL, SERAT PANGAN DAN UJI ORGANOLEPTIK BROWNIES DENGAN
PENAMBAHAN PUREE BIT MERAH

(Beta vulgaris L.)

WAHYU ANDRI HERLINA, Dr. Lily Arsanti Lestari, S.TP., MP; Agus Wijanarka, S.Sit., M.Kes

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

UNIVERSITAS
GADJAH MADA

Zumbe, A. (1998). Polyphenols in cocoa: Are there health benefits? British
National Formulary. Nutrition Bulletin, 23, 94-102

90



