
45

DAFTAR PUSTAKA

Anonim. 2008. Guidelines for the Use of Flavouring. CAC/GL 66. Roma.

Anonim. 2001. SNI Minyak Atsiri (SNI-01-5009-2001). Jakarta : Badan
Standardisasi Nasional.

Anonim. 2006. SNI Perisa (SNI-01-7152-2006). Jakarta : Badan Standardisasi
Nasional.

Anonim. 2009. SNI Yoghurt (SNI 01-2981-2009). Jakarta : Badan Standardisasi
Nasional.

Bamforth, C.W .2005. Food Fermentation and Micro-organisms. United Kingdom
: Blackwell Publishing.

Frasnelli, J .2012. The Field of Neurophysiology of Smell and Taste as Well as
Therapy in Loss of the Chemical Senses. Amerika.

Dina, F .2014.Pengunaan Perisa Berbasis Rempah untuk Memperbaiki Profil
Sensoris Minuman Susu Kedelai Hitam Fermentasi.Skripsi.Fakultas
Teknologi Pertanian. Yogyakarta : Universitas Gadjah Mada

Guenther, E.1952. The Essensial Oils. New York: Van Nostands Company.

Hirasa, K. dan Takemas, M .1998.Spice Science and Technology. Japan : Lion
Corporation Tokyo.

Hough, G .2010.Sensory Shelf Life Estimation of Food Products.Taylor & Francis
Group: CRC Press

Kaneda,H. , Maesima,K. , Goto,N., Kobayawa, T. , Ayabe-Kanamura,S. , dan
Saito,S .2000. Decline in Taste and Odor Discrimination Abilities with Age,
and Relationship between Gustation and Olfaction. Journal of Chemical
Senses 25:331-337.

Kanemaru, N, Harada, Shuitsu dan Karahara,Y .2002. Enhencement of Sucrose
Sweetness with Soluble Starch in Human. Chemical Senses 27: 67-
72,Oxford University Press.

Kramer, A, , dan Twigg,B.A .1973.Quality Control for the Food Industri. Third
edition.The Avi Publising Company.

PENGARUH KADAR GULA DAN JENIS PERISA TERHADAP KEMANISAN, KEASAMAN, DAN
INTENSITAS FLAVOR YOGURT
DRINK BERPERISA REMPAH
NOVIA DEWI K, Ir. Indyah Sulistya Utami, MS; Dr. Ir. Tyas Utami, M.Sc
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



46

Labbe, D., Rytz, Hugi .2004.Training is a Critical Step to Obtain Reliable Product
Profiles in a Real Food Industy Context. Food Quality and Preference 15:
341-348.

Meilgaard,M.C., Civille,G.V. dan B.T.Carr .2000.Sensory Evaluation Techniques
.Boca Raton: CRC Press

Meilgaard,M.C., Civille,G.V. dan B.T.Carr.2007.Sensory Evaluation Techniques
.Boca Raton: CRC Press

Muchtadi,T. , Sugiyono, dan Fitriyono A .2011.Ilmu Pengetahuan Bahan
Pangan.Bandung : Alfabeta.

Natlie .2010. Human Physiology Academy.
https://www.studyblue.com/notes/note/n/special-senses/deck/238285.
Diakses tanggal 22 maret 2016 : 19.30wib

Peter, K.V .2001.Handbook of Herbs and Spices.England: Woodhead Publishing
Ltd.

Peter, K.V .2006.Handbook of Herbs and Spices: Volume 3. England: Woodhead
Publishing Ltd.

Raghavan, S .2007.Spices, Seasoning, and Flavorings: Second Edition. Boca
Raton: CRC Press

Rahayu, E.S, Indrati, R., Utami, T. , Harmayani, E., dan Cahyanto, M.N .1993.Food
and Nutrition Culture Collection.Yogyakarta: Pusat Antara Universitas
Pangan dan Gizi Universitas Gajah Mada.

Resurreccion, A.V.A .1998.Consumer Sensory Testing for Product
Development.Georgia: Aspen Publication.

Sastrohamidjojo, H .2002.Kimia Minyak Atsiri.Yogyakarta: Gajah Mada
Universitas Press

Schiffman, S.1997.Taste and Smell Loss in Normal Aging and Disease.Jaournal of
the America Medical Association, 16:1357-1362

Setyaningsih, D., Apriyantono, A., Sari, M.P . 2010.Analisis Sensoris untuk
Industri Pangan dan Agro. IPB press

Sharma, R .2013.Sensory Quality Aspect of Yogurt.Australia.Dairy Australia

PENGARUH KADAR GULA DAN JENIS PERISA TERHADAP KEMANISAN, KEASAMAN, DAN
INTENSITAS FLAVOR YOGURT
DRINK BERPERISA REMPAH
NOVIA DEWI K, Ir. Indyah Sulistya Utami, MS; Dr. Ir. Tyas Utami, M.Sc
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



47

Sherman, P.W, dan Biling, J .1999.Darwinian Gastronomy:Whay We Use
Spices,Spices Taste Good Because They are Good for us.
BioScience.Vol.49 No6.453-463.

Tamime, A.Y. dan Robinson, R. K . 2007. Tamime and Robinson's Yoghurt Science
and Technology: Third edition. Washington DC: CRC Press.

Tewfik,T.L.2015. Taste System Anatomy.
http://emedicine.medscape.com/article/1948599-overview. Diakses
Tanggal 22 maret 2016 : 19.30 wib

Widodo,W.2002.Bioteknologi Fermentasi Susu. Malang: Pusat Pengembahangan
Bioteknologi Universitas Muhammadiah

Wijayakusuma .2001.Tumbuhan Berkasiat Obat Indonesia: rempah, rimpang, dan
umbi. Jakarta:Milenia populer.

Winarno, F.G .2002.Flavor Bagi Industri Pangan.Bogor: M-Brio Press.

PENGARUH KADAR GULA DAN JENIS PERISA TERHADAP KEMANISAN, KEASAMAN, DAN
INTENSITAS FLAVOR YOGURT
DRINK BERPERISA REMPAH
NOVIA DEWI K, Ir. Indyah Sulistya Utami, MS; Dr. Ir. Tyas Utami, M.Sc
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/


	PENGESAHAN
	PERNYATAAN

