
42 

 

 

 

DAFTAR PUSTAKA 

 

Abdul Hamid, A dan Nik Mustafa, 1998, Extraction and Characterization of 

Antioxidant from Cocoa By-Products. In: Biological Oxidants and 

Antioxidants:  Molecular Mechanisms and Health Effects (L. Packer and A. 

Ong, S.H. eds.). AOCS Press Champaign, Illinois 

 

Adamson, G.E., lazarus, S.A., Mitchell, A.E., Prior, R.L., Cao, G., Jacobs, P.H., 

Kremers, B.G., Hammerstone, J.F., Rucker, R.B., Ritter., K.A dan Schmitz, 

H.H., 1999, HPLC Method for the Quantification of Procyanidins in Cocoa 

and Chocolate Samples and Correlation to Total Antioxidants Capacity. J. 

Agric. Food Chem. 47, 4184-4188 

 

Bonvehi, J.S. dan Coll, F.V., 1997. Evaluation of Bitterness and Astringency of 

Polyphenolic Compounds in Cocoa powder. J. Food Chemistry 60 (3): 365-

370 

 

Clifford MN (1985) Chemical and physical aspects of green coffee and coffee 

products. In: Clifford MN, Willson KC (eds), Coffee: botany, biochemistry 

and production of beans and beverage, pp. 305-374. Croom Helm, London 

 

deMan JM. 1997. Kimia Makanan. Terjemahan. K. Padmawinata. Bandung. 

Penerbit ITB. 

 

Glicksman, M.1969. Gum Technology in Food Industry. Academic Press : New 

York 

 

Hambali, E., A. Suryani dan N. Widianingsih. 2004. Membuat Aneka Olahan 

Mangga. Penebar Swadaya. Jakarta 

 

Haryadi dan Supriyanto. 2012. Teknologi Cokelat. Gadjah Mada University Press : 

Yogyakarta 

 

PENGARUH KONSENTRASI BUBUK KAKAO DAN GELATIN TERHADAP SIFAT FISIK DAN SENSORIS
PERMEN COKELAT KUNYAH
HARRY SETYADI LIEM, Prof. Dr. Ir. Supriyanto, M.S.; Prof Dr. Ir. E. Purnama Darmadji, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



43 

 

 

 

Hastuti, Dewi dan Iriana Sumpe. 2007. Pengenalan dan Proses Pembuatan Gelatin. 

Jurnal Ilmu-ilmu Pertanian Vol. 3 No. 1 : Hal 39- 48. Papua : Fakultas 

Peternakan Perikanan dan Ilmu kelautan. 

 

Haug, Ingvild J. Kyrt I. Draget, Olav Smidsrod. 2004. Physical behavior of Fish 

Gelatin-K-Carrageenan Mixtures. International Journal of Carbohydrate 

Polymers. 56: 11-19 

Herutami, R. 2002. Aplikasi Gelatin Tipe A Dalam Pembuatan Permen Chewy 

Mangga (Mangifera indica L). Skripsi. Fakultas Teknologi Pertanian. 

Institut Pertanian Bogor, Bogor 

 

Heywood, V.H., 1972, Plant Phenolics, Oliver and Boyd Tweeddale Court, 14 

High Street, Edinburgh EH 1 YL 

 

Hutapea, T.N.A. 2011. Pengaruh Perbandingan Konsentrasi Sukrosa dan Sari Buah 

Cempedak (Artocarpus intiger (Tunb.) Merr.) Terhadap Kualitas Permen 

Chewy Selama Masa Simpan. Skripsi. Yogyakarta : Fakultas Teknobiologi 

Universitas Atma Jaya 

 

Imeson, Alan et al. 1999. Thickening and Gelling Agent for Food Second Edition. 

Aspen Publisher Inc : Maryland 

 

Jinap, S., Harun, S. M., dan Ghazali, N. M. 1994. Formation of Methyl Pyrazine 

during Cocoa Bean Fermentation. Pertanika J. Trop. Agric, 17(1), 27-32. 

 

Jusoh, Y. M. M., N. L. Chin., Y. A. Yusof., R. A. Rahman. 2009. Bread Crust 

Measurement Using Digital Imaging and L a b Colour System. Journal of 

Food Enginerring. (94) 366-371. 

 

Kim, H dan Keeney, P.G., 1983. Method of Analysis for (+) – epicatechin in Cocoa 

Beans by High Performance Liquid Chromatography. J. of Food sci., 48: 

548 – 551 

 

PENGARUH KONSENTRASI BUBUK KAKAO DAN GELATIN TERHADAP SIFAT FISIK DAN SENSORIS
PERMEN COKELAT KUNYAH
HARRY SETYADI LIEM, Prof. Dr. Ir. Supriyanto, M.S.; Prof Dr. Ir. E. Purnama Darmadji, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



44 

 

 

 

Meilgaard, M. C., G, V. Civille dan B. T. Carr, 2006. Sensory Evaluation 

Techniques. Boca Raton: CRC Press 

 

Minifie, B. W. 1982. Chocolate, Cocoa, and Confectionary: Science and 

Technology. 2nd. Edition. Wesport, Conneticut: AVI Publishing Co., Inc. 

 

Noor-Soffalina, S., S. Jinap, S., Nazamid, S., dan Nazimah, S. A.H. 2009. Effect of 

Polyphenol and pH on Cocoa Maillard-related Flavour Precursors in A 

Lipidic Model System. International Journal of Food Science & Technology, 

44(1), 168-180 

 

Ramachandaran, G.N. 1967. Treatise on Collagen. Academic Press, New York. 

 

Rohan, T.A. 1963. Processing of Raw Cocoa for the Market. Food and Agriculture 

Organization of the United nations, Roma. 

Shahidi, F. dan Nazck, M. 1995. Food Phenolics. Technomic Publishing Company 

Inc., USA 

 

Standar Nasional Indonesia (SNI). 2008. Kembang Gula Bagian 2 – Lunak. Jakarta 

 

Stuessy, T.D. 1990. Plant taxonomy. Columbia University Press. New York 

 

Traxler, Hans. (1993). The Life and Times Of Gummy Bears. Harper Collins 

 

Wahyudi, T., Panggabean, T.R., dan Pujiyanto. 2009. Panduan Lengkap Kakao. 

Jakarta : Penebar Swadaya 

 

Wilkinson, S.L., 1999. Take Two Cups of Coffee And Call Me Tomorrow, Coffee 

and Chocolate Contain Antioxidants that may Promote Health. 

Chemicaland Engineering News, April 12, 47-50 

 

PENGARUH KONSENTRASI BUBUK KAKAO DAN GELATIN TERHADAP SIFAT FISIK DAN SENSORIS
PERMEN COKELAT KUNYAH
HARRY SETYADI LIEM, Prof. Dr. Ir. Supriyanto, M.S.; Prof Dr. Ir. E. Purnama Darmadji, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



45 

 

 

 

Zulkifli mansyur, M. dan Soenaryo. 1978. Pengolahan Cokelat pada Perkebunan 

Besar. BPP Bogor : Sub Balai Penelitian Budidaya, Jember. 

  

PENGARUH KONSENTRASI BUBUK KAKAO DAN GELATIN TERHADAP SIFAT FISIK DAN SENSORIS
PERMEN COKELAT KUNYAH
HARRY SETYADI LIEM, Prof. Dr. Ir. Supriyanto, M.S.; Prof Dr. Ir. E. Purnama Darmadji, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/


	PENGESAHAN
	PERNYATAAN
	KATA PENGANTAR 

