KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Aiedeh, K. M., Taha, M. O., Al-Hiari, Y., Bustanji, Y., dan Alkhatib, H. S.
(2006). Effect of lonic Crosslinking on The Drug Release Properties of
Chitosan Diacetate Matrices. Journal of Pharmaceutical Sciences, 96: 38—
43.

Akhtar, M.J., Jacquot, M., Jasniewski, J., Jacquot, C., Imran, M., dan Jamshidian,
M. (2012). Antioxidant Capacity and Light-aging Study of HPMC Films
Functionalized with Natural Plant Extract. Carbohydrate Polymers, 89:
1150-1158.

Al-Naamani, L., Dobretsov, S., dan Dutta, J. (2016). Chitosan-zinc Oxide
Nanoparticle Composite Coating for Active Food Packaging Applications.
Innovative Food Science and Emerging Technologies, 38: 231-237.

Alasalvar, C., Grigor, J. M., Zhang, D., Quantick, P. C., dan Shahidi, F. (2001).
Comparison of Volatiles, Phenolics, Sugars, Antioxidant Vitamins, and
Sensory Quality of Different Colored Carrot Varieties. Journal of
Agricultural and Food Chemistry, 49: 1410-1416.

Alothman, M., Rajeev, A., dan Karim, A. Antioxidant Capacity and Phenolic
Content of Selected Tropical Fruits From Malaysia, Extracted With
Different Solvents. Food Chemistry, 115: 785-788.

Alvarez, M.F. (2000). Revision: Envasado Activo de Los Alimentos / Review:
Active Food Packaging. Food Science and Technology International, 6:
97-108.

Amarowicz, R., Pegg, R.B., Rahimi, M., Barl, B., dan Weil, J.A. (2004). Free
Radical Scavenging Capacity and Antioxidant Activity of Selected Plant
Species from The Canadians Prairies. Journal Food Chemistry, 84: 551-
562.

Amoussa, A.M.O., Sanni, A., dan Lagnika, L. (2015). Antioxidant Activity and
Total Phenolic, Flavonoid and Flavonol Contents of The bark Extract of
Acacia ataxacantha. Journal of Pharmacognosy and Phytochemistry, (2):
172-178.

Appendini, P. dan Hotchkiss, J.H. (2002). Review of Antimicrobial Food

Packaging. Innovative Food Science and Emerging Technologies, 3 (2):
113-126.

73



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA
Ariviani, S. (2010). Kapasitas Anti Radikal Ekstrak Antosianin Buah Salam
(Syzygium polyanthum Walp) Segar dengan Variasi Proporsi Pelarut.

Caraka Tani, 25: 21-26.

Atanassova, M., Georgieva, S., dan Ivancheva, K. (2011). Total Phenolic and
Total Flavonoid Contents, Antioxidant Capacity and Biological
Contaminants in Medical Herbs. Journal of the University of Chemical
Technology and Metallurgy, 46: 81-88.

Ayana, B. dan Turhan, K.N. (2009). Use of Antimocrobial Methylcellulose Films
to Control Staphylococcus aureus During Storage of Kasar Cheese.
Packaging technologi and Science, 22: 461-4609.

Badarinath, A.V., Rao. K.M., Chetty, C.M.S., Ramkanth, S., Rajan, T.V.S., dan
Gnanaprakash, K. (2010). A Review on In-vitro Antioxidant Methods:
Comparisions, Correlations and Considerations. International Journal of
Pharmacheutical Technology Research, 2: 1276-1285.

Balaguer, M. P., Gomez-Estaca, J., Gavara, R., dan Hernandez-Munoz, P. (2011).
Biochemical Properties of Bioplastics Made From Wheat Gliadins Cross-
linked With Cinnamaldehyde. Journal of Agricultural and Food Chemistry,
59: 13212-13220.

Balasundram, N., Sundram, K., dan Samman, S. (2005). Phenolic Compound in
Plants and Agri-industrial by-products: Antioxidant Activity, Occurrence,
and Potential Uses. Journal Food Chemistry, 99: 191-203.

Beltran, A., Valente, A.J., Jimenez, A., dan Garrigos, M.C. (2014).
Characterization of Polycaprolactone - Based Nanocomposites Containing
Hydroxytyrosol for Active Food Packaging. Journal Agriculture Food
Chemistry, 62: 2244-2252.

Bendettaieb, N., Karbowiak, T., Brachais, C., dan Debeaufort, F. (2015).
Coupling Tyrosol, Quercetin or ferulic Acid and Electron Beam
Irradiation to Cross-link Chitosan-Gelatin Films: A Structure-Function
Approach. European Polymer Journal, 67: 113 — 127.

Bernhoft, A. (2010). A Brief Review on Bioactive Compounds in Plants. Oslo: The
Norwegian Academy of Science and Letters, 1: 11-17.

Bravo, L. (1998). Polyphenols: Chemistry, Dietary Sources, Metabolism, and
Nutritional Significance. Nutrition Reviews, 56: 317-333.

Burke, N.I., Dowell, A.M., Talty, R.D., dan Kremer, K.J. (1975). Edible Collagen

Sausage Casing and Process for Preparing Same. US Patent
N0.3.930.035.

74



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Calatayud, M., Lopez de Dicastillo, C., Lopez-Carballo, G., Velez, D.,Hernandez-
Munoz, P., dan Gavara, R. (2013). Active Films Based on Cocoa Extract
With Antioxidant, Antimicrobial and Biological Applications. Food
Chemistry, 139: 51-58.

Castle, L. (2000). An Introduction to Chemical Migration from Food Contact
Materials. DEFRA Central Science Laboratory: New York.

Chandrasekara, A. dan Shahidi, F. (2010). Content of Insoluble Bound Phenolics
in Millets and Their Contribution to Antioxidant Capacity. Journal
Agriculture Food Chemistry, 58: 6706-6714.

Chatterjee, R., Johansson, K., Jarnstrnom, L., dan Jonsson, L.J. (2011).
Evaluation of the Potential of Fungal and Plant for Active-Packaging
Applications. Journal Agriculture Food Chemistry, 59: 5390-5395.

Chevillard, C. dan Axelos, M.A.V. (1997). Phase Separation of Aqueous Solution
of Methylcellulose. Colloid Polymer Science, 275: 537-545.

Choe, E. dan Min, D.B. (2006). Mechanism and Factors For Edible Oil
Oxidation. Comprehensive Reviews in Food Science and Food Savety, 5 :
1-5.

Contini, C., Katsikogianni, M.G., O’Neil, F.T., O’Sullivan, M., Boland, F.,
Dowling, D.P., dan Monahan, F.J. (2013). Storage Stability of an
Antioxidant Active Packaging Coated with Citrus Extract Following a
Plasma Jet Pretreatment. Food Bioprocess technologi, 13: 1210-1222.

Del Nobile, M. A., Conte, A., Buonocore, G. G., Incoronato, A. L., Massaro, A.,
dan Panza, O. (2009). Active Packaging By Extrusion Processing of
Recyclable and Biodegradable Polymers. Journal of Food Engineering, 93:
1-6.

Di Monica, G. dan Marzona, M. (1971). Cross-linking of Wool Keratin by
Bifunctional Dialdehydes. Textile Research Journal, 41: 701-705.

Dicastillo, C.L., Nerin, C., Alfaro, P., Catala, R., Gavara, R., dan Hernandez-
Munoz, P. (2011). Development of New Antioxidant Active Packaging
Film Based on EVOH and Green tea Extract. Journal of Agricultural and
Food Chemistry, 53: 7832-7840.

Dicastillo, C.L., Castro-Lopez, M.M., Lopez-Vilarino, J.M., dan Gonzalez-
Rodriguez, M.V. (2013). Immobilization of Green Tea Extract on
Polypropylene Films to Control The Antioxidant Activity in Food
Packaging. Food Research International, 53: 522-528.

75



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Dicastillo, C.L., Rodriguez, F., Guarda, A., dan Galotto, M.J. (2015). Antioxidant
Films Based on Cross-linked Methyl Cellulose and Native Chilean Berry
For Food Packaging Applications. Journal of Carbohydrate Polymers,
136: 1052-1060.

Dicastillo, C.L., Bustos, F., Guarda, A., dan Galotto, M.J. (2016). Cross-linked
Methyl Cellulose Films with Murta Fruit Extract for Antioxidant and
Antimicrobial Active Food Packaging. Journal of Food Hydrocolloids, 60:
335-344.

Duvivier, P., Hsieh, P.C., Lai, P.Y., dan Charles, A.L. (2010). Retention of
Phenolics, Carotenoids, and Antioxidant Activity in The Taiwanese Sweet
Potato (Ipomoea batatas lam.) CV Tainong 66 Subjected to Different
Drying Conditions. Afr. Journal Food Agriculture Nutritions
Development, 10: 4413-4429.

Eldahshan, O.A. dan Singab, A.N.B. (2013). Carotenoids. Journal of
Pharmacognosy and Phytochemistry, 2: 225-234.

Fathinatullabibah, Kawiji, Khasanah, L.U. (2014). Stabilitas Antosianin Ekstrak
Daun Jati (Tectona grandis) Terhadap Perlakuan pH dan Suhu. Jurnal
Aplikasi Teknologi Pangan, 3: 60-63.

Fitriani, V. (2016). Tesis, Karakter Fisik dan Kimia serta Identifikasi Senyawa
Bioaktif dari Daun Pisang Klutuk (Musa bracycarpa) Sebagai Bahan
Pengemas Makanan. Fakultas Teknologi Pertanian, Universitas Gadjah
Mada Yogyakarta.

Firdiyani, F., Agustini, T.W., dan Ma’ruf, W.F. (2015). Extraction of Bioactive
Compounds as Natural Antioxidants from Fresh Spirulina platensis using
Different Solvents. Jurnal Pengolahan Hasil Perikanan Indonesia, 18: 28-
37.

Galvez, C.J., Martin-Cordero, P., dan Houghton, A.M. (2005). Antioxidant
Activity of Methanol Extracts Obtained from Plantago species. Journal
Agriculture Food Chemistry, 53: 1927-1933.

Gander, P. (2007). The smart money is on intelligent design. Food Manufacture,
11:15-16.

Garcia, M.A., Pinotti, A., Martino, M.N., dan Zaritzky, N.E.  (2004).

Characterization of Composite Hydrocolloids Films. Journal of
Carbohydrate Polymers, 56: 339-345.

76



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA
Gordon, M.H.J., Pokorny, N., Yanishlieve, M. G. (2001). Antioxidants in Food.

New York : CRC Press.

Goodwin, T.W. (1980). The Biochemistry of The Carotenoids. New York-
Chapman and Hall, Plants, 1: 203-205.

Gross, J. (1987). Pigments in Fruits. London: Academic Press.

Handayani, R. dan Mastuti, TS. (2014). Senyawa Penyusun Ekstrak N-Heksana
Dari Daun Pisang Batu, Kepok dan Ambon Hasil Distilasi Air. Prosiding
Seminar Nasional Bioteknologi, Universitas Surabaya.

Hansen, M. Dan Wold, A.B. (2010). Contents of Bioactive Compounds in Food
Plants as Affected by Traditional Breeding and Environmental Factors.
Oslo: The Norwegian Academy of Science and Letters, 1: 212-222.

Harborne, J. B., Baxter, H., dan Moss, G. P. (1999). Phytochemical Dictionary:
Handbook of Bioactive Compounds from Plants (2nd edition.). London:
Taylor & Francis.

Harlan, J.W. dan Feairheller, S.H. (1977). Chemistry of the Cross-linking of
Collagen During Tanning. Advances in Experimental Medicine and
Biology, 86a: 425-440.

Hauser, C., Penaloza, A., Guarda, A., Galotto, M.J., Bruna, J.E., dan Rodriguez,
F.J. (2015). Development of an Active Packaging Film Based on a
Methylcellulose Coating Containing Murta (Ugni molinae Tutcz) leaf
Extract). Food Bioprocess Technology, 9: 298-307.

Hernandez-Munos, P., Villalobos, R., dan Chiralt, A. (2004). Effect of Cross-
linking Using Aldehydes on Properties of Glutenin-rich Films. Food
Hydrocolloids, 18: 403-411.

Hirashima, F.K., Fabbri, A.D.T., Sagretti, J.M.A., Nunes, T.C.F., Galvao, N.S.,
dan Lanfer-Marquez, U.M. (2013). Influence of Gamma Irradiation on
Phenolic Compounds of Minimally Processed Baby Carrots. International
Nuclear Atlantic Conference-Inac, ISBN 978-85-99141-05-2.

Hollman, P. C. H. dan Katan, M. B. (1999). Dietary Flavonoids: Intake, Health
Effects and Bioavailability. Food and Chemical Toxicology, 37: 937-942.

Hong, B.S., Lee, J., dan Son, S. (2005). Properties of Polysaccharide-coated

Polypropylene Films as Affected by Biopoymer and Plasticizer Types.
Journal of Packaging Technology and Science, 18: 1-9.

77



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA
Huff, K. (2008). Active and Intelligent Packaging: Innovations for the Future.
Department of Food Science and technology. Virginia Polytechnic

Institute and State University.

Hutching, J.B. (1999). Food Colour and Appearance. Gaitersburg, Maryland:
Aspen Publication Incorporate.

Jongjareonrak, A., Benjakul, S., Visessanguan, W., dan Tanaka, M. (2008).
Antioxidative Activity and Properties of Fish Skin Gelatin Films
Incorporated with BHT and a-tocopherol. Food Hydrocolloids, 22: 449-
458.

Kambuou, R.N. (2002). Status of Banana R & D, Production and Consumption in
Papua New Guinea. Advancing Banana and Plantain R & D in Asia and
the Pacific. In Proc 1¥ BAPNET Steering Commitee Meeting.

Kerry, J.P., O’Grandy, M.N., dan Hogan, S.A. (2006). Past current and Potential
Utilisation of Active and Intelligent Packaging Systems for meat and
Muscle-based Product. A review: Meat Science, 74: 113-130.

Khalil, A. A., Deraz, S. F., Elrahman, S. A., dan El-Fawal, G. (2015).
Enhancement of Mechanical Properties, Microstructure, and
Antimicrobial Activities of Zein Films Cross-linked Using Succinic
Anhydride, Eugenol and Citric Acid. Preparative Biochemistry and
Biotechnology, 45: 551-567.

Kim, K.H., Tsao, R., Yang, R., dan Cui, S.W. (2006). Phenolic Acid Profiles and
Antioxidant Activities of Wheat Bran Extracts and The Effect of Hydrolysis
Conditions. Food Chemistry, 95: 466-473.

Lin, J.Y. dan Tang, C.Y. (2007). Determination of Total Phenolic and Flavonoid
Contents in Selected Fruits and Vegetables, as well as Their Stimulatory
Effects on Mouse Splenocyte Proliferation. Food Chemistry, 101: 140 —
147.

Mahalik, N.P., Arun, N., dan Nambiar. (2010). Trends in Food Packaging and
Manufacturing Systems and technology. Trends in Food Science and
Technology, 21: 117-128.

Mansouri, A., Embared, G., Kokkalou, E., dan Kefalas, P. (2005). Phenolic
Profile and Antioxidant Activity of The Algerian Ripe Date Palm Fruit
(Phoenix dactylifera). Journal Food Chemistry, 89: 411-420.

Mazza, G. Dan Miniati, E. (1993). Anthycyanins in Fruits, Vegetables and Grains.
London: CRC Press.

78



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA
Mi, F. L., Huang, C. T., Liang, H. F., Chen, M. C., Chiu, Y. L., dan Chen, C. H.
(2006). Physicochemical, Antimicrobial, and Cytotoxic Characteristics of
a Chitosan Film Cross-linked by a Naturally Occurring Cross-linking
Agent, Aglycone Geniposidic Acid. Journal of Agricultural and Food

Chemistry, 54: 3290-3296.

Migneault, 1., Dartiguenave, C., Bertrand, M.J., dan Waldron, K.C. (2004).
Glutaraldehyde: Behaviour in Aqueous Solution, Reaction with Proteins,
and Application to Enzyme Crosslinking. Bio Technoques, 37: 790-802.

Mustaffa, M.M. dan Sathiamoorthy, S. (2002). Status of Banana Industry in India.
Advancing Banana and Plantain R & D in Asia and the Pacific. In Proc 1%
BAPNET Steering Commitee Meeting.

Mohapatra, D., Mishra, S., dan Sutar, N. (2010). Banana and its By-product
utilisation: an overview. Journal of Scientific and Industrial Research. 69:
323-329.

Molyneux, P. (2004). The Use of The Stable Free Radical Diphenylpicrylhydrazyl
(DPPH) for Estimating Antioxidant Activity. Journal Science Technology,
26: 211-219.

Moradi, M., Tajik, H., Rohani, S.M.R., Oromiehie, A.R., Malekinejad, H., dan
Aliakbarlu, J. (2012). Characterization of Antioxidant Chitosan Film
Incorporated with Zataria multiflora Boiss Essential Oil and Grape Seed
Extract. Food Science and Technology, 46: 477-484.

Nakiboglu, M., Urek, R.O., Kayali, H.A., dan Tarhan. (2007). Antioxidant
Capacities of Endemic Sideritis Sipylea and Origanum Sipyleum From
Turkey. Journal of Food Chemistry, 104: 630-635.

Nasato, P.L., Pignon, F., Silveira, J.L.M., Duarte, M.E.R., Noseda, M.D., dan
Rinaudo, M. (2015). Methylcellulose, a Cellulose Derivative with Original
Physical Properties and Extended Applications. Journal Polymers, 7: 777-
803.

Nazck, M. dan Shahidi, F. (2006). Phenolic in Cereals, Fruits and Vegetables:
Occurrence, Extraction and Analysis. Journal Pharmaceutical Biomedical
Analysis, 41: 1523-1542.

Nimni, M.E., Cheung, D., Strates, B., Kodama, M., dan Sheikh, K. (1987).
Chemically Modified Collagen: A Natural Biomaterial for Tissue
Replacement. Journal Biomedicine Material, 21: 741-771.

Noviadji, B.R. (2014). Desain Kemasan Tradisional Dalam Konteks Kekinian.
Jurnal Fakultas Desain, 01: 10-21.

79



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Noronha, C.M., Carvalho, S.M., Lino, R.C., dan Barreto, P.L.M. (2014).
Characterization of Antioxidant Methylcellulose Film Incorporated with a-
Tocopherol Nanocapsules. Food Chemistry, 159: 529-535.

Okuda, K., Urabe, I., Yamada, Y., dan Okada, H. (1991). Reactions of
Glutaraldehyde With Amino and Thiol Compounds. Juornal Fermentation
Bioengineering, 71: 100-105.

Ong, A.S.H. dan Tee, E.S. (1992). Natural Sources of Carotenoids From Plants
and Oils. Methods Enzymology, 213: 142-167.

Park, J.S. dan Ruckenstein, E. (2001). Viscoelastic Properties of Plasticized
Methylcellulose and Chemically Crosslinked Methylcellulose. Journal
Carbohydrat Polymer, 46: 373-381.

Park, S.H., Lim, S.T., Shin, T.K. dan Choi, H.J. (2001). Viscoelasticity of
Biodegradable Polymer Blends of Poly(3-hydroxybutyrate) and
Poly(ethelene oxide). Polymer: 42.

Park, S. dan Zhao, Y. (2004). Incorporation of a High Concentration of Mineral
or Vitamin into Chitosan-based Films. Journal of Agricultural and Food
Chemistry, 52: 1933-1939.

Parr, A. J. dan Bolwell, G. P. (2000). Phenols in The Plant and in Man. The
Potential for Possible Nutritional Enhancement of The Diet by Modifying
The Phenols Content or Profile. Journal of the Science of Food and
Agriculture, 80: 985-1012.

Perumal, B.E. dan Ramasamy, N., (2012). GC-MS analysis of phytocomponents in
the ethanol extract of Polygonum chinense L. Pharmacognosy Research.
4(1): 11-14.

Pietta, P.G. (2000). Flavonoids as Antioxidants. Journal of Natural Products, 63:
1035-1042.

Prasad, P. dan Kochhar, A. (2014). Active Packaging in Food Industry. IOSR
Journal of Environmental Science, Toxicology and Food Technology. 8: 1
-7.

Qu, W., Pan, Z., dan Ma, H. (2010). Extraction Modeling and Activities of

Antioxidants From Pomegranate Marc. Journal Food Engineering, 99: 16-
23.

80



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA
Rahmawaty, U. dan Maharani, Y. (2012). Pelestarian Budaya Indonesia Melalui
Pembangunan Fasilitas Pusat Jajanan Tradisional Jawa Barat. Jurnal

Tingkat Sarjana Bidang Seni Rupa dan Desain, 01: 1-8.

Ramos, M., Jimenez, A., Peltzer, M., dan Garrigos, MC. (2012). Characterization
and Antimicrobial Activity Studies of Polypropylene Films With Carvacrol
and Thymol for Active Packaging. Journal of Food Engineering. 109: 513-
519.

Ramos, M., Beltran, A., Peltzer, M., Valente, A.J.M., dan Garrigos, M.C. (2014).
Release and Antioxidant Activity of Carvacrol and Thymol from
Polypropylene Active Packaging Films. Food Science and Technology, 58:
470-477.

Rimdusit, S., Somsaeng, K., Kewsuwan, P., Jubsilp, C., dan Tiptipakorn, S.
(2008). Biodegradability and Property Characterization of Methyl
Cellulose: Effect of Nanocompositing and Chemical Crosslingking.
Carbohydrate Polymers, 72: 444 — 445,

Rimdusit, S., Somsaeng, K., Kewsuwan, P., Jubsilp, C., dan Tiptipakorn, S.
(2012). Comparison of gamma radiation crosslinking and chemical
crosslinking on properties of methyl cellulose hydrogel. Engineering
Journal, 16: 16-28.

Robertson, G. L. (2006). Active and intelligent packaging. In Food packaging:
principles and practice - 2nd ed. CRC Press, Boca Raton, Fl.

Roy, M.K., Juneja, L.R., Isobe, S., dan Tsushida, T. (2009). Steam Processed
Broccoli (Brassica oleracea) Has Higher Antioxidant Activity in Chemical
and Cellular Assay Systems. Journal Food Chemidtry, 114: 263-269.

Sabana, S. (2000). Kemasan Sebelum Kertas dan Plastik (Data, Permasalahan
dan Prospeknya). Jurnal Seni Rupa dan Desain, 01: 1-4.

Sagrin, M.S., dan Chong, G.H. (2013). Effect of Drying Temperature on The
Chemical and Physical Properties of Musa acuminata Colla (AAA Group)
Leaves. Journal Industrial Crops and Products, 45: 430-434.

Sahaa, R.K., Srijan A., Syed Sohidul H.S., dan Priyanka R. (2013). Medicinal
activities of the leaves of Musa sapientum var. sylvesteris in vitro. Asian
Pacific Journal of Tropical Biomedicine, 3: 476-482.

Salmieri, S. dan Lacroix, M. (2006). Physicochemical Properties of

Alginate/Polycaprolactone-based Films Containing Essential Oils. Journal
of Agricultural and Food Chemistry, 54: 10205-10214.

81



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA
Santoso, U., Murdiati, A., dan Supriyadi. (2016). Pengembangan Potensi
Kemasan Alami Bahan Lokal Untuk Mendukung Pelestarian Makanan
Tradisional dan Kearifan Lokal yang berdaya Saing Global. Penelitian

Unggulan Perguruan Tinggi. Universitas Gadjah Mada. Yogyakarta.

Sayuti, K. Dan Yenrina, R. (2015). Antioksidan, Alami dan Sintetik. Padang:
Andalas University Press.

Sembiring, S. dan Karo, K,P. (2007). Pengaruh Suhu Sintering terhadap
Karakteristik Termal dan Mikrostruktur Silika Sekam Padi. Jurnal Sains
MIPA, 13: 233 — 239.

Seow, L.J., Beh, H.K., Ibrahim, P., Sadikun, A. dan Asmawi, Z., (2012),
Antimicrobial activity of Gynura segetum’s leaf extracts and its active
fractions. Tang International Journal of Genuine Traditional Medicine. 2:
115-123.

Singleton, V. L., Orthofer, R., dan Lamuela-Raventos, R. M. (1999). Analysis of
total phenols and other oxidation substrates and antioxidants by means of
Folin—Ciocalteu reagent. Methods in Enzymology, 299: 152-178.

Stover, R.H. dan Simmonds, N.W. (1987). Bananas, Tropical Agricultura Series.
Essex UK: Longman Scientific and Technical. 86-101.

Suliwarno, A. (2012). Karakterisasi Sifat Fisik dan Mekanik Hidrogel
Metilselulosa Hasil Sintesis Menggunakan Iradiasi Berkas Elektron.
Jurnal IImiah Aplikasi Isotop dan Radiasi, 10: 45-54.

Tangkanakul, P., Auttaviboonkul, P., Niyomwit, B., Lowvitoon, N.,
Charoenthamawat, P., dan Trakoontivakorn, G. (2009). Antioxidant
Capacity, Total Phenolic Content and Nutritional Composition of Asian
Foods After Thermal Processing. International Food Journal, 16: 571 —
580.

Tian, F., Decker,E.A., dan Godard, J.M. (2012). Development of an Iron
Chelating Polypethylene Film for Active Packaging Applications. Journal
Agriculture Food Chemistry, 60: 2046-2052.

Tsao, R. (2010). Chemistry and Biochemistry of Dietary Polyphenols. Journal
Nutrients, 2: 1231-1246.

Urquiza-Martinez, M.V. dan Navarro, B.F. (2016). Antioxidant Capacity of Food.
Free Radicals and Antioxidant, 6: 1-12.

Vermeiren, L., Devlieghree, F. dan Debevere, J. (1999). Evaluation of Meat Born
Lactic Acid Bacteria as Protective Cultures for the Biopreservation of

82



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN
PENAMBAHAN

GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)

SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS

GADJAH MADA
Cooked Meat Product. International Journal of Food Microbiology, 96:
149-164.

Vieira, J.G., Filho, G.R., Meireles, C.D., Faria, F.A.C., Gomide, D.D., dan
Pasquini, D. (2011). Shynthesis and Characterization of Methylcellulose
from Cellulose Extracted from Mango Seeds for Use as a Mortar Additive.
Journal Pilomeros: 1-8.

Vlachos, N., Skopelitis, Y., Psaroudaki, M., Konstantinidou, V., Chatzilazarou,
A., dan Tegou, E. (2006). Applications of Fourier Transform-Infrared
Spectroscopy to Edible Oils. Analytica Chimica Acta: 459-465.

Wang, X.L., Yang, K.K., Wang, Y.Z, Wang, D.Y., dan Yang, Z. (2004).
Cristallization and Morphology of a Novel Biodegradable Polymer
System: Poly(1,4-dioxan-2-one)/Starch Blend. Acta Materialia, 52: 4899-
4905.

Williams, W.B., Cuvelier, M.E., dan Berset, C. (1995). Use of Free Radical
Method to Evaluate Antioxidant Activity. Lebensm-Wiss-U-Technology,
28: 25-30.

Winarno, F.G. (1999). Kumpulan Makanan Tradisional I. Pusat Kajian Makanan
Tradisional Perguruan Tinggi Departemen Pendidikan dan Kebudayaan,
Jakarta.

Wojdyto, A., Figiel, A., dan Oszmianski, J. (2007). Influence of Temperature and
Time of Apple Drying on Phenolic Compounds Content and Their
Antioxidant Activity. Polish Journal Food Nutrition Science, 57: 601-605.

Xiong, H. G., Tang, S. W., Tang, H. L., dan Zou, P. (2008). The Structure and
Properties of a Starch-Based Biodegradable Film. Carbohydrate
Polymers, 71: 263-268.

Yam, K. L., Takhistov, P. T., dan Miltz, J. (2005). Intelligent packaging: concepts
and applications. Journal of Food Science, 70: 1-10.

Yu Lin, H., Kuo, Y.H., Lin, Y.L., dan Chiang, W. (2009). Antioxidative Effect
and Active Components From Leaves of Lotus (Nelumbo nucifera). Journal
of Agricultural and Food Chemistry, 57: 6623-6629.

Yu, S, Tsai, M., Lin, B,, Lin, C., dan Mi, F. (2014). Tea Catechins-cross-linked
ethylcellulose Active Films For Inhibition of Light Irradiation and Lipid
Peroxidation  Induced  [-carotene  Degradation. Journal Food
Hydrocolloids, 44: 491-505.

83



KARAKTERISTIK FISIK DAN KIMIA KEMASAN AKTIF BERBASIS METHYL CELLULOSE DENGAN

PENAMBAHAN
GLUTARALDEHYDE DAN EKSTRAK DAUN PISANG KLUTUK (Musa balbisiana Colla)
SAFINTA NURINDRA R, Prof. Dr. Ir. Umar Santoso, M.Sc; Dr. Ir. Supriyadi, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Zactiti, E.M., dan Kieckbusch, T.G. (2006). Potassium Sorbate Permeability in
Biodegradable Alginate Films: Effect of The Antimicrobial Agent
Concentration and Crosslinking Degree. Journal of Food Engineering, 77:
462-467.

84



	PENGESAHAN
	PERNYATAAN
	PRAKATA 
	DAFTAR ISI 
	DAFTAR TABEL 
	DAFTAR GAMBAR 
	DAFTAR LAMPIRAN 
	ABSTRAK  

