UNIVERSITAS
GADJAH MADA

KARAKTERISTIK ORGANOLEPTIK, KOMPONEN GIZI, SENYAWA ANTIGIZI, DAN NILAI CERNA
PROTEIN IN VITRO BIJI

KABAU (Archidendron bubalinum) KUKUS, REBUS DAN GORENG

APRILIA FITRIANI, Dr. Ir. Supriyadi, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc

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

DAFTAR PUSTAKA

Almeida, C.C., Monteiro, M.L.G., da Costa-Lima, B.R.C., Alvares, T.S., dan

Conte-Junior, C.A. (2015). In Vitro Digestibility of Commercial Whey
Protein Supplements. LWT-Food Science and Technology. 61: 7-11.

Alonso, R., Orue, E., dan Marzo, F. (1998). Effects of Extrusion and

Conventional Processing Methods on Protein and Antinutritional Factor
Content in Pea Seeds. Food Chemistry. 63(4): 505-512.

Alonso, R., Aguirre, A., Marzo, F. (2000). Effects of Extrusion and Traditional

Processing Methods on Antinutrients and in vitro Digestibility of Protein
and Starch in Faba and Kidney Beans. Food Chemistry. 68: 159-165.

Anonim. (1995). Official of Analysis of The Assotiation of Official Analytical

Chemistry. AOAC. Inc. Arlington.

Anonim. (2006). Petunjuk Pengujian Organoleptik dan atau Sensori. SNI 01-

2346-2006. Badan Standardisasi Nasional.

Ashok, P.K., dan Upadhyaya, K. (2012). Tannin are Astringent. Journal of

Pharmacognosy and Phytochemistry. 1(3): 45-50.

Bhattacharyya, A. dan Babu, C.R. (2006). Exploring The Protease Mediated

Conformational Stability in A Trypsin Inhibitor from Archidendron
ellipticum Seeds. Plant Physiology and Biochemistry. 44: 637-644.

Bhattacharyya, A., Mazumdar, S., Leighton, S.M., dan Babu, C.R. (2006). A

Kunitz Proteinase Inhibitor from Archidendron ellipticum Seeds:
Purification, Characterization, and Kinetic Properties. Phytochemistry. 67:
232-241.

Bhattacharyya, A., Leighton, S.M., dan Babu, C.R. (2007). Bioinsecticidal

Activity of Archidendron ellipticum Trypsin Inhibitor on Growth and
Serine Digestive Enzymes during Larval development of Spodoptera
litura. Comparative Biochemistry and Physiology. 145: 669-677.

Bongoni, R., Verkerk, R., Steenbekkers, B., Dekker, M., dan Stieger, M. (2014).

Evaluation of Different Cooking Conditions on Broccoli (Brassica
oleracea var. italica) to Improve the Nutritional Value and Consumer
Acceptance. Plant Foods Human Nutrition. 69: 228-234.

Bora, P. (2014). Anti-Nutritional Factors in Foods and their Effects. Journal of

Academia and Industrial Research. 3(6): 285-290.



UNIVERSITAS
GADJAH MADA

KARAKTERISTIK ORGANOLEPTIK, KOMPONEN GIZI, SENYAWA ANTIGIZI, DAN NILAI CERNA
PROTEIN IN VITRO BIJI

KABAU (Archidendron bubalinum) KUKUS, REBUS DAN GORENG

APRILIA FITRIANI, Dr. Ir. Supriyadi, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc

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

Cabrera-Orozco, A., Jimenez-Martinez, C., dan Davila-Ortiz, G. (2013). Soybean:

Non-Nutritional Factors and Their Biological Functionality. INTECH
Open Access Publisher.

Chanwitheesuk, A., Teerawutgulrag, A., dan Rakariyatham, N. (2005). Screening

of Antioxidant Activity amd Antioxidant Compounds of Some Edible
Plants of Thailand. Food Chemistry. 92: 491-497.

Chiou, A., Kalogeropoulos, N., Baskou, G., dan Salta, F.N. (2012). Migration of

Health Promoting Micronutrients from Frying Vegetable Oils to French
Fries. Food Chemistry. 133 : 1255 — 1263.

Choe, E., dan Min, D.B. (2007). Chemistry of Deep-Fat Frying Oils. Journal of

Food Science. 72(5): 77-86.

Coscueta, E.R., Pintado, M.E., Pico, G.A., Knobel, G., Boschetti, C.E., Malpiedi,

L.P., dan Nerli, B.B. (2017). Continuous Method to Determine The
Trypsin Inhibitor Activity in Soybean Flour. Food Chemistry. 214: 156-
161.

Dai, Z., Wu, Z., Jia, S., dan Wu, G. (2014). Analysis of Amino Acid Composition

in Proteins of Animal Tissues and Foods as Pre-column O-
phthaldialdehyde Derivatives by HPLC with Fluorescence Detection.
Journal of Chromatography B. 964: 116-127.

Dana, D., dan Saguy, S. (2001). Frying of Nutritious Foods: Obstacles and

Feasibility. Food Sci. Technol. Res. 7 (4): 265-279.

De Corcuera, J.I.R., Cavalieri, R.P., dan Powers, J.R. (2004). Blanching of Food.

Encyclopedia of Agricultural, Food, and Biological Engineering.
Washington State University. Washington, USA.

Deliani. (2008). Pengaruh Lama Fermentasi Terhadap Kadar Protein, Lemak,

Komposisi Asam Lemak dan Asam Fitat pada Pembuatan Tempe. Tesis.
Sekolah Pascasarjana Universitas Sumatera Utara, Medan.

Doss, A., Pugalenthi, M., Vadivel, V.G., Subhashini, G., dan Anitha, S.R. (2011).

Effects of Processing Technique on The Nutritional Composition and
Antinutrients Content of Under—utilized Food legume Canavalia
ensiformis L.DC. International Food Research Journal. 18(3): 965-970.

El-Moniem, G.M.A., Honke, J., dan Bednarska, A. (2000). Effect of Frying

Various Legumes under Optimum Conditions on Amino Acids, in vitro
Protein Digestibility, Phytate and Oligosaccharides. Journal of The Scince
of Food and Agriculture. 80: 57-62.

Embaby, H.E. (2010). Effect of Soaking, Dehulling, and Cooking Methods on

Certain Antinutrients and in vitro Protein Digestibility of Bitter and Sweet
Lupin Seeds. Food Science Biotechnology. 19 (4): 1055-1062.



UNIVERSITAS
GADJAH MADA

KARAKTERISTIK ORGANOLEPTIK, KOMPONEN GIZI, SENYAWA ANTIGIZI, DAN NILAI CERNA
PROTEIN IN VITRO BIJI

KABAU (Archidendron bubalinum) KUKUS, REBUS DAN GORENG

APRILIA FITRIANI, Dr. Ir. Supriyadi, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc

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

Embaby, H.E. (2011). Effect of Heat Treatments on Certain Antinutrients and in

vitro Protein Digestibility of Peanut and Sesame Seeds. Food Science
Technology Res. 17(1): 31-38.

Fellows, P.J. (2009). Blanching. Food Processing Technology (Third edition).

369-380.

Gemede, H.F., dan Ratta, N. (2014). Antinutritional Factors in Plant Foods:

Potential Health Benefits and Adverse Effects. International Journal of
Nutrition and Food Sciences. 3(4): 284-289.

Habiba, R.A. (2001). Changes in Anti-nutrients, Protein Solubility, Digestibility

and HCL-Extractibility of Ash and Phosphorus in Vegetable Peas as
Affected by Cooking Methods. Food Chemistry. 77: 187-192.

Harris, R.S., dan Karmas, E. (1989). Evaluasi Gizi pada Pengolahan Bahan

Pangan. Terbitan ke-2. Penerbit ITB. Bandung.

Helrich, K. (1990). Official Methods of Analysis of Association of Official

Analytical Chemistry. Edisi 15, Vol.2: 703.

Hidvegi, M., dan Lasztity, R. (2002). Phytic Acid Content of Cereals and

Legumes and Interaction with Proteins. Periodica Polytechnica Ser. Chem.
Eng. 46(1-2): 59-64.

Huang, H., Kwok, K., dan Liang, H. (2008). Inhibitory Activity and Conformation

Changes of Soybean Trypsin Inhibitors Induced by Ultrasound.
Ultrasonics Sonochemistry. 15: 724-730.

Khanbabaee, K. dan Ree, T. (2001). Tannins: Classification and Definition.

Article. Cambridge, United Kingdom.

Kim, S., Kim, B., Kim, J., Shanmugavelan, P., Kim, H., Kim, S., Kim, S, Cho, Y.,

Choi, H., dan Park, K. (2014). Effect of Steaming, Blanching, and High
Temperature/High Pressure Processing on the Amino Acid Contents of
Commonly Consumed Korean Vegetables and Pulses. Prev. Nutr. Food
Sci. 19(03): 220-226.

Krupa, U. 2008. Main Nutritional and Antinutritional Compounds Of Bean Seeds

— A Review. Polish Journal of Food and Nutrition Sciences. 58(2): 149-
155.

Kusmayati, A. (1983). Pengaruh Pemasakan terhadap Kandungan Tripsin

Inhibitor Kedelai (Glycine max L.), Kecipir (Psophocarpus tetragonolobus
L.), Lamtoro Gung (Leucaena leucocephala L.) dan Saga (Adenanthera
pavonina L.). Institut Pertanian Bogor. Bogor.



UNIVERSITAS
GADJAH MADA

KARAKTERISTIK ORGANOLEPTIK, KOMPONEN GIZI, SENYAWA ANTIGIZI, DAN NILAI CERNA
PROTEIN IN VITRO BIJI

KABAU (Archidendron bubalinum) KUKUS, REBUS DAN GORENG

APRILIA FITRIANI, Dr. Ir. Supriyadi, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc

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

Lee, C.M. (2004). Changes in Sensory and Physicochemical Properties of Roasted

Peanuts in Intermediate Moisture Foods. Disertasi. University of Georgia.
Athens: Georgia.

Lee, F.A. (1958). The Blanching Process. Advances in Food Research. Vol. 8: 63-

109.

Lim, T.K. (2012). Edible Medicinal and Non-medicinal Plants Volume 2, Fruits.

Springer Science+Business Media B.V.

Lopez, G., Ros, G., Rincon, F., Ortuno, J., Periago, M.J., dan Martinez, M.C.

(1996). Amino Acids and in vitro Protein Digestibility Changes in Green
Asparagus (Asparagus officinalis, L.) during Growth and Processing. Food
Research International. 29(7): 617-625.

Malomo, O., Ogunmoyela, O.A.B., dan Oluwajoba, S.O. (2011). Effect of

Sprouting on Trypsin Inhibitor of Cowpea (Vigna unguiculata). Journal of
Toxycology and Environmental Health Sciences. 3(5): 139-141.

McEwan, R., Shangase, F.N., Djarova, T., dan Opoku, A.R. (2014). Effect of

Three Processing Methods on Some Nutrient and Anti-Nutritional Factor
Constituent of Colocasia esculenta (Amadumbe). African Journal of Food
Science. 8(5): 286-291.

Melito, C. dan Tovar, J. (1995). Cell Walls Limit In Vitro Protein Digestibility In

Processed Legume Seeds. Food Chemistry. 53: 305-307.

Mellema, M. (2003). Mechanism and Reduction of Fat Uptake in Deep-Fat Fried

Foods. Trends in Food Science and Technology. 14 : 364 — 373.

Miglio, C., Chiavaro, E., Visconti, A., Fogliano, V., dan Pellegrini, N. (2008).

Effects of Different Cooking Methods on Nutritional and Physicochemical
Characteristics of Selected Vegetables. Journal of Agricultural and Food
Chemistry. 56: 139-147.

Mittal, R., Nagi, H.P.S., Shaema, P., dan Sharma, S. (2012). Effect of Processing

on Chemical Composition and Antinutritional Factors in Chickpea Flour.
Journal of Food Science and Engineering. 2: 180-186.

Miyagi, A., dan Ogaki, Y. (2014). Sensory Preferences Among General Japanese

Consumers and Physicochemical Evaluation of Deep-fried Peanuts.
Journal Science Food Agriculture. 94: 2030-2039.

Mohamed, S., Rahman, M.S.A., Sulaiman, S., dan Abdullah, F. (1987). Some

Nutritional and Anti-nutritional Components in Jering (Pithecellobium
jeringa), Keredas (Pithecellobium microcarpum), and Petai (Parkia
speciosa). Pertanika. 10: 61-68.



UNIVERSITAS
GADJAH MADA

KARAKTERISTIK ORGANOLEPTIK, KOMPONEN GIZI, SENYAWA ANTIGIZI, DAN NILAI CERNA
PROTEIN IN VITRO BIJI

KABAU (Archidendron bubalinum) KUKUS, REBUS DAN GORENG

APRILIA FITRIANI, Dr. Ir. Supriyadi, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc

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

Moreira, R.G., Sun, X., dan Chen, Y. (1997). Factor Affecting Oil Uptake in

Tortilla Chips in Deep-fat Frying. Journal of Food Engineering. 31: 485-
498.

Moreira, R.G., Elena, C.P.M., dan Barrufet, M.A. (1999). Deep Fat Frying:

Fundamentals and Aplications. Aspen Publisher, Inc. Gaithersburg.
Maryland.

Morris, A., Barnett, A., dan Burrows, O. (2004). Effect of Processing on Nutrient

Content of Foods. Artikel. 37 (3) : 160-164.

Mulyatiningsih. (2007). Teknik-teknik Dasar Memasak. Universitas Negeri

Yogyakarta. Yogyakarta.

Mutiara, K.T., Harijono, Estiasih, T., dan Sriwahyuni, E. (2013). Effect of

Blanching Treatments Against Protein Content and Amino Acid
Drumstick Leaves (Moringa oleifera). Journal of Food Research. 2(1).

Ndiaye, C., Xu, S., dan Wang, Z. (2009). Steam Blanching Effect on

Polyphenoloxidase, Peroxidase and Colour of Mango (Mangifera indica
L.) Slices. Food Chemistry. 113: 92-95.

Nzewi, D.C., dan Cemaluk, E.A.C. (2011). Effect of Boiling and Roasting on

Some Anti-Nutrient Factors of Asparagus Bean (Vigna Sesquipedalis)
Flour. African Journal of Food Science and Technology. 2(3): 75-78.

Norton, T., dan Sun, D. (2008). Recent Advances in The Use of High Pressure as

An Effective Processing Technique in The Food Industry. Food
Bioprocess Technology. 1: 2 — 34.

Octavianingrum, Firda. 2016. Pengaruh Perebusan terhadap Komponen Volatil

Biji Kabau (Archidendrom microcarpum). Skripsi. Universitas gadjah
Mada: Yogyakarta

Octavianingrum, F., Santoso, U., dan Supriyadi. (2016). Pengaruh Perebusan

terhadap Senyawa Volatil Biji Kabau (Archidendron microcarpum).
Seminar Nasional Pangan dan Hasil Pertanian 2016.

Olanipekun, O.T., Omenna, E.C., Olapade, O.A., Suleiman, P., dan Omodara,

0.G. (2015). Effect of Boiling and Roasting on The Nutrient Composition
of Kidney Beans Seed Flour. Sky Journal of Food Science. 4 (2): 24 — 29.

Osman, M.A. (2007). Effect of Different Processing Methods on Nutrient

Composition, Antinutritional Factors, and in vitro Protein Digestibility of
Dolichos Lablab Bean [Lablab purpuresus (L) sweet]. Pakistan Journal of
Nutrition. 6(4): 299-303.

Pellegrini, N., Chiavaro, E., Gardana, C., Mazzeo, T., Contino, D., Gallo, M.,

Riso, P., Fogliano, V., dan Porrini, M. (2010). Effect of Different Cooking



UNIVERSITAS
GADJAH MADA

KARAKTERISTIK ORGANOLEPTIK, KOMPONEN GIZI, SENYAWA ANTIGIZI, DAN NILAI CERNA
PROTEIN IN VITRO BIJI

KABAU (Archidendron bubalinum) KUKUS, REBUS DAN GORENG

APRILIA FITRIANI, Dr. Ir. Supriyadi, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc

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

Methods on Color, Phytochemical Concentration, and Antioxidant
Capacity of Raw and Frozen Brassica Vegetables. J. Agric. Food Chem.
58: 4310-4321.

Petzold, G., Caro, M., dan Moreno, J. (2014). Influence of Blanching, Freezing

and Frozen Storage on Physicochemical Properties of Broad Beans (Vicia
faba L.). International Journal of Refrigeration. 40: 429 — 434,

Priyadi, H., Takao, G., Rahmawati, I., Supriyanto, B., Nursal, W.I., dan Rahman,

I. (2010). Five Hundred Plant Specoes in Gunung Halimun Salak National
Park, West Java. Indonesia.

Rehman, Z., dan Shah, W.H. (2005). Thermal Heat Processing Effects on

Antinutrients, Protein and Starch Digestibility of Food Legumes. Food
Chemistry. 91: 327-331.

Rickard, S.E., dan Thompson, L.U. (1997). Interaction and Biological Effect of

Phytic Acid. Antinutrients and Phytochemicals in Food. ACS Symposium
Series, Washington DC.

Rimac-Brncic, S., Lelas, V., Rade, D., dan Simundic, B. (2004). Decreasing of Oil

Absorption in Potato Strips during Deep Fat Frying. Journal of Food
Engineering. 64: 237-241.

Rodriguez, R., Jimenez, A., Fernandez, J., Guillen, R., dan Heredia, A. (2006).

Dietary Fibre from Vegetable Products as Source of Functional
Ingredients. Trends in Food Science and Technology. 17 : 3 — 15.

Sari, Y.P. (2016). Identifikasi Jenis Gula, Asam Organik, Mineral, dan Asam

Amino Biji Kabau (Archidendron Microcarpum) Segar dan Rebus
Sebagai Komponen Flavor. Skripsi. Fakultas Teknologi Pertanian. UGM,
Yogyakarta.

Slupski, J. (2010). Effect of Cooking and Sterilisation on The Composition of

Amino Acids in Immature Seeds of Flageolet Bean (Phaseolus vulgaris
L.) Cultivars. Food Chemistry. 121: 1171-1176.

Shakhashiri. 2005. Acetic Acid & Acetic Anhydride. General Chemistry: Chemical

of the week. www.scifun.org.

Stea, T.H., Johansson, M., Jagerstad, M., dan Frolich, W. (2006). Retention of

Folates in Cooked, Stored and Reheated Peas, Broccoli and Potatoes for
Use in Modern large-Scale Service Systems. Food Chemistry. 101: 1095-
1107.

Sundari, D., Almasyhuri, dan Lamid, A. (2015). Pengaruh Proses Pemasakan

terhadap Komposisi Zat Gizi Bahan Pangan Sumber Protein. Media
Litbangkes. 25(4): 235-242.


http://www.scifun.org/

UNIVERSITAS
GADJAH MADA

KARAKTERISTIK ORGANOLEPTIK, KOMPONEN GIZI, SENYAWA ANTIGIZI, DAN NILAI CERNA
PROTEIN IN VITRO BIJI

KABAU (Archidendron bubalinum) KUKUS, REBUS DAN GORENG

APRILIA FITRIANI, Dr. Ir. Supriyadi, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc

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

Sutikarini. (2013). Perubahan Komposisi Kimia, Aktivitas Antioksidan dan Sifat

Organoleptik Jamur Tiram Putih (Pleurotus ostreatus) Selama Pengolahan.
Tesis. Program Pascasarjana llmu dan Teknologi Pangan, UGM,
Yogyakarta.

Sze-Tao, K.W.C., Schrimpf, J.E., Teuber, S.S., Roux, K.H., dan Sathe, S.K.

(2001). Effects of Processing and Storage on Walnut (Juglans regia L.)
Tannins. Journal of The science of Food and Agriculture. 81: 1215-1222.

Vagadia, B.H., Vanga, S.K., dan Raghavan, V. (2017). Inactivation Methods of

Soybean Trypsin Inhibitor-A Review. Trends in Food Science and
Technology. XX:XX-XX. Doi: 10.1016/j.tifs.2017.02.003.

Wang, N., Lewigp, M.J.,, Brennan, J.G., dan Westby, A.(1997). Effect of

Processing Methods on Nutrients and Anti-nutritional Factors in Cowpea.
Food Chemistry. 58 (1-2): 5-58.

Wang N., Hatcher, D.W., dan Gawalko, E.J. (2008). Effect of Variety and

Processing on Nutrients and Certain Anti-Nutrients in Field Peas (Pisum
sativum). Food Chemistry. 111: 132-138.



