
 
 

51 
 

DAFTAR PUSTAKA 

 

Adams, J.B., 1973, Thermal Degradation of Anthocyanin with Particular Reference 
to the 3-glycoside of Cyanidin in Acidified Aqueous Solution 100 oC, J. Sci. 
Food Agric., 24, 747-762. 

Aguilar, F., Crebelli, R., Dusemund, B., Galtier, P., 2013, Scientific Opinion on 
The Re-evaluation of Boric Acid (E 284) and Sodium Tetraborate (Borax) 
(E 285) as Food Additives, European Food Safety Authority Journa, 
11(10):3407. 

Andersen, O.M., 1988, Chemical Studies of Anthocyanins in Plants, Isolation, 
Qualitative and Quantitative Determination, Ph.D. Thesis, Dept. of 
Chemistry, Universitas of Bergen, Norway. 

Anonim, 2013, Kajian Ubi Jalar dengan Pendekatan Rantai Nilai dan Iklim Usaha 
di Kabupaten Jayawijaya, ILO-PCdP2 UNDP. 

Ariviani, S., 2011, Kapasitas Anti radikal Ekstrak Antosianin Buah Salam 
(Syzygium polyanthum (Wight) Walp) Segar dengan Variasi Pelarut,  
Caraka Tani XXV, 1. 

Artiningsih, N.K.A., Irawan, T.A.B., dan Broto, R.T.D.W., 2014, Optimasi Metode 
Ekstraksi Antosianin Limbah Kulit Buah Siwalan (Borassus flabellier) 
Untuk Pewarna Alami Bahan Pangan dan Aplikasinya pada Pembuatan Sari 
Buah Jeruk, Serat Acitya-Jurnal Ilmiah. 

Bamfield, P., 2001, Chromic Phenomena: The Technological Application of Colour 
Chemistry, The Royal Society of Chemistry, Cambridge. 

Bohac, J.R., Dukes, P.D., and Austin, D.F., 1995, Sweet potato, In: J. Smartt and 
N.W. Simmonds, Evolution of crop plants, Longman, London. 

Brouillard, R., 1982, Chemical Structure of Anthocyanins as Food Colors, 
Academic Press, New York. 

Curtright, R., Rynearson, J.A., Markwell, J., 1996, Model Compounds for Learning 
about more than pH, J. Chem. Educ., 73(4), 306-309. 

Devi, P.S., Saravanakumar, M., Mohandas, S., 2012, The Effects of Temperature 
and pH on Stability of Anthocyanins from Red Sorghum (Sorghum bicolor) 
bran, African Journal of Food Science, Vol. 6(24) pp. 567-573. 

Eiro, M.J., Heinone, M., 2002, Athocyanin Color Behavior and stability during 
Storage: Effect of Intermolecular Copigmentation, Journal of Agricultural 
and Food Chemistry, 50, 7461-7466. 

PEMANFAATAN ANTOSIANIN DARI UBI JALAR UNGU (Ipomea batatas L.) SEBAGAI KEMOSENSOR 
KOLORIMETRI:
ANION DAN SENYAWA BASA
FAUZUN NIKMAH HIDAYA, Drs. Bambang Purwono, M.Sc., Ph.D.;Prof. Dr. Sabirin Masjeh
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



52 
 

 
 

Eskin, N.A.M., 1979, Plant Pigmen, Flavors and Textures, Academic Press, New 
York. 

Febrianti, A., Dwiyanti, G., Siswaningsih, W., 2014, Pengaruh Suhu dan Lama 
Pemanasan terhadap Aktivitas Antioksidan dan Total Antosianin Minuman 
Sari Ubi Jalar Ungu (Ipomea Batatas L.), Jurnal Sains dan Teknologi Kimia. 

Fessenden, R.J., dan Fessenden, J.S., 1982, Kimia Organik (diterjemahkan oleh 
Pudjaatmaka, A.H.), Edisi ketiga, Jilid 2, Erlangga, Jakarta. 

Fossen, T., Cabrita, L., Andersen, O.M., 1998, Quantitative Methods for 
Anthocyanins Influenced by pH Including The Alkaline Region, Food 
Chemistry, 63: 435-440. 

Ginting, E., Utomo, J.S., Yulifianti, R., Jusuf, M., 2011, Potensial Ubi Jalar Ungu 
sebagai Pangan Fungsional, Iptek Tanaman Pangan, Vol. 6 No.1. 

Giusti, M.M., and Wrolstad, R.E., 2001, Characterization and Measurement of 
Anthocyanins by UV-Visible Spectroscopy-Current Protsocols in Food 
Analytical Chemistry, John Wiley & Son, New York. 

Gram, L., Dalgaard, P., 2002, Fish Spoilage Bacteria-Problems and Solutions, 
Current Opinion in Biotechnology, 13, 262-266. 

Gupta, P., Jain, P., Jain, P.K., 2012, Flower Sap: A Natural Resource As Indicator 
In Acidimetry And Alkalimetry, International Journal of Chemtech 
Research, Vol.4, No.4 pp 1619-1622. 

Handayani, P.A., dan Rahmawati, A., 2012, Pemanfaatan Kulit Buah Naga 
(Dragon Fruit) sebagai Pewarna Alami Makanan Pengganti Pewarna 
Sintetis, Jurnal bahan Alam Terbarukan, 2(1). 

Harbone, J.B., 1987, Metode Fitokimia Penuntun Cara Modern Menganalisis 
Tumbuhan (diterjemahkan oleh Padmawinata, K., dan Soediro, I.), Penerbit 
ITB, Bandung. 

Harivaindaran, K.V., Rebecca O.P.S., Chandran, S., 2008, Study of Optimal 
Temperature, pH, Stability of Dragon Fruit (Hylocereus polyrhiuz) Pell for 
Use as Potential Natural Colorant, J. Bio. Sci., 11, 2259-2263. 

Huaman, Z., Collins, W. and Puente, F.D., 1991, Genetic conservation of sweet 
potato in Latin America and the genebank at CIP, Diversity, 7, 47-48. 

Husna, N.A., Novita, M., dan Rohaya, S., 2013, Kandungan Antosianin dan 
Aktivitas Antioksidan Ubi Jalar Ungu Segar dan Produk Olahannya, 
Agritech, 3(33). 

PEMANFAATAN ANTOSIANIN DARI UBI JALAR UNGU (Ipomea batatas L.) SEBAGAI KEMOSENSOR 
KOLORIMETRI:
ANION DAN SENYAWA BASA
FAUZUN NIKMAH HIDAYA, Drs. Bambang Purwono, M.Sc., Ph.D.;Prof. Dr. Sabirin Masjeh
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



53 
 

 
 

Hussain, J., Ali, L., Khan, A.L., Rehman, N.U., Jabeen, F., Kim, J.S., Al-Harassi, 
A., 2014, Isolation and Bioctivities of The Flavonoids Morin and Morin-3-
O—D-glucopyranoside from Acridocarpus orientalis-A Wild Arabian 
Medicianal Plant, Molecules, 19, 17763-17772. 

Jackman, R., Yada, R.Y., 1987, Anthocyanins as Food Colorant, Journal of Food 
Biochemistry. 

Jaradat, N., Hussen, F., Ali, A.A., 2015, Preliminary Phytochemical Screeening, 
Quantitative Estimation of Total Flavonoids, Total Phenols and Antioxidant 
Activity of Ephedera alata Decne, J. Mater Environ. Sci. 6 (6) 1771-1778.  

Jennings, A., Welch, A.A., Spector, T., Macgregor, A., and Cassidy, A., 2013, 
Intakes of Anthocyanins and Flavones Are Associated with Biomarkers of 
Insulin Resistance and Inflammation in Women, The Journal of Nutrition 
Nutrional Epidemology. 

Jiao, Y., Jiang, Y., Zhai, W., Yang, Z., 2012, Studies on Antioxidant Capacity of 
Anthocyanin Extract from Purple Sweet Potato (Ipomea batatas L.), African 
Journal of Biotechnology, Vol. 11(27), pp. 7046-7054. 

Juanda, D., dan Cahyono, B., 2000, Ubi jalar : Budi Daya dan Analisis Usaha Tani, 
Kanisius, Yogyakarta.  

Kay, C.D., 2006, Aspect of Anthocyanin Absorption, Metabolism and 
Pharmacokinetics in Humans, Nutrition Research Reviews, 19, 137-146. 

Kano, M., Takayanagi, T., Harada, K., makino, K., Ishikawa, F., 2005, 
Antioxidative Activity of Anthocyanins from Purple Sweet Potato, Ipomea 
batatas Cultivar Ayamurasaki, Biosci. Biotechnol. Biochem, 69 (5), 979-
988. 

Khan, P.M.A.,  Farooqui, 2011, Analytical Application of Plant Extract as Natural 
pH Indicator: A Review, M., J. Adv. Scient Res., 2(4), 20-27. 

Kumar, S., and Pandey, A.K., 2013, Chemistry and Biological Activities of 
Flavonoids : An Overview, Review Article, Hindawi Publishing 
Corporation The Scientific Wourld Journal. 

Kumari, N., Jha, S., Bhattacharya, S., 2011, Colorimetric Probes based on 
Anthraimidazolediones for Selective Sensing of Fluoride and Cyanide Ion 
via Intramolecular Charge Transfer, J. Org. Chem, 76, 8215-8222. 

Kusmawan, W.H., 2007, Sintesis 2-Alili-6-Metoksi-4-Feniliminometil Fenol dari 
Vanilin dan Penggunaannya sebagai Indikator Asam-Basa, Skripsi, Jurusan 
Kimia FMIPA UGM, Yogyakarta. 

PEMANFAATAN ANTOSIANIN DARI UBI JALAR UNGU (Ipomea batatas L.) SEBAGAI KEMOSENSOR 
KOLORIMETRI:
ANION DAN SENYAWA BASA
FAUZUN NIKMAH HIDAYA, Drs. Bambang Purwono, M.Sc., Ph.D.;Prof. Dr. Sabirin Masjeh
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



54 
 

 
 

Laleh, G.H., Frydoonfar, H., Heidary, R.,Jameei, R., Zare, S., 2006, The Effect of 
Light, Temperature, pH and Species on Stability of Anthocyanin Pigments 
in Four Baerberis Species, Pakistan Journal of Nutrition, 5 (1): 90-92. 

Lapido, T., Harrel, S., Akiri, B., Granit, R., Kanner, J., 1999, pH Dependent Forms 
of Red Wine Anthocyanins as Antioxidants, Journal of Agricultural and 
Food Chemistry, 47: 67-70. 

Lee, D.H., Lee, K.H., Hong, J.I., 2000, An Azophenol-Based Chromogenic Anion 
Sensor, Org. Lett., Vol. 3, No. 1. 

Lin, C.I., Selvi, S., Fang, J.M., Chou, P.T., Lai, C.., Chen, Y.M., 2007, Pyreno[2,1-
b]pyrrole and Bis(pyrenol[2,1-b]pyrrole) as Selective Chemosensors of 
Fluoride Ion: A Mechanistic Study, J. Org. Chem., 72,9, 3537-3542. 

Lingga, P., 1995, Bertanam Umbi-umbian, PT. Penebar Swadaya, Jakarta. 

Li, J., Zhang, L., Liu, Y., 2013, Optimization of Extraction of Natural Pigment from 
Purple Sweet Potato by Response Surface Metodologyand Its Stability, 
Journal of Chemistry. 

Li, P.C.H., Wong, M.C.K., Adomat, H., Guns, E.S.T., 2009, Blueberry 
Anthocyanins Analyzed by Absorption Spectroscopy and HPLC-UV-MS, 
Canadian Journal of Pure and Applied Sciences, Vol. 3, No. 2, pp. 765-772. 

Lievens, S., 2012, pKa’s in Organic Chemistry I: What Effects pKa, University of 
California, Davis. 

Mahmudatussa’adah, A., Fardiaz, D., Andarwulan, N., Kusnandar, F., 2014, 
Karakteristik Warna dan Aktivitas Antioksidan Antosianin Ubi Jalar Ungu, 
J. Teknologi dan Industri Pangan, Vol. 25 No.2. 

Markakis, P., 1982, Anthocyanins as Food Color, Academic Press, New York. 

Markakis, P., 1982, Introduction in Anthocyanin in Fruits, Vegetable, and Grain, 
CRC Press, London. 

Masek, A., 2015, Flavonoids as Natural Stabilizers and Color Indicators of Ageing 
for Polimeric Materials, Article Polymers, 7, 1125-1144. 

Mazza, G., Broillard, R., 1987, Recent Developments in the Stabilization of 
Anthocyanins in Food Products, Food Chem, 25: 207. 

Middleton, E.J., 1998, Effect of Plant Flavonoids On Immune and Inflammatory 
Cell Function, Advances in Experimental Medicine and Biology, 439, 175-
182. 

PEMANFAATAN ANTOSIANIN DARI UBI JALAR UNGU (Ipomea batatas L.) SEBAGAI KEMOSENSOR 
KOLORIMETRI:
ANION DAN SENYAWA BASA
FAUZUN NIKMAH HIDAYA, Drs. Bambang Purwono, M.Sc., Ph.D.;Prof. Dr. Sabirin Masjeh
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



55 
 

 
 

Montilla, E.C., Hillebrand, S., Winterhalter, P., 2011, Anthocyanins in Purple 
Sweet Potato (Ipomea batatas L.) Varieties, Fruit, Vegetable and Cereal 
Science and Biotechnology 5 (Special Issue 2), 19-24. 

Odake, K., Terahara, N., Saito, N., Toki, K., Honda, T., 1992, Chemical Structures 
of Two Anthocyanins from Purple Sweet Potato, Phytochemistry, Vol. 31, 
No. 6 pp. 2127-2130. 

Orellana, G., Moreno, B.M.C., 2005, Frontiers in Chemical Sensors: Novel 
Principles and Techniques, Springer. 

Philip, D., Kaleena, P.K., Valivittan, K., Kumar, C.P.G., 2011, Phytochemical 
Screening and Antimicrobial Activity of Sansevieria roxburghiana Schult, 
Schult. F., Middle-East Journal of Scientific Research, 10 (4): 512-518. 

Pietta, P.G., 2000, Flavonoids an Antioxidants, J. Nat. Prod., 63 (7), 1035-1042. 

Rijke, E., 2005, Trace-Level Determination of Flavonoids and Their Conjugates 
Application ti Plants of The Lugiminosae Family, Dissertation, Universitas 
Amsterdam. 

Robinson, T., 1995, Kandungan Organik Tumbuhan Tinggi (diterjemahkan oleh 
Padmawinata, K.) Edisi keenam, Penerbit ITB, Bandung. 

Rukmana, R., 1997, Ubi Jalar: Budi Daya dan Pasca Panen,  Kanisius, 
Yogyakarta. 

Sahoo, P.R., Mishra, P., Agarwal, P., Gupta, N., Kumar, S., 2016, Synthesis of 
Tweezer Type Receptors for Colorimetric Detection of Cyanide Ion, J Incl 
Phenom Macrocyl Chem, 84:163-171. 

Santoso, W.E.A., dan Estiasih, T.,  2014, Kopigmentasi Ubi Jalar Ungu Ipmea 
Natats var. Ayamurasaki) dengan Kopigmen Na-Kaseinat dan Protein 
Whey Serta Stabilitasnya Terhadap Pemanasn, Jurnal Pangan dan 
Agroindustri, 4(2), 121-127. 

Sawant, R.S., Godghate, A.G., 2013, Preliminary Phytochemical Analysis of 
Leaves of Tridax Procumbens Linn, International Journal of Science, 
Environment and Technology, Vol.2, No. 3, 388-394. 

Shao, J., 2011, Acenaphthenequinone Based Simple Colorimetric Anion Sensor 
with Only One Binding Site, J. Incl Phenom Macrocycl Chem, 70:91-95. 

Sigh, S., Bothara, S.B. Sangeeta, S., 2011, Acid-Base Indicator Properties of Dyes 
from Local Flowers: Cassia aungostifolia Linn., Thevetia peruviana (Pers.) 
K. Schum and Thevetia thvetiodes (Kunth) K. Schum, Phcog. J., 3. 35-39. 

PEMANFAATAN ANTOSIANIN DARI UBI JALAR UNGU (Ipomea batatas L.) SEBAGAI KEMOSENSOR 
KOLORIMETRI:
ANION DAN SENYAWA BASA
FAUZUN NIKMAH HIDAYA, Drs. Bambang Purwono, M.Sc., Ph.D.;Prof. Dr. Sabirin Masjeh
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



56 
 

 
 

Spreekens, K.J.A.V., 1977, Characterization of Some Fish and Shrimp Spoiling 
Bacteria, Antonie van Leeuwenhoek, 43 283-303. 

Suva, M.A., 2014, Opuntia ficus indica (L.) Fruit Extract as Natural Indicator in 
Acid-Base Titration, Journal of PharmaSciTech, Vol. 3. 

Tokusoglu, O., Yildirim, Z., 2012, Effects of Cooking Methods on The 
Anthocyanin Levels and Antioxidant Activity of A Local Turkish, Sweet 
Potato (Ipomeabatats (L.) LAM) Cultivar Hatay irmizi: Boiling, Steaming 
and Frying Effects, Turkish Journal of Fields Crops, 17(1): 87-90. 

Wang, X., 2012, Isoaltion and Purification of ANthocyanins from Black Bean 
Wastewater Using Macroporous Resins, Theses, Utahstate University, Utah. 

Wijono, S.S.H., 2003, Isolasi dan Identifikasi Flavonoid pada Daun Katu, Makara 
Sains, 2. 

Winarti, S., Sarofa, U., dan Anggrahini, D., 2008, Ektraksi dan Stabilitas Warna 
Ubi Jalar Ungu (Ipomea batatas L.,)  sebagai Pewarna Alami, Jurnal Teknik 
Kimia, 1(3).  

Wrolstad, R.E., 1968, Thin-Layer Chromatography of Anthocyanins on Mixed 
Layers of Polyvinyl-pyrrolidone and Cellulose, J. Chromatog, 37 542-544. 

Wu, T.H., Bechtel, P.J., 2008, Ammonia, Dimethylamine, Trimethylamine, and 
Trimethylamine Oxide from Raw and Processed Fish By-Products, Journal 
of Aquatic Food Product technology, 17, 27-38.  

Xu, Z., Chen, X., Kim, H.N., Yoon J., 2009, Sensors for The Optical Detection of 
Cyanide Ion, Chem. Soc. Rev., 39, 127-137. 

Yang, J., and Gadi R.L., 2008, Effect of  Dehydration on Anthocyanins, 
Antioxidant Activities, Total Phenols and Color Characteristics of  Purpled-
Fleshed Sweet Potatoes (Ipomea batatas), American Journal of Food 
Technology. 

Yao, L.H., Jtang, Y.M., Shi, 2004, Flavonoids in Food and Their Health Benefits, 
Plats Foods and processed foods’, Journal of Agricultural and Food 
Chemistry, 3(59), 113-122

PEMANFAATAN ANTOSIANIN DARI UBI JALAR UNGU (Ipomea batatas L.) SEBAGAI KEMOSENSOR 
KOLORIMETRI:
ANION DAN SENYAWA BASA
FAUZUN NIKMAH HIDAYA, Drs. Bambang Purwono, M.Sc., Ph.D.;Prof. Dr. Sabirin Masjeh
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR PUSTAKA

