
118 
 

DAFTAR PUSTAKA 

 

 

Anonim. (2012). Badan Pusat Statistik. Statistik Luas Tanaman Perkebunan Besar 

Menurut Jenis Tanaman, Badan Pusat Statistik Republik Indonesia. [ Diakses 

pada tanggal 5 Agustus 2015] 

 

Abdillah, M.H. (2008). Pemurnian Minyak Dari Limbah Pengolahan Ikan. Institut 

Pertanian Bogor [Skripsi] 

Abdullah BM, Salimon J, Yousif E, Salih N (2012) Occurence of cyanogenic 

glycoside and cyanide in the Malaysian rubber seed oil. Journal of the 

Association of Arab Universities for Basic and Applied Sciences. 

Abriana,A.(2013). Kajian kandungan asam lemak trans pada minyak goreng hasil 

penggorengan berulang serta efek metabolikanya. Pascasarjana Universitas 

Hassanudin [Disertasi] 

Aini, I. N., & Miskandar, M. S. (2007). Utilization of palm oil and palm products in 

shortenings and margarines. European Journal Lipid Science Technology, 109 

(4), 422–432 

AOCS (1990). Official method Cd 1c-85. Official methods and recommended 

practices of the American Oil Chemists’ Society 

 

AOCS (1997a). Official method Ce 1–62: fatty acid composition by gas 

chromatography. Official methods and recommended practices of the 

American Oil Chemists’ Society. 

 

AOCS (1997b). Official method Cc 3–25: softening point. Official methods and 

recommended practices of the American Oil Chemists’ Society. 

AOCS (1999). Official method Cd 16b–93: solid fat content. Official methods and 

recommended practices of the American Oil Chemists’ Society 

 

AOCS (2009). Official methods and recommended practice of the American Oil 

Chemists’ Society. Method Cd 18-90. Champaign, IL: AOCS 

 

Adriano Antunes Souza Araújo1,*, Marília dos Santos Bezerra1, Sílvia Storpirtis2, 

Jivaldo do Rosário Matos. (2010). Determination of the melting temperature, 

heat of fusion, and purity analysis of different samples of zidovudine (AZT) 

using DSC. Brazilian Journal of Pharmaceutical Sciences vol. (46):1 

Ariela V. Paula, Gisele F. M. Nunes, Heizir F. de Castro,and .(2015). 

Synthesis of Structured Lipids by Enzymatic Interesterification of Milkfat and 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



119 
 

Soybean Oil in a Basket-Type Stirred Tank Reactor. Ind. Eng. Chem. Res. , (54): 

1731−1737 

Arifan,F. Mohamad E.Y, Hari S, Muslikin H , Yuariski.O (2009). Pengembangan 

Proses Enzimatis Untuk Produksi Biodiesel Dari Minyak Biji Karet. 

Simposium Nasional RAPI VIII 2009.ISSN : 1412-9612 

 

B.S.Chu, H.M. Ghazalia, O.M. Laia,, Y.B. Che Mana, S. Yusofa, S.B. Teea, and 

M.S.A. Yusoff. (2001). Comparison of Lipase-Transesterified Blend with Some 

Commercial Solid Frying Shortenings in Malaysia. JAOCS, Vol. (78):12  

Badan Standarisasi Nasional. (1995). Lemak Reroti. 01-3718-1995 

Badan Pusat Statistik.(2014). Statistik Perkebunan Indonesia (Karet). Direktorat 

Jenderal Perkebunan. Jakarta 

Badan Pengawas Obat dan Makanan.(2015).Kategori Pangan. Nomor 1 

Barus, P. (2007). Interesterifikasi Stearin Sawit Dengan Minyak Kemiri Menjadi 

Pengganti Lemak Margarin. Jurnal Penelitian MIPA Volume 1, Nomor 1 

 

Bimbo, AP. (1998). Guidelines for characterizing food grade fish oil. INFORM 

9:473-483. 

Cahyaningtyas, A. (2013). Pemucatan Minyak Krengsengan Menggunakan 

Campuran Karbon Aktif dan Zeolit. Fakultas Teknologi Pertanian Universitas 

Gadjah Mada. Yogyakarta. [Skripsi] 

Casimir C.A and David B.Min. (2002). Food Lipids (Chemistry, Nutrition, and 

Biotechnology). Second Edition. Marcel Dekker.Inc  

Chu, B. S., Ghazali, M. H., Lai, O. M., Che Man, Y. B., & Yusof, S. 

(2002). Physical and chemical properties of a lipasetransesterified palm 

stearin/palm kernel olein blend and its isopropanol-solid and high melting 

triacylglycerol fractions. Food Chemistry, (76):155–164 

Chitra, Pothiraj, Ruben Z, Helene S, Sylvie C and Alain L.(2012). Methodology 

assessment on melting and texture properties of spread during ageing and 

impact of sample size on the representativeness of the results. Journal of Stored 

Products and Postharvest Research Vol. 3 : (10) pp. 137 – 144, 

Criado, M., Hernández-Martín, E., López-Hernández, A., Otero, C., (2008). 

Enzymatic interesterification of olive oil with fully hydrogenated palm oil: 

characterization of fats. Eur. J. Lipid Sci. Technol. 110 (8), 714–724. 

D.F. Melvin Jose , R. Edwin Raj, B. Durga Prasad a, Z. Robert Kennedy c, A. 

Mohammed Ibrahim .(2011). A multi-variant approach to optimize process 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



119 
 

parameters for biodieselextraction from rubber seed oil. Applied Energy 88 : 2056–

2063 

Danthine, S., & Deroanne, C. (2003). Physical and textural characteristics of 

hydrogenated low-erucic acid rapeseed oil and low-erucic acid rapeseed oil 

blends. Journal of the American Oil Chemists’ Society, 80(2), 109–114. 

DeMan, L. and deMan, J. M. (1995). Palm oil as a component for high quality 

margarine and shortening formulations. Malaysian Oil Science and 

Technology, (4): 56–60. 

Dian, N.L.H.M., Sundram, K. and Nor Aini, I. (2007). Effect of chemical 

interesterification on triacylglycerol and solid fat contents of palm stearin, 

sunflower oil and palm kernel olein blends. European Journal Lipid 

Science Technology, 109(2): 147–156. 

Díaz Gamboa, O. W., & Gioielli, L. A. (2003a). Consistencia de lípidos estructurados 

a partir de aceite de pescado y grasa de palmiste. Grasas Aceites, 54(2), 122–

129. 

Díaz Gamboa, O. W., & Gioielli, L. A. (2003b). Lípidos estructurados obtenidos por 

interesterificación química y enzimática a partir de aceite de pescado y grasa de 

semilla de palma. Grasas Aceites, 54(2), 161–168. 

Duthie, I.F. dan S.M. Barlow. (1992). Dietary Lipid Exemplified by Fish Oils and 

Their n-3 Fatty Acid. Food Sci. Technol. (6)20-35. 

Estiasih, T. (2009). Minyak Ikan, Teknologi dan Penerapannya untuk Pangan dan 

Kesehatan. Graha Ilmu. Yogyakarta. 

Fabiana A.S, De Martini Soares, Roberta C , Da. Silva, Kelly .C.G da Silva, Maira 

B.L, Daniela. F.S, Luiz .A.G.(2009). Effects of chemical interesterification on 

physicochemical properties of blends of palm stearin and palm olein. Food 

Research International 42 : 1287–1294 

Gamboa, O. W., & Gioielli, L. A. (2003). Lipidos estructurados obtenidos por 

interesterificacion quimica y enzimatica a partir de aceite de pescado y grasa 

desemilla de palma. Grasas Aceites, (54): 161–168. 
 

Garima Pande, Casimir C. Akoh. (2013). Enzymatic synthesis of trans-free structured 

margarine fat analogs with high stearate soybean oil and palm stearin and 

their characterization. LWT - Food Science and Technology (50) 232-239 

 

Ghotra BS. Sandra D. Dyal, Suresh S. Narine.(2002). Lipid shortening : A review. 

Food Research International (35):1015–1048 
 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



120 
 

Gustone FD and Padley FB. (2002). Lipid Technologies and Application. Marcel 

Dekker Inc., New York 

 

Gunstone, F.D., (2006). Modifying lipid for use in food, Woodhead Publishing 

Limited, Abington Hall, Abington, Cambridge, England, 609.  

 

Gunstone, F.D. (2011). Vegetable Oils in Food Technology Composition, 

Properties And Uses. (2nd ed.). John Wiley & Sons Ltd, The Atrium, 

Southern gate, Chichester, West Sussex, UK, 1-353. 

 

H. K. D. H. Bhadeshia.TA Instrument Differential Scanning Calorimety. University 

of Cambridge, Materials Science & Metallurgy 

Hasrini RF. (2008). Interestrifikasi enzimatik dengan lipase pada campuran minyak 

sawit merah dan minyak kelapa untuk menghasilkan bahan baku spreads kaya 

ß karoten. [tesis]. Program Pascasarjana, Institut Pertanian Bogor, Bogor 

Hastuti,P. Utami,T.(2003).Interesterifikasi Enzimatis Palm Stearin dan Minyak Ikan 

Lemuru Untuk Membuat Lemak Margarin. Jurnal Teknologi dan Industri 

Pangan, Vol. XIV : 1 

Hunter, J. E. (2006). Dietary levels of trans fatty acids: basis for health concerns and 

industry efforts to limit use. Nutrition Research, (25): 499-513. 

 

I Wayan Kukuh Feryana, Sugeng Heri Suseno, Nurjanah.(2014).Pemurnian Minyak 

Ikan Mackerel Hasil Samping Penepungan Dengan Netralisasi. JPHPI 2014, 

7: 3 

 

Idris, N.A., and N.L.H.M. Dian. (2005). Interesterified Palm Products as Alternatives 

to Hydrogenation. Asia Pac J Clin Nutr 14(4):396-401 

 

IFOMA. (1998). International Fishmeal and Oil Manufacturers Association. 

Hertfordshire. United Kingdom. interesterification of tristearin–triolein-rich 

blends I: Chemical composition, sfc and thermal properties. European Journal 

of Lipid Science and Technology, (110): 1014–1024. 

J. E. Asuquo ,  A. C. I. Anusiem , and E. E. Etim.(2012). Extraction and 

Characterization of Rubber Seed Oil. International Journal of Modern 

Chemistry, 2012, 1(3): 109-115 

Jacobs, L., I. Lee, and G. Poppe. (2003).Chemical Process for the Production of 1,3-

Diglyceride Oils, U.S. Patent 2,003,104,109  

Jeung Hee Lee, Casimir C. Akoh, David S. Himmelsbach, Ki-Teak Lee.(2008). 

Preparation of Interesterified Plastic Fats from Fats and Oils Free of Trans 

Fatty Acid. J. Agric. Food Chem. 2008 (56), 4039–4046 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



121 
 

Kaban, J dan Daniel.(2005). Sintesis n-6 Etil Ester Asam Lemak dari Beberapa 

Minyak Ikan Air Tawar. [Jurnal Penelitian]. 

Kaisersberger, E., DSC Investigations of Thermal Characterization of Edible Fats and 

Oils. Thermochim. Acta. (151):83-90 (1989). 

Karabulut,I, S Turan, dan G Ergin. (2004). Effects of Chemical Interesterification on 

Solid Fat Content and Slip Melting Point of Fat/Oil Blends. Eur. Food. Res. 

Technol (218):224–229. 

Karabulut, I., & Turan, S. (2006). Some properties of margarines and shortenings 

marketed in Turkey. Journal of Food Composition and Analysis, (19), 55–58 

Ketaren. (2008). Pengantar Teknologi Minyak dan Lemak Pangan. UI press, Jakarta. 

 

Kristanto,Y.D, Ibrahim,R.,Anggo,A.D.(2014).Pengaruh penambahan arang aktif 

dalam proses pemucatan minyak ikan dari usus ikan nila (Oreochromis 

niloticus). Universitas Diponegoro [Skripsi] 

Kromhout, D., Geleijuse, J. M., Menotti, A., dan Jacobs, D. R., Jr. (2011). The 

confusion about dietary fatty acids recommendations for CHD prevention. 

British Journal of Nutrition. (106) 627-632 

Kurniawan, W. (2004). Optimasi Berat Kalium Hidroksida terhadap Minyak Biji 

Kapuk (Ceiba Pentandra L. Garten) dalam Reaksi Transesterifikasi 

Menggunakan Etanol. Skripsi Fakultas Matematika dan Ilmu Pengetahuan 

Alam Univeritas Diponegoro. Semarang. (Tidak diterbitkan). 

L. Ahmadi, A.G. Marangoni .(2009). Functionality and physical properties of 

interesterified high oleic shortening structured with stearic acid. Food 

Chemistry (117) 668–673 

Lampert, D. (2000). Process and products of interesterification. In R. D. O’Bryen, W. 

E. Farr, & P. J. Wan (Eds.), Introduction to fats and oils technology (pp. 208–

222). Champaign: AOCS Press 

Lawson H. (1995). Food Oils and Fats Technology, Utilization, and Nutrition. 

Chapman and Hall, New York 

List, G. R., Mounts, T. L., Orthoefer, F., & Neff, W. E. (1995). Margarine and 

shortening oils by interesterification of liquid and trisaturated triglycerides. 

Journal of the American Oil Chemists0 Society, (72) 379–382 

List, G. R., Mounts, T. L., Orthoefer, F., & Neff, W. E. (1997). Effect of 

interesterification on the structure and physical properties of high-stearic 

acid soybean oils. Journal of the American Oil Chemists’ Society, (74) 327– 

329. 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



122 
 

Liu, H. R., & White, P. J. (1992). Oxidative stability of soybean oils with altered fatty 

acid compositions. Journal of the American Oil Chemists’ Society, (69), 528–

532. 

Long Zou, Casimir C. Akoh.(2015). Antioxidant activities of annatto and palm 

tocotrienol-rich fractions in fish oil and structured lipid-based infant formula 

emulsion. Food Chemistry (168) 504–511 

Luthfi, R.F., Herdiana, A.W.( 2008).“Pengambilan Minyak Biji Karet dengan 

Metode Ekstraksi Solvent dan Pengepresan”, [Skripsi], Jurusan Teknik Kimia, 

Institut Teknologi Sepuluh Nopember. Surabaya 

 

M. Teles dos Santos , V. Gerbaud , G.A.C. Le Roux.(2014). Solid Fat Content of 

vegetable oils and simulation of interesterification reaction: Predictions from 

thermodynamic approach. Journal of Food Engineering (126)198–205 

 

Marangoni, A. G., & Hartel, R. W. (1998). Visualization and structural analysis of fat 

crystal networks. Food Technology. (52): 46–51 

 

Marangoni, A. G., & Narine, S. S. (2002). Identifying key structural indicators of 

mechanical strength in networks of fat crystals. Food Research International, 

(35) 957–969. 

 

Maulina,J.(2004).Pembuatan Pengganti Mentega Coklat (CBS) Melalui Reaksi 

Interesterifikasi Antara Minyak Kelapa, Stearin Kelapa Sawit, Yang Diperkaya 

Omega 3 Etil Ester Asam Lemak Ikan Sardenis Dengan Menggunakan Katalis 

Natrium Metoksida. 

 

Mayamol, P. N., Balachandran, C., Samuel, T., Sundareson, A., & Arumughan, C. 

(2007). Process technology for the production of micronutrient rich red palm 

olein. JAOCS, (84) 587–596. 

 

Modhar A. Khan, Suzana Yusup, Murni M. Ahmad.(2010). Acid esterification of a 

high free fatty acid crude palm oil and crude rubber seed oil blend: Optimi-

zation and parametric analysis. Biomass and Bioenergy. (34) :1751 -1756 

 

M.., Kramer, J. K. G., Milosevic, V., Milosevic, M., dan Azizian, H. (2007). 

Interference of saturated fats in the determination of low levels of trans fats 

(below 0.5%) by infrared spectroscopy. Journal of American Oil Chemist 

Society, (84): 339-342. 

 

Mossoba, M., Moss, JM., dan Kramer, J. K. G. (2009). Trans fat labeling and levels 

in U.S. foods: assessment of gas chromatographic and infrared spectroscopic 

techniques for regulatory compliance. Journal of AOAC International, 92(5) : 

1284-1300. 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



123 
 

 

Mozaffarian, D., Aro, A., dan  Willett, W. C.(2009). Health effects of trans-fatty 

acids: experimental and observational evidence. European Journal of Clinical 

Nutrition. (63): S5-S21. 

 

Murdiati A. (1992). Pengolahan Kelapa Sawit. Pusat Antar Universitas. Univesitas 

Gajah Mada, Yogyakarta 

 

Noor Lida Habi Mat Dian*, Kalyana Sundram, and Nor Aini Idris.(2006). DSC Study 

on the Melting Properties of Palm Oil, Sunflower Oil, and Palm Kernel Olein 

Blends Before and After Chemical Interesterification. JAOCS, Vol. (83) 8 

 

Nugroho,A.J. Ibrahim,R. Anggo, A.D.(2014). Pengaruh Suhu Pengukusan Terhadap 

Pengolahan Minyak Ikan Nila (Oreochromis niloticus) Kasar. Universitas 

Diponegoro. [Skripsi] 

 

O’Brien, RD., (1998), Fats and Oil Formulating and Processing for 

Application,Technomic Publishing Company Inc. USA. 

 

O’Brien, R.D.(2009). Fats and Oils: Formulating and Processing for Application. (3rd 

ed.). CRC Press, Taylor and Francis Group, NW, (15): 1-744. 

 

Ogwok, P, Muyonga, JH, Sserunjogi, ML. (2008). Fatty acid profile and stability of 

oil from the belly flaps of Nile perch (Lates niloticus). Journal of Food 

Chemistry (108): 103–109 

 

Osorio, NM, M.H Ribeiro, M.M.R. Da Fonseca, S-Ferreira Dias. (2008). 

Interesterification of fat blends rich in -3 polyunsaturated fatty acids 

catalysed by immobilized Thermomyces lanuginosa lipase under high 

pressure. Journal of Molecular Catalysis B: Enzymatic (52): 58 –66 

 
 

Pantzaris, T.P., (2000). Pocketbook of palm oil uses (5th ed.). Kuala Lumpur: 

Malaysian Palm Oil Board. 
 

Paul E Dim. (2013). Extraction and Characterization of Oil from Sesame Seed. 

Research Journal of Pharmaceutical, Biological and Chemical Sciences. 

RJPBCS Volume 4 Issue 2 Page No. 752. ISSN: 0975-8585 

Peck, H.Y., deMan, J.M. and deMan, L., (1989). Polymorphism of palm oil and palm 

oil products, Journal of the American oil Chemists’ Society, (66): 693- 697 

 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



124 
 

Pedro J. G, Antonio Guadix , Luis G.R , Manuel Melgosa , Emilia M. G. (2013). 

Optimization of bleaching conditions for sardine oil. Food Engineering (116)  

606–612 

 

P.N. Mayamol, T. Samuel, C. Balachandran, A. Sundaresan, and C. 

Arumughan.(2004). Zero-trans Shortening Using Palm Stearin and Rice Bran 

Oil. JAOCS, Vol. (81), no. 4  

 

Putri, R.U, Supriyanto.,Darmadji,P.(2015). Sifat Fisik dan Kimia Lemak Hasil 

Interesterifikasi Kimia Minyak Biji Kemiri (Alleurites moluccana) dan Palm 

Stearin Sebagai Pengganti Lemak Kakao. Universitas Gadjah Mada [Skripsi] 

Ramadhas AS, Jayaraj S, Muraleedharan C.(2005). Biodiesel production from high 

FFA rubber seed oil. Fuel 2005 (84): 35-40. 

Rani, Andrali K.S., Sunkireddy Y.R and Ramakrishna C.(2010). Quality Changes in 

Trans and Trans Free Fat/Oils and Products During Frying. European Food 

Research Technology Journal (230):803-811. 

Rasoarahona, Jean.RE, Gilles B, Jean P Bianchini, Emile, MG.(2005). Influence of 

season on the lipid content and fatty acid profiles of three tilapia species 

(Oreochromis niloticus, O. macrochir and Tilapia rendalli) from Madagascar. 

Food Journal of Chemistry (91) : 683–694 

Ribeiro, A.P., Renato, G., Luiz A.G., dan Lireny, A.G.G. (2009). Zero Trans Fats 

From Soybean Oil and Fully Hydrogenated Soybean Oil: PhysicoChemical 

Properties And Food Application. J. Food Resc. Inter. (42). (401–410). 

Roberta C. da Silva Daniela F. Soares , Maı ´ra B. Lourenço , Fabiana A.S.M. Soares 

, Kelly G. da Silva , Maria Ine ˆs A. Gonçalves , Luiz A. Gioielli (2010). 

Structured lipids obtained by chemical interesterification of olive oil and 

palm stearin. LWT - Food Science and Technology (43)752–758 

Rodrigues, J. N., & Gioielli, L. A. (2003). Chemical interesterification of milkfat-

corn oil blends. Food Research International, 36(2), 149–159 

Rodrigues, J. N., Torres, R., Mancini-Filho, J., & Gioielli, L. A. (2007). Physical and 

chemical properties of milkfat and phytosterol esters blends. Food Research 

International, 40(6), 748–755. 

Roman Przybylski.(1993). Canola Oil: Chemical and Physical Properties. 

Rossell, B. (2009). Fish oil. Blackwell Publishing. United Kingdom 
 

 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



125 
 

Rousseau, D., Hill, A. R., & Marangoni, A. G. (1996). Restructuring butterfat 

through blending and chemical interesterification 3. Rheology Ibid, 73(8), 

983–989 

 

Salimon,J. Bashar M.A dan Salih, N.(2012). Rubber (Hevea brasiliensis) seed oil 

toxicity effect and Linamarin compound analysis. Lipids in Health and 

Disease 2012, 11:74 

Santoso, H., I. Kristianto, dan A.Setyadi. (2013). Pembuatan Biodiesel Menggunakan 

Katalis Basa Heterogen Berbahan Dasar Kulit Telur. Lembaga Penelitian dan 

Pengabdian kepada Masyarakat, Universitas Katolik Prahayangan 

Santoso, H.Iryanto,Maria,I.(2014). Effects of Temperature, Pressure, Preheating Time 

and Pressing Time on Rubber Seed Oil Extraction Using Hydraulic Press. 

Procedia Chemistry 9 ( 2014 ) 248 – 256 

Sato, K. (2001). Crystallization behaviour of fats and lipids – A review. 

Chemical Engineering Science, (56), 2255–2265 

Shingfield, K. J., Chilliard, Y., Toivonen, V., Kairenins, P., dan Givens, D. I. (2008). 

Trans fatty acids and bioactive lipids in ruminant milk. Advance in 

Experimental Medicine and Biology. 606: 3-65. 

 

Siew WL, Ng WL: Effect of diglycerides on the crystallization of palm 

olein. J Sci Food Agric (1996), (71):496–500. 

 

Silam.(1998).Ekstraksi Minyak Biji Karet (Hevea brasiliensis) Dengan Alat 

Pengempa Berulir (Expeller) dan Karakteristik Mutu Minyaknya.Institut 

Pertanian Bogor 

 

Silva, R.C, Daniela F. Soares , Maı ´ra B. Lourenço , Fabiana A.S.M. Soares , Kelly 

G. da  Silva ,Maria Ine ˆs A. Gonçalves , Luiz A. Gioielli. (2010). Structured 

lipids obtained by chemical interesterification of olive oil and 

palm stearin. LWT - Food Science and Technology (43) : 752–758 
 

Siswanti. (2011). Sintesis Lemak Margarin dari Minyak Wijen dan Palm Stearin 

Melalui Interesterifikasi Kimiawi. Tesis Pasca Sarjana Fakultas Teknologi 

Pertanian Universitas Gadjah Mada. Yogyakarta. (Tidak diterbitkan) 

 

Soares, F. A. S. M.; Osorio, N. M.; Silva,  

Ferreira-Dias, S. (2013). Batch and continuous lipase-catalyzed interester 

ification of blends containing olive oil for trans-free margarines. Eur. J. 

Lipid Sci. Technol. 115: 413. 

 

Soemargono dan Mulyadi, E. (2011). Proses Produksi Biodiesel Berbasis Biji Karet. 

Jurnal Rekayasa Proses (5):2. Universitas Pelita Nusantara. Jawa Timur 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



126 
 

 

Siti Hazirah M.F , Norizzah A.R , Zaliha. O.(2013). Effects of chemical 

interesterification on the physicochemical, microstructural and thermal 

properties of palm stearin, palm kernel oil and soybean oil blends. Food 

Chemistry (137) 8–17  

Stansby, M. E. (1987). Fish Oils.The AVI Publishing Company, Inc. Wesport, 

Connecticut. 

Sudarmadji, S. (2003). Analisis Bahan Makanan. Yogyakarta: Liberty Press. 

Susanto, BH., Nasikin, M., dan Sukirno, (2008) “ Sintesis Pelumas Dasar Bio melalui 

Esterifikasi Asam Oleat menggunakan Katalis Asam Heteropoli/Zeolit”, 

Prosiding Seminar Nasional Rekayasa Kimia dan Proses, Semarang 

Susanto,F.(2001). Ekstraksi Minyak Biji Karet.Institut Teknologi Bandung 

Teles dos Santos, M., Gerbaud, V., Le Roux, G.A.C., (2012). Comparison of 

predicted and experimental DSC curves for vegetable oils. Thermochim. Acta 

(545)96-102 

 

Teles dos Santos, M., Gerbaud, V., Le Roux, G.A.C., (2013). Modeling and 

simulation fo melting curves and chemical interesterification of binary blends 

of vegetable oils. Chem. Eng. Sci. (87), 14-22 

 

Teles dos Santos, M., Gerbaud, V., Le Roux, G.A.C., (2014). Ternary blends of 

vegetable oils: thermal profile predictions for product design. Comput. Aided 

Chem. Eng. (33), 1465-1470. 

 

Teles dos Santos, M., Gerbaud, V., Le Roux, G.A.C., (2014). Solid  fat content of 

vegetable oils and simulation of intereseterification reaction: Predictions from 

thermodynamic approach. Eng. Sci. (87), 17-25 

 

Teles dos Santos, M., Gerbaud, V., Le Roux, G.A.C., (2016) . Thermal properties of 

palm stearin, canola oil, and fully hydrogenated soybean oil blends : Coupling 

experiments and modelling. Eng. Sci. (87), 17-25 

 

Tolstorebrov.I, Eikevik,T.M, M.Bantle.(2014). A DSC determination of phase 

transitions and liquid fraction in fish oils and mixtures of triacylglycerides. 

Food Research International (58) : 132–140 

 

Willis WM and Marangoni AG. (2002). Enzymatic interesterification. In: Akoh CC 

and Min DB (eds). Food Lipids Chemistry, Nutrition, and Biotechnology, 

Second Edition. Revice and Expand, New York, Basel 

 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



127 
 

Wilson, R. F. (1993). Practical biotechnological strategies for improving the quality 

and value of soybeans. INFORM, (6), 193–200. 

 

Winarno FG. (1997). Kimia Pangan dan Gizi. PT Gramedia Pustaka Utama, Jakarta. 

        . (1999). Minyak Goreng dalam Menu Masyarakat. Pusat Pengembangan  

Teknologi Pangan, Institut Pertanian Bogor, Bogor. 

Wright, A. J., Scanlon, M. G., Hartel, R. W., & Marangoni, A. G. (2001). 

Rheological  properties of milkfat and butter. Journal of Food Science, 66(8), 

1056–1071 

Yuli  Ristianingsih, Sutijan, dan Arief Budiman.(2011).Studi Kinetika Proses Kimia 

dan Fisika  Penghilangan Getah Crude Palm Oil (CPO) Dengan Asam Fosfat. 

Reaktor, Vol. (13) No. 4, Desember 2011, Hal. 242-247 

Yousif, E , Abdullah, B, Ibraheem,H , Salimon,J dan Salih,N. (2013). Rubber Seed 

Oil Properties, Authentication and Quality Assessment Using (Chloroform: 

Methanol) as Solvent. (16) :1-6. Department of Chemistry, College of Science, 

Al-Nahrain University, Baghdad-Iraq 

 

Yuliani . (2008). Pengaruh Katalis Asam Sulfat dan Suhu Reaksi pada Esterifikasi 

Minyak Biji Karet (Hevea brasiliensis) menjadibiodiesel”,Chemical 

Enggineering Journal (3).1. 

 

Zakaria, D , Murdiati,A, Supriyanto.(2014). Interesterifikasi Kimia Minyak Biji 

Kapok (Ceiba pentandra L. Gaertn) dan Palm Stearin Untuk Pembuatan 

Lemak Margarin. [Skripsi] 

 

Zeiton, M. A. M., Neff, W. E., List, G. R., & Mounts, T. L. (1993). Physical 

properties of interesterified fat blends. Journal of the American Oil Chemists’ 

Society, 70: 467–471. 

 

 

INTERESTERIFIKASI KIMIAWI MINYAK BIJI KARET (Hevea brasiliensis), MINYAK IKAN NILA
(Oreochromis
niloticus), DAN PALM STEARIN  (Elaeis guineensis) UNTUK MENGHASILKAN SHORTENING
SUMARTINI, Prof.Dr.Ir.Supriyanto.MS ; Dr.Ir. Pudji Hastuti, MS
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/


