
75 
 

DAFTAR PUSTAKA 

Alsuhendra, Zulhipri, Ridawati, dan E. Lisanti.2007.Ekstraksi dan Karakteristik 

Senyawa Fenolik dari Biji Alpukat (Persea Americana Mill). Proseding 

Seminar Nasional PATPI. Bandung 

AOAC. 2006. Official Methods of Analysis 12
th

 edition. Washington DC: 

Association of Official Analytical Chemist. 

Apriyantono, A., Fardiaz, D., Puspitasari, N., Sedarwati, dan Budiyanto, S., 

(1989), Analisis Pangan, Departemen Pendidikan dan Kebudayaan, PAU-

Pangan dan Gizi, Institut Pertanian Bogor, Bogor, Indonesia. 

Aurand, L.W., and Woods, A.E. 1973. Food Chemistry. Westport, Connecticut: 

The AVI Publishing Co. Inc 

Bagakalie, M.1997.Alpukat, Budidaya dan Pemanfaatannya.Yogyakarta: Kanisius 

BeMiller, J.N. dan R.L. Whistler. 1996. Carbohydrates. Dalam: Food Chemistry, 

Third Edition. Fennema, O.R. ed. New York: Marcel Dekker. pp. 157-223. 

Benedict, S.R. 1909. A Reagent for The Detection of Reducing Sugars. J. Biol. 

Chem. 5: 485-487. 

Betancur, A.D., Chel, G.L., 1997. Acid Hydrolysis and Characterization of 

Canavalia Ensiformis starch. Dalam: Journal of Agricultural and Food 

Chemistry, 45, PP 4237 – 4241. Mexico 

Bewley, J.D., K.J. Bradford, H.W.M. Hilhorst, dan H. Nonogaki. 2013. Seeds: 

Physiology of Development, Germination and Dormancy, 3rd Edition. 

New York: Springer. 

Beynum, G.M.A.V., and J.A. Roels. 1985. The Multidimensionality of Starch 

Conversion Technology. New York: Marcel Dekker, Inc 

Biale, J.B. and R.E. Young, 1971. The Avocado Pear: Biochemistry of Fruits and 

Their Product.London: Academic Press 

Binod, P., K.U. Janu, R. Sindhu, dan A. Pandey. 2011. Hydrolysis of 

Lignocellulosic Biomass for Bioethanol Production. Dalam:  Pandey, A., 

C. Larroche, S.C. Ricke, C.G. Dussap, dan E. Gnansounou. (Eds.).  

Biofuels: Alternative Feedstocks and Conversion Processes. Oxford: 

Academic Press. pp. 229-250 

Chandra, Andy., Hie Maria Inggrid, dan Verawati. 2013. Pengaruh pH dan Jenis 

Pelarut pada Perolehan dan Karakterisasi Pati dari Biji Alpukat. Laporan 

STUDI POTENSI PATI BIJI AVOKAD MENTEGA (Persea americana Mill) SEBAGAI SUMBER
ALTERNATIF GLUKOSA
CAIR DENGAN HIDROLISIS MENGGUNAKAN ASAM SULFAT
PETRIA LEONITA, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr ; Ir. Sudarmanto, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



76 
 

Penelitian, Lembaga Penelitian dan Pengabdian kepada Masyarakat, 

Universitas Katolik Parahyangan. 

Chaplin, Martin F., and C. Bucke. 1990. Enzyme Technology. New York: 

Cambridge University Press 

Coates, J. 2000. Interpretation of Infrared Spectra, A Practical Approach. Dalam: 

Encyclopedia of Analytical Chemistry. Meyers, R.A. ed. Chichester: John 

Wiley & Sons. pp. 10815-10837. 

deMan, J.M.. 1997. Kimia Makanan Edisi Kedua, Penerjemah K. Padmawinata. 

Bandung: ITB-Press 

Ding, Z.D., J.C. Shi, J.J. Xiao, W.X. Gu, C.G. Zheng, dan H.J. Wang. 2012. 

Catalytic Conversion of Cellulose to 5-Hydroxymethyl Furfural Using 

Acidic Ionic Liquids and Co-catalyst. Carbohydrate Polymers. 90: 792-

798. 

Erwin A. 2012. The Great Memory Book by Karen Markowitz and Eric Jensen. 

Eliasson, A.C. dan M. Gudmundsson. 2006. Starch: Physicochemical and 

Functional Aspects. Dalam: Carbohydrates in Food, Second Edition. 

Eliasson, A.C. ed. Boca Raton: CRC Press. pp. 391-469. 

Eriksson, C. 1981. Maillard Reaction in Food: Chemical, Physiological and 

Technological Aspects.Oxford: Pergamon press 

Ermaiza. 2009. Pengaruh Dua Jenis Polisakarida dalam Biji Alpukat (Persea 

Americana Mill) terhadap Kandungan Sirup Glukosa melalui Proses 

Hidrolisis dengan HCl 3%. Skripsi. Fakultas Matematika dan Ilmu 

Pengetahuan Alam. Universitas Sumatera Utara. Medan. 

Eskin, N.A.M. 1990. Biochemistry of Food. 2nd Ed. Canada: Departement of 

Food and Nutrition, The University of Mannitoba 

Eskin, N.A.M., H.M. Henderson, and R.J. Townsend. 1971. Biochemistry of 

Foods. Academic Press, New York, San Francisco, London. 

Evrendilek, G.A. 2012. Sugar Alcohols (Polyols). Dalam: Sweeteners: Nutritional 

Aspects, Applications, and Production Technology. Varzakas, T., A. 

Labropoulos, dan S. Anestis. eds. Boca Raton: CRC Press. pp. 45-78. 

Fehling, H. 1849. Die Quantitative Bestimmung von Zucker und Stärkmehl 

Mittelst Kupfervitriol. Annalen der Chemie und Pharmacie. 72 (1): 106-

113. 

Gareis, R.S.a.H. 2007. Gelatine handbook. Germany: Wiley. 

STUDI POTENSI PATI BIJI AVOKAD MENTEGA (Persea americana Mill) SEBAGAI SUMBER
ALTERNATIF GLUKOSA
CAIR DENGAN HIDROLISIS MENGGUNAKAN ASAM SULFAT
PETRIA LEONITA, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr ; Ir. Sudarmanto, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



77 
 

Groggins, P.H. 1958. Unit Processes in Organik syntetic, 5th edition. Tokyo: Mc 

Graw Hill, Kogaskusha, Ltd. 

Haryadi. 1993. Dasar-dasar dan Pemanfaaan Ilmu dan Teknologi Pati. Agritech 

Fakultas Teknologi Pertanian, Universitas Gadjah Mada Vol. 13(3) 

Haryanto, B., dan P. Pangloli. 1992. Potensi dan Pemanfaatan Sagu. Yogyakarta: 

Kanisius  

Indriani, Y.H., dan Emi Sumiarsih. 1992. Alpukat: Penanaman Jenis Kormesil 

dan Aspek Pemasaran. Jakarta: Penebar Swadaya 

Jouppila, K. 2006. Mono- and Disaccharides: Selected Physicochemical and 

Functional Aspects. Dalam: Carbohydrates in Food, Second Edition. 

Eliasson, A.C. ed. Boca Raton: CRC Press. pp. 41-88. 

Kajiwara, K. dan T. Miyamoto. 2005. Progress in Structural Characterization of 

Functional Polysaccharides. Dalam: Polysaccharides: Structural Diversity 

and Functional Versatility. Dumitriu, S. ed. New York: Marcel Dekker. 

pp. 1- 40. 

Kearsley, M.W., Dziedzic, S.Z., 1995. Physical and Chemical Properties of 

GlucoseSyrups. Di dalam : Handbook of Starch Hydrolysis Products and 

Their Derivatives. Kearsley MW, Dziedzic SZ, editor. London : Blackie 

Academic & Professional. 

Kerr, R.W. 1950. Chemistry and Industry of Starch. New York: Academic Press 

Inc. 

Kirk, R.E., and Othemer D.F. 1983. Encyclopedia of Chemical Technology, Vol 5. 

New York: The Interscience Encyclopedia Inc.  

Kusnandar, F. 2010. Kimia Pangan Komponen Makro. Jakarta: Dian Rakyat 

Kusumosudjono, E.S. 1980. Kemungkinan Pemanfaatan Minyak Apokat. 

Yogyakarta: Fakultas Teknologi Pertanian, UGM  

Kuttiraja, M., R. Sindhu, P.E. Varghese, S.V. Sandhya, P. Binod, S. Vani, A. 

Pandey, dan R.K. Sukumaran. 2013. Bioethanol Production from Bamboo 

(Dendrocalamus sp.) Process Waste. Biomass and Bioenergy. 59: 142-150. 

Kruger, J.E., David L., and Clyde E.S. 1986. Enzymes and Their Role in Cereal 

Technology. Minessota USA: American Association of Cereal Chemists, 

Inc.   

Larkin, P. 2011. Infrared and Raman Spectroscopy: Principles and Spectral 

Interpretation. Amsterdam: Elsevier. 

STUDI POTENSI PATI BIJI AVOKAD MENTEGA (Persea americana Mill) SEBAGAI SUMBER
ALTERNATIF GLUKOSA
CAIR DENGAN HIDROLISIS MENGGUNAKAN ASAM SULFAT
PETRIA LEONITA, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr ; Ir. Sudarmanto, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



78 
 

Lehninger, A. L.1988. Dasar-Dasar Biokimia Jillid 1.Jakarta: Erlangga 

Lineback, D.R. 1999. The Chemistry of Complex Carbohydrates. Dalam: 

Complex Carbohydrates in Foods. Cho, S.S., L. Prosky, dan M. Dreher. 

eds. New York: Marcel Dekker. pp. 115-129. 

Liu, C.F. dan R.C. Sun. 2010. Cellulose. Dalam: Cereal Straw as a Resource for 

Sustainable Biomaterials and Biofuels: Chemistry, Extractives, Lignins, 

Hemicelluloses and Cellulose. Sun, R.C. ed. Amsterdam: Elsevier. pp. 

131- 167. 

Lopez. VMG. 2002. Fruit Characterization of high oil contect avocado varieties. 

Scientia Agricol. 

Malangngi, Liberty P., Meike S. Sangi, Jessy J. E. Paendong. 2012. Penentuan 

Kandungan Tanin dan Uji Aktivitas Antioksidan Ekstrak Biji Buah Alpukat 

Persea americana Mill). Jurnal Fakultas Matematika dan Ilmu 

Pengetahuan Alam. Universitas Sam Ratulangi. Manado.  

Matz, S.A. 1970. Cereal Technology. Westport, Connecticut: The Avi Publishing 

Co. Inc. 

Mastuti, E., dan Dwi Ardiana. 2010. Pengaruh Variasi Temperatur dan 

Konsentrasi Katalis Pada Kinetika Hidrolisis Tepung Kulit Ketela Pohon. 

Solo: Ekuilibrium Jurusan Teknik Kimia Fakultas Teknik. Universitas 

Sebelas Maret, Vol. 9, No.1, Hal 23-27 

Meyer, L.H. 1973. Food Chemistry. London: The Avi Publishing Company, Inc., 

Westport. Connecticut.72-113. 

Meyer, L.H. 1960. Food Chemistry. New York: Reinhold Publishing Company 

Meyer, L. 1985. Food Chemistry. New York: Reinhold Publishing Company 

Moorthy, S.N. 2004. Tropical Sources of Starch. Dalam: Ann Charlotte Eliasson 

(Ed.). Starch in Food: Structure, Function, and Application. Florida: CRC 

Press. 

Murphy, P.1998. Starch, National Starch and Chemical. Manchester 

Musyarofah, S. Afiani. 2003. Isolasi dan Karakterisasi Pati Biji Avokad (Persea 

Americana) untuk Pembuatan Biodegradable Film. Skripsi Fakultas 

Teknologi Pertanian, UGM, Yogyakarta. 

Nelson, D.L. dan M.M. Cox. 2004. Lehninger Principles of Biochemistry, Fourth 

Edition. New York: W.H. Freeman. 

STUDI POTENSI PATI BIJI AVOKAD MENTEGA (Persea americana Mill) SEBAGAI SUMBER
ALTERNATIF GLUKOSA
CAIR DENGAN HIDROLISIS MENGGUNAKAN ASAM SULFAT
PETRIA LEONITA, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr ; Ir. Sudarmanto, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



79 
 

Nelson, N. 1944. A Photometric Adaptation of The Somogyi Method for The 

Determination of Glucose. J. Biol. Chem. 153: 375-380. 

Nugroho, Aryo Dwi. 2014. Studi Potensi Biji Salak (Salacca edulis Reinw) 

Sebagai Sumber Alternatif Monosakarida Dengan Cara Hidrolisis 

Menggunakan Asam Sulfat. Skripsi. Fakultas Teknologi Pertanian. 

Universitas Gadjah Mada. Yogyakarta 

Palmer, J.K. 1971. The Banana In The Biochemistry of Fruit and Their Products, 

C. Hulme (ed). New York: Academic Press 

Parker, R. dan S.G. Ring. 2005. The Physical Chemistry of Starch. Dalam: 

Polysaccharides: Structural Diversity and Functional Versatility. 

Dumitriu, S. ed. New York: Marcel Dekker. pp. 591-604. 

Plantamor. 2012. Informasi Spesies Alpukat. Diambil dari http://plantamor.com, 

diakses pada 15 Juni 2014. 

Preiss, J. 2009. Biochemistry and Molecular Biology of Starch Biosynthesis. 

Dalam: Starch: Chemistry and Technology, Third Edition. BeMiller, J.N. 

dan R.L. Whistler. eds. Burlington: Academic Press. pp. 83-148. 

Prihatman K. 2000. Sistim Informasi Manajemen Pembangunan di Perdesaan. 

Jakarta: BAPPENAS 

Radley, J.A. 1954. Starch and Its Derivatives. New York: John Wiley and Sons 

Inc 

Radley, J.A. 1976. Physical Methods of Characterizing Starch. Dalam: Radley, 

J.A. (Ed.). Examination and Analysis of Starch and Starch Products. 

London: Applied Science Publisher Ltd. 

Ren, J.L. dan R.C. Sun. 2010. Hemicelluloses. Dalam: Cereal Straw as a 

Resource for Sustainable Biomaterials and Biofuels: Chemistry, 

Extractives, Lignins, Hemicelluloses and Cellulose. Sun, R.C. ed. 

Amsterdam: Elsevier. pp. 73-130. 

Rinaldy, W. 1987. Pemanfaatan Onggok Singkong (Manihot esculenta Crantz) 

Sebagai Bahan Pembuatan Etanol [Skripsi]. Departemen Teknologi 

Industri Pertanian, Fakultas Teknologi Pertanian, Institut Pertanian Bogor. 

Bogor. 

Rismunandar. 1979. Jambu Mede dan Avokad, Tanaman Serbaguna dan Mudah 

Tumbuh. Bandung: Penerbit NV Masa Baru. 

Ross, A.S. 2012. Starch in Foods. Dalam: Food Carbohydrate Chemistry. 

Wrolstad, R.E. ed. Chichester: Wiley-Blackwell. pp. 107-133. 

STUDI POTENSI PATI BIJI AVOKAD MENTEGA (Persea americana Mill) SEBAGAI SUMBER
ALTERNATIF GLUKOSA
CAIR DENGAN HIDROLISIS MENGGUNAKAN ASAM SULFAT
PETRIA LEONITA, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr ; Ir. Sudarmanto, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

http://plantamor.com/


80 
 

Rukmana, R. 1997. Budidaya Alpukat. Yogyakarta: Kanisius. 

Sa’id, G. (1987). Biokonversi Penerapan Teknologi Fermentasi. Jakarta: 

Widyatama Sarana Perkasa 

Schuler, P. 1990. Natural Antioxidant Exploited Commercially. Dalam Food 

Antioksxidant.USA: Elsevier Science Publisher, 90-170. 

Smith, B.C. 2011. Fundamentals of Fourier Transform Infrared Spectroscopy, 

Second Edition. Boca Raton: CRC Press. 

Socrates, G. 2001. Infrared and Raman Characteristic Group Frequencies: 

Tables and Charts, Third Edition. Chichester: John Wiley & Sons. 

Somogyi, M. 1926. Notes on Sugar Determination. J. Biol. Chem. 70: 599-612. 80 

Somogyi, M. 1952. Notes on Sugar Determination. J. Biol. Chem. 195: 19-23.  

Sudarmadji, S., B. Haryanto, dan Suhardi.1984.Prosedur Analisa Bahan Makanan 

dan Pertaian.Yogyakarta: Liberty 

Suharyanta, 1994. Variasi Cara Ekstraksi dan Sifat-Sifat Tepung Pati Biji Alpukat 

yang Dihasilkan. Skripsi Fakultas Teknologi Pertanian, UGM, Yogyakarta 

Sutresna, Nana.2007.Cerdas Belajar Kimia: Makromolekul dan Lipid hal. 

293.Bandung: Grafindo Media Pratama.  

Syamsir, Elvira., Purwiyatno Hariyadi, Dedi Fardiat, Nuri Andarwulan, dan Feri 

Kusnandar. 2011. Karakteristik Tapioka dari Lima Varietas Ubi Kayu. 

Dalam: Karakteristik Tapioka JAgrotek 5(1) : 93-105. Departemen Ilmu 

dan Teknologi Pangan IPB. 

Thompson, D.B. 2000. Strategies for the Manufacture of Resistant Starch. Trends 

in Food Science and Thechnologi. Dalam: Noda, T., S. Takigawa, Endo C. 

Matsuura, T. Suzuki, N. Hashimoto, N.S. Kottearachchi, H. Yamauchi, 

dan I.S.M. Zaidul. 2008. Factors Affecting the Digestibility of Raw and 

Gelatinized Potato Starches. Journal of Food Chemistry 68, 793-796. 

Tim Penulis, PS. 1992. Alpukat, Penanaman Jenis Komersial dan Aspek 

Pemasaran. Jakarta: Penebar Swadaya 

Tjokroadikoesoemo, S.P. 1986. HFS dan Industri Ubi Kayu Lainnya. Jakarta: 

Gramedia 

Tomasik, P. 2004. Saccharides and Polysaccharides: An Introduction. Dalam: 

Chemical and Functional Properties of Food Saccharides. Tomasik, P. ed. 

Boca Raton: CRC Press. pp. 1-17. 

STUDI POTENSI PATI BIJI AVOKAD MENTEGA (Persea americana Mill) SEBAGAI SUMBER
ALTERNATIF GLUKOSA
CAIR DENGAN HIDROLISIS MENGGUNAKAN ASAM SULFAT
PETRIA LEONITA, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr ; Ir. Sudarmanto, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



81 
 

Tzia, C., V. Giannou, D. Lebesi, dan C. Chranioti. 2012. Chemistry and 

Functional Properties of Carbohydrates and Sugars (Monosaccharides, 

Disaccharides, and Polysaccharides). Dalam: Sweeteners: Nutritional 

Aspects, Applications, and Production Technology. Varzakas, T., A. 

Labropoulos, dan S. Anestis. eds. Boca Raton: CRC Press. pp. 11-43. 

Varda, Kahn. 1987. Characterization of Starch Isolated from Avocado Seeds. 

Journal of Food Science. Vol. 52 (6). Israel: Agricultural Research 

Organization 

Varzakas, T., A. Labropoulos, dan S. Anestis. 2012. Sweeteners in General. 

Dalam: Sweeteners: Nutritional Aspects, Applications, and Production 

Technology. Varzakas, T., A. Labropoulos, dan S. Anestis. eds. Boca 

Raton: CRC Press. pp. 1-9. 

Weatherby, L.S. 1934. Composition of Avocado Seed, California: Avocado 

Association, Yearbook, No. 19 

Whitsler, R.D and C.L. Smart. 1968. Starch Chemistry and Technology. New 

York: Academic Press Inc. 

Whistler, R.L. dan Daniel. 1967. Carbohydrates. Dalam: Fennema, O. R. (Ed.). 

Food Chemistry, 2
nd

 Edition. New York: Marcel Dekker, Inc. 

Whitsler, R.L and Smart, C.L. 1953. Polysaccharides Chemistry. New York: 

Academic Press Inc. 

Wistler, R.L., and  Paschall, E.F. 1967. Starch Chemistry and Technology, vol 11. 

Academic Press. New York, London 

Winarno, F. G.1984.Pengantar Teknologi Pangan.Jakarta: Gramedia Pustaka 

Utama 

Winarno, F. G.1986.Enzim Pangan.Jakaerta: Gramedia Pustaka Utama 

Wiraatmadja, S.e 1982. Studies of Settling Process of Tapioka Starch. dBuletin 

Penelitian Teknologi Industri Pertanian, Fakultas Teknologi Pertanian, 

Institut Pertanian Bandung Vol. I (1)  

Wrolstad, R.E. 2012. Classifying, Identifying, Naming, and Drawing Sugars and 

Sugar Derivatives. Dalam: Food Carbohydrate Chemistry. Wrolstad, R.E. 

ed. Chichester: Wiley-Blackwell. pp. 1-21. 

Wyman, C.E., S.R. Decker, M.E. Himmel, J.W. Brady, C.E. Skopec, dan L. 

Viikari. 2005. Hydrolysis of Cellulose and Hemicellulose. Dalam: 

Polysaccharides: Structural Diversity and Functional Versatility. 

Dumitriu, S. ed. New York: Marcel Dekker. pp. 995-1033. 

STUDI POTENSI PATI BIJI AVOKAD MENTEGA (Persea americana Mill) SEBAGAI SUMBER
ALTERNATIF GLUKOSA
CAIR DENGAN HIDROLISIS MENGGUNAKAN ASAM SULFAT
PETRIA LEONITA, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr ; Ir. Sudarmanto, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



82 
 

Xu, F. 2010. Structure, Ultrastructure, and Chemical Composition. Dalam: Cereal 

Straw as a Resource for Sustainable Biomaterials and Biofuels: 

Chemistry, Extractives, Lignins, Hemicelluloses and Cellulose. Sun, R.C. 

ed. Amsterdam: Elsevier. pp. 9-47. 

Zeeman, S.C., J. Kossmann, dan A.M. Smith. 2010. Starch: Its Metabolism, 

Evolution, and Biotechnological Modification in Plants. Annu. Rev. Plant 

Biol. 61: 209-234. 

Zawitowski, J., C.G. Biliaderis & N.A.M. Eskin. 1991. Poliphenol Oxidase. 

Dalam Robinson & N. A. M. Eskin (Eds.). Oxydative Enzym in Food. New 

York: Elsevier, pp. 217-253. 
 

STUDI POTENSI PATI BIJI AVOKAD MENTEGA (Persea americana Mill) SEBAGAI SUMBER
ALTERNATIF GLUKOSA
CAIR DENGAN HIDROLISIS MENGGUNAKAN ASAM SULFAT
PETRIA LEONITA, Prof. Dr. Ir. Djagal Wiseso Marseno, M.Agr ; Ir. Sudarmanto, MS
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/


