Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Aberoumand, A., 2012, Proximate composition of less known some processed
and fresh fish species for determination of the nutritive values in Iran.
J.Agr.Sci. Tech., 8, 3, 917-922.

Achmadi, S., Mubarik, N., Nursyamsi, R dan Septiaji, P., 2013, Characterization
of redistilled liquid smoke of oil-palm shells and its application as fish
preservatives. J. Appl. Sci., 13:401-408.

Adams, M.R. dan Moses, M.O., 2008, Food Microbiology, (third edition), The
Royal Society of Chemistry, Cambridge, UK. 179.

Alcicek, Z., dan Hasan, H. A., 2010, The Effects of Salting on Chemistry Quality
of Vacuum Packed Liquid smoke and Traditonal smoke ranbow Trout
(Oncorhyncus mykiss) Fillets During Chillet Storage, J. Anim. Vet. Adv., 9,
22,2778-2783

Alparslan,Y., Gurel, C., Metin, C., Hasanhocaoglu, H. dan Baygar, T., 2012,
Determination of Sensory and Quality Changes at Treated Seabass
(Dicentrarchus labrax) During Cold-Storage, J. Food Process Technol.,
3.10.

AOAC, 2000., Official methods of analysis of AOAC International, Gaithersburg,
Maryland,USA.

AOAC, Official Method 971.14., 2002, Trimethylamine nitrogen in seafood. In
"AOAC Official Methods of Analysis of AOAC International”, volume II,
chapter 35, 9

Arnim., Ferawati dan Marlida, Y., 2012, The effect of liquid smoke utilization as
preservative for meatballs quality, Pak. J. Nutr.,11, 11,1078-1080

Arvanitoyannis, I. S dan Kotsanopoulos, K., 2011. Smoking of Fish and
Seafood: History, methods and effects on physical, nutritional
and microbiological properties. Food and Bioprocess Technology, 1-23.

Avery, H. E., 1981, Basic Reaction Kinetics and Mechanism, second edition,
John Wiley and Sons Inc. London.

Badan Standarisasi Nasional., 2006, Petunjuk Uji Organoleptik lkan Segar,
SNI-01-2346-2006, Standar Nasional Indonesia

Barylko, N dan Pikielna., 1988, Contribution for smoke coumpound to sensory,
bacteriostatic and antioxidative effects in smoke food, Pergamon Press,
Agricultural University of Marsaw, Oxford, 1667-1671

102



Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Bain ,M.A., 2006. Accumulation Of Trimethylamine And Trimethylamin-N-
Oxide In End Stage Renal Disease Patients Hndergoing Haemodialysis.
Nephrol Dial Transplant

Beatty, S. A. dan Gibbons, N. E., 1936, The Measurement of Fish Spoilage in
Fish, J. Fish. Res. Bd. Can., 3:77-91

Berkel, B.M., Boogaard, B.V dan eijnen, C., 2004, Preservation of Fish and
Meat, Agromisa Foundation,Wageningen,The Netherlands,78-80.

Bhuiyan, A.K.M., Ackman, R.G dan Lall, S.P., 2007. Effects of smoking on
protein quality of atlantic mavkerel (Scomber scombrus, J Food Process
Pres.,10, 2, 115-126

Bojanic, K., Kozacinski, L., Filipovic, I., Cvrtila, Z., Zdolec, N dan Njari,B.,
2009, Quality of seabass meat during storage on ice, quality scientific and
professional papers, vol ix.

Bonnell, A.D., 1994, Quality Assurance in Seafood Processing, A Practical
Guide, Chapman and Hall, London.

Boran, G. Boran, M dan Karacam, H., 2008, Seasonal changes in proximate
composition of anchovy and storage stability of anchovy oil, J. Food
Qual., 31: 503-513.

Bower, C. K., Hietala, K. A., Oliveira, A. C. M dan Wu, T. H., 2009, Stabilizing
oils from smoked pink salmon (Oncorhynchus gorbuscha), J. Food
Sci, 74,3, 248-257.

Bremner, A., 2002, Safety and quality issues in fish processing, Wood head
Publishing Ltd, Cambridge, England, 507.

Budijanto, S., Hasbullah, R., Prabawati, S., Setyadjit., Sukarno dan Zuraida, 1.,
2008, Identification and Safety Test on Liquid Smoke made from Coconut
Shell for Food Product, Ind. J. of Agricultural Postharvest Research., 5,
1, 32-40.

Cadwallader, K.R., 2007. Wood smoke flavor. In Handbook of meat,poultry
and seafood quality. Nollet, LM.L (Ed.). Blackwell Publishing, Ames, 1A. pp
201-210.

Can, O. P., 2011, Combine effect of potassium sorbate and dry salting on the shelf
life sardine (Sardina pilchardus), J. Food Technol, 9,1,43-49.

103


http://onlinelibrary.wiley.com/doi/10.1111/jfpp.1986.10.issue-2/issuetoc

Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Chatzikyriakidou, K dan Katsanidis, E., 2012, Effect of liquid smoke dipping and
packaging method on the keeping quality of raw and cooked chub
mackerel (Scomber, japonicus) fillets, J. Aquat Food Prod T, 21,5, 445-454

Chéret, R., Chapleau, N., Delbarre-L.,Verrez-Bagnis dan de Lamballerie, M.,
2005, Effects of high pressure on texture and microstructure of sea bass
(Dicentra rchus labrax) fillets. J. Food Sci, 70,477-483.

Chotimarkorn, Ch., 2011, Quaity changes of anchovy (Stolephorus heterolobus)
under refrigerated storage of different practical industrial methods in
Thailand, JFood Sci Technol., doi :10.1007/513197-011-0505-y

Chytiri, S., Chouliara, I., Savvaidis, I. N dan Kontominas, M. G., 2004, Micro
biological, Chemical and Sensory Assessment of Iced Whole and Filleted
Aqua cultured Rainbow Trout, Food Microbiol., 21, 157-165.

Connell, J. J., 1990, Control of fish quality, 3" Ed. Oxford, Fishing News Books.

Daczkowska-Kozon, E., 1993, Effect of fishing season on total count of cold
tolerant microbes on iced Baltic herring, Acta Ichth. Piscat., 23,2, 103-111

Darmadiji, P,, 1996, Produksi Asap Cair dan Sifat-sifat antimikrobia, antioksidan
serta sensorisnya, Laporan Penelitian, Lembaga Penelitian dan
Pengabdian Pada Masyarakat, Universitas Gajah Mada, Yogyakarta.

Darmadji, P. dan Sri Rahardjo., 2002, Production and purification of liquid smoke
from waste of coconut shell and its potential as antimicrobial, antioxidant,
browning and coagulating agents, Proc. on International Conference on
Innovations in Food Processing technology and Engineering. Bangkok.

Darmadji, P dan Triyudianto, H., 2005, Kadar Benzopyren selama proses
pemurnian asap cair dan simulasi akumulasinya pada proses perendaman
ikan, Agritech., 26, 2, 94-103

Darmadji, P., Marsono, Y dan Suparmo., 2009, Pembuatan prototype biopreser
vative asap cair, evaluasi keamanan dan profil industri sebagai pengawet
alternatif pengganti formalin. Laporan Tahun Il Program Insentif Terapan
Kementrian Ristek.

Davidek, T. dan Davidek, J., 1995, Biogenic Amines in Natural Toxin compounds
of Foods, Davidek, J.(ed.), CRC, Press-Boca Roton.

Ehira, S dan Uchiyama, H., 1987, Determination of fish freshness using K value
and comments on some other biochemical changes in relation to freshness,
In; Kramer, D.E dan Liston, J., (eds), Seafood Quality Determinatination,
Elsevier, Netherlands, 185-207.

104


http://www.tandfonline.com/loi/wafp20?open=21#vol_21
http://www.tandfonline.com/toc/wafp20/21/5

Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Erikson, U dan Misimi, E., 2008, Atlantic salmon skin and fillet color
changeseffected by perimortem handling stress, rigor mortis and ice
storage. J. Food sci., 73,2, 50-59

Esekhiagbe, M., Agatemor, M.M.U and Agatemor, C., 2009, Phenolic content and
antimicrobial potentials of Xylopia aethiopica and Myristica argentea.
Macedonian Journal of Chemistry and Chemical Engineering, 28:159-
162.

Esperson, J. H., 1981, Chemical Kinetics and reaction mechanism, McGraw Hill,
Book Company, New York.

Evans, D. H., 1988, The physiology of fishes second edition. CRC Press, New
York.

Febriani, R.A., 2006, Pengaruh konsentrasi larutan asap cair terhadap mutu Belut
(Monopterus albus) asap yang disimpan pada suhu kamar, Skripsi, Fakultas
Perikanan dan lImu Kelautan, Institut Pertanian Bogor, Bogor

Fengel, D. dan Wegener, D., 1995, Kayu, Kimia, Ultrastruktur, Reaksi-reaksi,
edisi 1, Yogyakarta, Gajah Mada University Press

Fessenden, R.J dan Fessenden J.S., 1992, Kimia Organik, terjemahan oleh
Aloysius Hadyana Pudjaatmaka, Edisi Kedua, Erlangga, Jakarta

Fitriya,W., Husni, A., Budhiyanti, S.A., 2006, Pengaruh Pengemasan dan Suhu
Penyimpanan terhadap daya awet fillet lele Dumbo asap berbumbu,
Semnaskan Bidang Pasca Panen/Pengolahan Hasil Perikanan, UGM,
Yogyakarta.

Fuentes, A.l., Fernandez, S., Barat, J.M dan Sera, J.A., 2010, Physico-chemical
Characterization of Same Smoked and Marinated Fish Product, J. Food
Process Pres., 34, 83-103.

Garcia-Perez,M., 2008, The Formation of Polyaromatic Hydrocarbons and Dioxins
During Pyrolysis: A Review of the Literature with Descriptions of
Biomass Composition, Fast Pyrolysis Technologies and Thermochemical
Reactions Washington State University.

Girard, J.P.,1992, Smoking in Technology of Meat and Meat Product, Clermont
Ferran Ellis Horwood, New York, 165-205.

Guillén, M. C., Gémez-Estaca, J., Giménez, B dan Montero, P., 2009, Alternative

fish species for cold-smoking process, Int. J. Food Sci. Technol.,44, 1525-
1535

105



Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Gram, L., Dalgaard, P., 2002a, Fish spoilage bacteria  problems and
solutions. Curr Opin Biotech., 13, 262—266.

Hadiwiyoto, S. 1990. Hubungan Keadaan Kimiawi Dan Mikrobiologik lkan Pada
Penyimpanan Suhu Kamar Dengan Sifat Organoleptiknya. Bogor.Agritech

Hansen, T.L., Gill, T., Rontved, S.D. dan Huss, H. H., 1996, Importance
of autolysis and microbiological activity on quality of cold
smoked salmon. Food Res. Int., 29, 181-186.

Haard, N. F., 1992, Control of chemical composition and food quality
attributes of cultured fish. Food Res Int., 25, 1-19.

Halim, H., Darmadji, P dan Indrati, R., 2006, The biopreservative activity of liquid
smoke of palm kernel shell on the repression of patogenic and spoilage
bacteria, Agrosains, 19, 1.

Haras, A., 2004, Pengaruh konsentrasi asap cair dan lama perendaman terhadap mutu fillet
cakalang (Katsuwonus pelamis L) asap yang disimpan pada suhu kamar,
Skripsi, Fakultas Perikanan dan limu Kelautan, Institut Pertanian Bogor,
Bogor.

Hernandez, M. D,, Lopez, M.B,, Alvarez, A, Ferrandini, E., Garcia, B, Garrido,M.D.,
2009, Sensory, physical, chemical and micro biological changes in Aqua
cultured meager (Argyrosomus regius) fillets during ice storage, Food Chem.,
114, 237-245.

Hilderbrand, Jr. dan Kenneth, S., 2001, Fish Smoking Procedures for
Forcedconvection Smoke houses, Oregon State University, Extension Sea
Grant Program Hatfield Marine Science, Center ~ Newport, Oregon.

Howgate, P., 2009, Traditional methods, In: Fishery products quality, safety, and
authenticity. Edited by: Harmut Rehbein and Jérg Oehlenschlager, Wiley
Blackwell. A John Wiley & Sons, Ltd, Publication, Chichester, UK. 19-41

Howgate, P., 2010b, A critical review of total volatile bases and trimethyl amine
as indices of freshness of fish. Part 2. Formation of the bases, and
application  in  quality  assurance.  Electronic  Journal  of
Environmental, Agricultural and Food Chemistry., 9,1, 58-88.

Ho, Y. S dan McKay, G., 1999, Pseudo-second order model for sorption
processes, Process Biochemistry, Vol 34, Issue 5, Pages 451-465

Huss, H. H., 1988, Fresh Fish Quality and Quality Changes, Danish
International Development Agency, F.A.O, Rome, 43-45.

106


http://www.sciencedirect.com/science/journal/13595113/34/5

Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Huss, H. H., 1994, Assurance of seafood quality, (Electronic version) Rome.
Fisheries Technical Paper, no.334.

Ibrahim, M., 1998, Clean fractionation of biomass steam explosion and
extraction. Faculty of The Virginia Polytechnic Institute and State
University.

llyas, S., 1993. Teknologi Refrigerasi Hasil Perikanan. Badan Penelitian
Pengembangan Pertanian dan Pusat Penelitian Pengembangan Perikanan,
Jakarta.

Irianti, H dan Susilo., 2007, Dukungan teknologi penyediaan produk perikanan,
Makalah disampaikan pada seminar nasional hari pangan sedunia, Kampus
Penelitian Pertanian, Cimanggu, Bogor.

Isilly, K., 2009, Pemanfaatan asap cair tempurung kelapa dalam pengawetan ikan
tongkol (axuis thazard). Tesis. Institut Teknologi Bandung.

Jawetz, E., Melnick, dan Adelberg E. A., 2005, Mikrobiologi Kedokteran, Jakarta,
Salemba Medika.

Jiang. S. T,. 1998, Contribution of muscle proteinases to meat tenderization.
Proceedings of the National Science Council, ROC. 22, 3: 97-107

Jiang, M., 2009, Development of smoke and gelatin-based products from Catfish,
Auburn, Alabama.

Kadir, S., Darmadji, P., Hidayat, C dan Supriyadi., 2010, Fractionation and
identification of volatile compounds in liquid smoke from hybrid coconut
shell, Agritech., 30, 2

Karseno., Darmadji,P dan Rahayu,K., 2002, Daya hambat asap cair kayu karet
terhadap bakteri pengkontaminan lateks dan ribet smoke sheet. Agritech,
21,1:10-15

Kjallstrand, J dan Petersson., 2001, Phenols aromatic hydrocarbons in chimney
emissions from traditional and modern residential wood burning, Environ.
Technol., 22, 391-395

Kochhar, S.P dan Rossel, S.B., 1990, Detection, estimation and evaluation of
antioxidant in food system. Food antioxidant. Elsevier Sci. Publ .Ltd.
London, New York

Koral, S., Kose, S dan Tufan, B., 2009, Investigating the quality changes of raw
and hot smoked Garfish (Belone belone euxini, Glinther,1866) at ambient
and refrigerated temperatures, Turk J Fish Aquat Sc.,9,53-58

107



Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Kumolu, J., Aladetohun, N. F dan Ndimele, P. E., 2010, The Effects of Smoking
on the Nutritional Qualities and Shelflife of Clarias gariepinus (Burcell
1822), Af.J. Biotech., 9,1, 073-076.

Kusnandar, F., 2011, Kimia Pangan Komponen Makro, P.T. Dian Rakyat, Jakarta

Kyrana, R., Vasiliki dan Lougovois., 2002, Sensory, chemical and microbiological
assessment of farm-raised European seabass (Dicentrarchus labrax) stored
in melting ice., Int. J. Food. Sci. Tech,, 37, 319-328

Lebois, M., Connil.,, Onno, B., Prevost, dan Dousset X, 2004, Effects of
divercinvV4l combined to NaCl content, phenol (liquid smoke)
concentration and pH on Listeria monocytogenes scott a growth in BHI
broth by an experimental design approach, J. Appl. Microbiol, 96: 931-937

Lee, H V., Hamid, S B A dan Zain, S K., 2014, Conversion of Lignocellulosic
Biomass to Nanocellulose: Structure and Chemical Process, The Scientific
World Journal, Review Article, Volume 2014, Article ID 631013.

Leroi, F., Joffraud, J. J., Chevalier, F dan Cardinal, M., 2001, Research of quality
indices for cold-smoked salmon using a stepwise multiple regression of
microbiological counts and physico-chemical parameters, J. App.Micro
biol., 90, 578-587.

Leroi, F dan Joffraud, J. J., 2000, Salt and smoke simultaneously effect chemical
and sensory quality of cold-smoked Salmon during 5°C storage predicted
using factorial design, J. Food Protec., 63,9, 1222-1227.

Lindsay, R. C.,Shahidi, F dan Botta, J. R.,1994, Flavour of fish, In: seafoods
chemistry, processing tecnology and quality. Chapman and hall. Great
Britian

Lombok, J. Z., Setiaji, B.,Trisunaryanti, W.dan Wijaya, K., 2014, Effect of
pyrolisis temperature and distillation on character of coconut shell liquid
smoke, Asian Journal of Science and Technology, Vol 5, 6, 320-325

Love, R. M, 1975, Variability of Atlantic cod (Gadus morhua) from the North east
Atlantic: a review of seasonal and environmental influences on various
attributes of fish.J. Fish. Res. Board Canada 32, 2333-2342.

Madigan, M.T., 2009, Biology of microorganism. Brock. Twelfth edition

Maga, J. A., 1988, Smoke in Food Processing, CRC Press, 1,9, Florida.

108



Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Martinez, O., Salmeron, J., Guillén, M. D., Pin, C dan Casas, C., 2012., Physico
chemical, sensorial and textural characteristics of liquid-smoked salmon
(Salmo salar) as affected by salting treatment and sugar addition,
International Journal of Food Science & Technology, 47, 5, 1086-1096

Martinez O., Casas C., Guillen M.D. dan Salmeron J. 2005. Microbiological
changes of salmon treated with two liquid smoke flavourings. 2nd
International Congress of Self-Control and Food Safety, Bilbao, Spain. pp.
193

Marzo, A. dan Curti, S., 1997, L-Carnitine moiety assay: an up-to-date
reappraisal covering the commonest methods for various  applications.
J.Chromatogr. 702, 1-20

Mclafferty, S. M, 1988, Interpretasi Spektra Massa, terjemahan: Hardjono
Sastrohamidjojo, edisi ketiga, Gadjah Mada University Press, Yogyakarta.

Moldoveanu, S. C., 2010, Pyrolysis of organic molecules with aplication to health
and environment, 18, Elsevier.

Nurnadia, A.A., Azrina, A. dan Amin, I., 2011, Proximate composition and
energetic value of selected marine fish and shellfish from the West coast
of Peninsular Malaysia, International Food Research Journal 18: 137-148

Nursall, J.R., 1956, The lateral musculature and the swimming of fish. Proc.Zool.
Sot. London. 126: 127.

Oehlenschlager, J., 1997b, Suitability of ammonia-N, dimethylamine-N,
trimethylamine-N, trimethylamine oxide-N and total volatile basic nitrogen
as fresh ness indicators in seafoods. "Methods to determine the freshness
of fish in research and industry,Evaluation of Fish Freshness"”, Institut
International du Froid, 92-99

Olafsdottir, G., Martinsdottir, E., Oehlenschlager, J., Dalgaard, P., Jensen, B.,
Undeland, 1., Mackie, I. M., Henehan, G dan Nielsen, J., 1997, Methods to
evaluate fish freshness in research and industry. Trends Food Science.
Technology., 8: 258-265.

Ondo-Azi, A. S., Kumulungui, B. S.,Mewono, L.,Koumba, A. M.,Missang, C.E.,
2013, Proximate composition and microbiological study of five marine
fish species consumed in Gabon, African Journal of Food Science., 7, 8,
227-231.

Ozogul, F dan Ozogul, Y., 2000, Determination of methods used for
determination of total volatile basic nitrogen (TVB-N) in Rainbow Trout
(Oncorhynchus mykiss), Turk. Journal Zool., 24, 113 - 120.

109



Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

UNIVERSITAS Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA

Ozogul, Y., 2010, Methods for freshness quality and deterioration. In: Handbook
Of Seafood and Seafood Product analysis. Edited by: Leo M.L. Nollet and
Fidel Todra. CRC Press. Taylor and Francis Group. Boca Rato. USA. 189
- 214,

Ozyurt, G., Kuley,E., dan Ozkutuk, S., 2009, Sensory, microbiological and
chemical assessment of the freshness of red mullet (Mullus barbatus) and
goldband goatfish (Upeneus moluccensis) during storage in ice, Food
Chem., 505 - 510

Palm, L.M.N., Deric, C., Philip, O.Y., Winston, J. Q., Mordecai, A. G., Albert, D.,
2011, Characterization of polycyclic aromatic hydrocarbons (PAHS)
Present in smoked fish from Ghana. Adv. J. Food Sci. Technol., 3,5, 332 —
338.

Patra, J.K., Kim, S.H., Hwang, H., Choi J.W dan Kwang-Hyun Baek., 2015,
Volatile compounds and antioxidant capacity of the bio-oil obtained by
pyrolysis of Japanese Red Pine (Pinus Densi flora Siebold and Zucc.),
Molecules, 20, 3986-4006; doi:10.3390/ molecules 20033986

Pervin,T.,Yeasmin, S., Islam, R., Kamruzzaman., Rahman, A dan Sattar, A, 2012,
Studies on nutritional composition and characterization of lipids of Lates
calcarifer (Bhetki),Bangladesh J. Sci. Ind. Res., 47, 4, 393-400

Pszezola, D. E., 1995, Tour highlights production and uses of smoke-based
flavors. Liquid smoke a natural aqueous condensate of wood smoke
provides various advantages in addition to flavors and aroma. J. Food Tech,,
1,70-74.

Rahayu, P. W., 1992, Teknologi Fermentasi Produk Perikanan. Departemen
Pendidikan dan Kebudayaan, Direktorat Jenderal Pendidikan Tinggi, Pusat
Antar Universitas Pangan dan Gizi, IPB, Bogor

Ramakrishnan dan Moeller, P., 2002, Liquid smoke, product of hardwood
pyrolisys, fuel, chemistry division preprints., 47,1, 366.

Ringo, E., Stenberg, E dan Strom, A. R., 1984, Amino acid and lactate catabolism
in trimethylamine oxide respiration of alteromonas putrefaciens NCMB
1735, Appl Environ Microbi., 47, 5, 1084-1089

Ruiter, A., 1971, A biochemical study of the intermediary carbon metabolism of
shewannella utrefaciens. J.Bacterio., 176, 3408-3411

110



Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Ruiz-Capillas, C. dan Horner, W. F. A., 1999, Determination of trimethylamine
nitrogen and total volatile basic nitrogen in fresh fish by flow injection
analysis, J Sci Food Agr., 79, 1982-1986.

Ruiz-Capillas, C dan Moral, A., 2005, Sensory and biochemical aspects of quality
of whole bigeye tuna (Thunnus obesus) during bulk storage in controlled
atmospheres, J. Food Chem., 89, 347-354.

Seibel, B. A. dan Walsh P. J., 2002, Trimethylamine oxide accumulation in
marine animals: relationship to acylglycerol storage. J. Exp.Biol, 205, 297-
306.

Sérot, T., Baron, R., Knockaert , C dan Jean Luc Vallet, J.L. 2004. Effect of
smoking processes on the contents of 10 major phenolic compounds in
smoked fillets of herring (Cuplea harengus), Food Chemistry., 85(01) :
111-120

Setiaji, B., 2007., Membuat VCO berkualitas tinggi, Penebar Swadaya, Jakarta.

Sharifiana, S., Zakipoura, E., Mortazavib, M. S dan Arshadia, A., 2011,
Quality assessment of tiger tooth croaker (Otolithes ruber) during ice
storage, Int J Food Prop., 14: 2, 309 — 318, doi: 10.1080/ 109429
10903177822,

Shouchun, L., Fan, W., Zhong., Ma, C., Li, P., Zhou, K., Peng, Z dan Zhu, M.,
2010, Quality Evaluation of Tray-Packed Tilapia Fillets Stored at 0°C
based on Sensory, Microbiological,Biochemical and Physical Attributes,
Afr J Biotechnol., 9,5, 692 - 701.

Sikorski, N., Haard., Motohiro dan Bonnie, S. P.,1998, Quality, In:Doe, P.E.,
Editor, Fish Drying and Smoking, Production and Quality, Technomic
publishing Co. Inc., Lancaster Basel, 89-94.

Siskos, 1., Zotos, A., Melidou, S dan Tsikritzi, R., 2007, The Effect of liquid
smoking of fillets of trout (salmo gairdnerii) on sensory, microbiological
and chemical changes during chilled storage, J. Food Chem., 101, 458 —
464,

Soldera, S., Sebastianutto, N., Bortolomeazzi, R., 2008, Composition of phenolic
compounds and antioxidant activity of commercial aqueous smoke
flavorings. J Agric Food Chem, 56:2727-2734

Sotelo, C. G., Gallardo, J. M., Pinerio, C., Perez Martin, R., 1995, Trimetilamine

oxide and derived compounds changes during frozen storage of hake
(Merluccius merluccius), Food Chem., 53, 61 - 65.

111



Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Sriket, C., 2014., Mini Review: Proteases in fish and shellfish: Role on muscle
softening and prevention. International Food Research Journal 21(1):
433-445

Stansby ,M.E., 1969. Nutritional properties of fish oils. World. Rev. Nutr. Diet,
11,46.

Suhardiyono, L., 1988, Tanaman Kelapa, Budidaya dan Pemanfaatannya,
Kanisius, Yogyakarta, 153-156

Swastawati, F., Agustini, T., Darmanto,Y dan Dewi, E., 2007, Liquid smoke
Performance of Lamtoro Wood and Corn Cob, Journal of Coastal
Development ., 10,3, 189-196

Swastawati, F., Susanto, E., Cahyono, B dan Trilaksono, W.A., 2012,
Sensory evaluation and chemical characteristics of smoked stingray
(Dasyatis blekeery) processed by using two different liquid smoke.
International Journal of Bioscience, Biochemistry and Bio
informatics Vol. 2 No. 3: 212 -216

Tamalea, P., 2003, The Antioxidant Effect of Coconut Shell Liquid Smoke to
Inhibit Lipid Oxidation on Smoked Skipjack (Katsuwonus pelamis) Steak
During Storage), Jurnal Ichthyos., 2, 2, 59-62.

Thawornchinsombut, S., Park, J. W., Guangtaomeng dan Li-Chan, E. C. Y., 2001,
Raman Spectroscopy Determines Structural Changes Associated with
Gelation Properties of Fish Proteins Recovered at Alkaline pH,
Department of Commerce’s National Oceanic and Atmospheric
Administration under NOAA Grant number NA76RG0476 (project
number R/SF-24) and by appropriations made by the Oregon State
Legislature.

Theron, M. M dan Lues, J. F. R ,. 2011, Organic Acids and Food Preservation.
United states, CRC Press.

Tranggono, Suhardi, Setiaji, B. A. H., 1997, Produksi asap cair dan
penggunaannya pada pengolahan beberapa bahan makanan khas
Indonesia, Laporan Penelitian Akhir Riset Unggulan Terpadu Ill, Pusat
Penelitian IImu dan Teknologi, Jakarta.

Tranggono, Suhardi, Darmadji,P., Sudarmanto dan Setiaji, B, 1996, Identifikasi
asap cair dari berbagai macam kayu, J.Ilmu dan Tek. Pangan, 1(2) 15-24

Varlet, V., Serot, T dan Prost, C., 2010, Smoke flavoring technology in seafood,
In: Nollet, L. M. L dan Toldra, F., eds. Handbook of seafood and seafood
products analysis, CRC Press, Boca Raton, FL., 233 — 254

112



Penghambatan Pembusukan Ikan Kakap Putih (L. calcarifer) menggunakan Asap Cair Hasil Pirolisis
Tempurung Kelapa ng Kelapasis
SOFIA SATRIANI KRISEN, Prof.Drs.Bambang Setiaji,M.Sc,Ph.D; Prof.Wega Trisunaryanti, M.S.,Ph.D.Eng; Prof.Dr.r

Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Welt, B. A, Sage, D. S. dan Berger, K. L., 2003, Performance specification of
time temperature integrators designed to protect against botulism in
refrigerated fresh foods, J. Food Sci., 68, 1, 2-9

Winarno, F.G., 1984. Kimia Pangan dan Gizi. Gramedia Pustaka Utama, Jakarta

Winarno, F.G., 1993. Pangan Gizi Teknologi dan Konsumen. Gramedia Pustaka
Utama, Jakarta.

Yuniningsih, S dan Anggraini, S.P.A., 2013, Characterization of Liquid Smoke
from Coconut Shell to be Applicated as Safe Food Preservatives for
Human Health, J. Agric. Food. Tech., 3,2,1-5

Zuraida, 1., 2009, Daya Hambat Asap Cair Tempurung Kelapa Terhadap Bakteri
Patogen, Jurnal Teknologi Pertanian., 4, 2, 56 - 62

Zuraida, 1., Sukarno dan Budijanto, S., 2011, Antibacterial activity of coconut

shell liquid smoke (CS-LS) and its application on fish ball preservation,
International Food Research Journal., 18, 405 - 410.

113



