
 

41 
 

DAFTAR PUSTAKA 

 

 

Abbas, S.D.1995. Ikan Asin. PT. Kanisius, Yogyakarta  

Ackman, R. G., Ratnayake, W. M. N., & Olsson, B. 1988. The‘‘basic’’ fatty acid 

composition of Atlantic fish oils: potential similarities useful for enrichment of 

polyunsaturated fatty acids by urea complexation. Journal of the American Oil 

Chemists’ Society, 65,136–138. 

Afrianto, E., Liviawaty, E. 1989. Pengawetan dan pengolahan ikan. Kanisius 

(anggota IKAPI). Yogyakarta. 

Anderson, R. 1995. Revisiting the Behavioral Model and Access toMedical Care: 

Does It Matter ?.Journal of health and social behavior, 36(3): 1-10. 

Anonim.2012. SNI-19-1705-1992. Petunjuk Pengujian Rendemen. Badan 

Standarisasi Nasional (BSN). Jakarta. 

Anonim.2015.Pemindangan.<http://lordbroken.wordpress.com/2010/03/12-

pemindangan-tongkol>. Diakses pada tanggal 15 Agustus 2015. 

AOAC. 1984. Official Methods of Analysis. Association of Official Analytical 

Chemists Inc.Arlington. 

Astawan, M. 1999. Ikan yang sedap dan bergizi. Solo: Tiga Serangkai Pustaka 

Mandiri 

Bernardini, E. 1983. Oils and Fats. Rome : Publishing House. 

Bimbo, A. P. (1998). Guidelines for characterizing food-grade fish oil.Information, 9, 

473–483. 

Bovet, P., Faeh, D., Madeleine, G., Viswanathan, B. and Paccaud, F. (2007), 

‘‘Decrease in blood triglycerides associated with the consumption of eggs of 

hens fed with food supplemented with fish oil. Nutrition’’, Metabolism & 

Cardiovascular Diseases.Vol. 17.280-7. 

Budiman,M.S. 2004. Teknik Pemindangan. Direktorat Jenderal Pendidikan Dasar dan 

Menengah, Direktorat Pendidikan Menengah Kejuruan. Departemen 

Pendidikan Nasional. 

Celik. H. 2002. Commercial Fish Oil. Department of Chemistry. Faculty of 

Engineering. Istanbul University. Journal of Chemistry 3 (1): 1-6. 

TEKNIK KRISTALISASI UREA DALAM PEMBUATAN KONSENTRAT MINYAK IKAN DARI HASIL
SAMPING PROSES
PEMINDANGAN
DIMAS YUNIARDI, Prof. Dr. Ir. Ustadi., M.P. ; Prihati Sih Nugraheni, S.Pi.,M.P.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

http://lordbroken.wordpress.com/2010/03/12-pemindangan-tongkol
http://lordbroken.wordpress.com/2010/03/12-pemindangan-tongkol


 

42 
 

Cohen, Z. S. 1991. Preparation of eicosapentaenoic acid (EPA) Concentrates From 

Porphyridium cruentum. JAOCS 68:16-19. 

Dewi E.N. 1996. Isolasi asam lemak omega-3 dari minyak ikan hasil samping 

penepungan dan pengalengan ikan lemuru. [Skripsi]. Bogor: Fakultas 

Teknologi Pertanian, Institut Pertanian Bogor. 

Duengo, S. 2011. Sintesis dan karakterisasi senyawa 10,12,14 oktadekatrienilasetat 

dari asam α-linolenat (asam 9,12,15 oktadekatrienoat) Minyak biji selasih 

(Ocimum basilicum L.). Universitas Brawijaya Malang, Malang. 

Dugan Jr,L.R. 1996. Lipids. In: Fennema OR, editor, Food Science : A Series of 

Monographs. USA: Marcel Dekker Inc. 

Eltringham,W.,Catchpole,O. 2008. Processing of Fish Oils by Supercritical Fluids. 

Taylor & Francis Group. LLC. 

Eskin, N.A.M.,Henderson, H.M. 1971. Biochemistry of Food. New York : Academic 

Press. 

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

Kesehatan, Edisi Pertama.Graha Ilmu Yogyakarta. 

Estiasih, T. dan Ahmadi, K. 2004. Teknologi Pengolahan Pangan. Jakarta: PT. Bumi 

Aksara. Hal. 236-237. 

Fenton, W. S., Hibbeln, J., and Knable, M. 2000. Essential Fatty Acids, Lipid 

Membrane Abnormalities, and The Diagnosis and Treatment of Schizophrenia. 

Biological Psychiatry. 47: 8–21. 

Fessenden, R . J., Fessenden, J. S . 1997. Kimia Organik. Edisi Ketiga. Jilid 2. 

Erlangga, Jakarta. 

Freeman M.W., Junge,C. 2005. Kolesterol Rendah Jantung Sehat. PT Bhuana Ilmu 

Populer, Jakarta. hal. 51-53 

Gamez, M. N., Noriega, R. J. A., Medina, J. L. A., Ortega, G. J.,Monroy, R. J., Toro, 

V. F. J., Garcia, H. S., & Angulo, O. 2003. Concentration of EPA and DHA 

from fish oil by hydrolysis and urea complexation. Food Research 

International, 36, 721–727. 

Guerrero, J.L. and Belarbi, E. 2001. Purification Process for Cod Liver Oil 

Polyunsaturated Fatty Acids, The American Oil Chemists’ Society (AOCS), 

Vol. 78, pp. 477-84. 

Gunstone, F.D.,Norris,F.A. 1983. Lipids in Foods Chemistry. Biochemistry and 

Technology. Pergamon Press.Oxford 

TEKNIK KRISTALISASI UREA DALAM PEMBUATAN KONSENTRAT MINYAK IKAN DARI HASIL
SAMPING PROSES
PEMINDANGAN
DIMAS YUNIARDI, Prof. Dr. Ir. Ustadi., M.P. ; Prihati Sih Nugraheni, S.Pi.,M.P.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



 

43 
 

Haagsma, N.,Gent,V.C.M., Luten, J.B., de Jong, R.W.,Van Doorn, E. 1982. 

Preparation of an ω3 fatty acid concentrate from cod liver oil, J. Am. Oil Chem. 

Soc.59, 117–118,. 

Haman, F., Shahidi, F. 2008. ‘‘Incorporation of selected long-chain fatty acids into 

trilinolein and trilinolenin’’, Food chemistry, Vol. 106 No. 1, pp. 33-9. 

Hamzah. 2014. Isolasi Asam 9,12 Oktadekadienoat Hasil Hidrolisis Minyak Kemiri 

dengan Menggunakan Metode Inklusi Urea. Other Thesis. Universitas Negri 

Gorontalo. 

Hayes, D.G,. 2002. Urea Inclusion Compound Formation.INFORM. 13: 781-783 

Herlina, N. 2002. Lemak dan Minyak, Jurusan Teknik Kimia Fakultas Teknik 

Universitas Sumatra Utara, Medan. 

Hwang, L.S.,Liang, J.H.2001. Fractionation of urea pretreated squid visceral oil ethyl 

esters.JAOCS 78:473-476 

Irianto H. E. 2002. Diversifikasi Pengolahan Produk Perikanan. Jakarta: Departemen 

Kelautan dan Perikanan. 

Ketaren,S.2005.Minyak dan Lemak Pangan.Universitas Indonesia.Edisi 1 

Cet:1,Jakarta. 

Kirk R.E., Othmer, D.F., 1985, “ Encyclopedia of Chemical Technology “, vol.1, 

3nd edition, A Willey Interscience Publication, John Wiley and Sons Co., 

New York. 

Lee, S.-O.,Harris, K.D.M. 1999 Controlling the crystal morphology of one-

dimensional tunnel structures: induced crystallization of alkane/urea inclusion 

compounds hexagonal flat plates, Chem. Phys. Lett. 307 (5,6), 327–332. 

Lehninger. 1982. Dasar-Dasar Biokimia . Jilid 1. Jakarta : Penerbit Erlangga. 

Liu, S., Zhang, C., Hong, P. and Ji, H. (2006), ‘‘Concentration of docosahexaenoic 

acid (DHA) and eicosapentaenoic acid (EPA) of tuna oil by urea complexation: 

optimization of process parameters’’, Journal of Food Engineering, Vol. 73, 

pp. 203. 

Mayer K, Seeger W, Grimminger F (2003) Clinical use of lipids to control 

inflammatory disease. Curr Opin Clin Nutr Metab Care 1:179–184 

Moreno,J.M.M., Roncero. A.V.1964. The Apllication of Urea Inclusion Compound in 

Fat Analysis and Characterization of Oils, Fats and Fats Product, H.A. 

TEKNIK KRISTALISASI UREA DALAM PEMBUATAN KONSENTRAT MINYAK IKAN DARI HASIL
SAMPING PROSES
PEMINDANGAN
DIMAS YUNIARDI, Prof. Dr. Ir. Ustadi., M.P. ; Prihati Sih Nugraheni, S.Pi.,M.P.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



 

44 
 

Boekenoogen (Ed.). Interscience publishers, Jhon Wiey & Sons Ltd, New 

York. 

Poedjiadi, A. 2006. Dasar – Dasar Biokimia. Edisi Revisi. Jakarta : Penerbit 

Universitas Indonesia Press. 

 

Ratnayake, W.M.N., Olsson, B., Matthews, D. and Ackman, R.G. (2006), 

‘‘Preparation of omega-3 PUFA concentrates from fish oil via urea 

complexation’’, European Journal of Lipid Science and Technology, Vol. 90 

No. 10, pp. 381-6. 

Stansby. 1967.Fish Oil, Their Chemistry, Technology, Stability, Nutritional 

Properties, and Uses. The AVI.Connecticut.165-173. 

Song, J-H.Y-Inoue.,Miyazawa,T.1997. Oxidative Stability of Docosahexaenoic acid-

containing Oils Form of Phospholipids,triaclyglycerol,and ethyl esters. 

Bioscience Biotechnology Biochemistry 61:2085-2088. 

Stout, V.F., W.B. Nilsson, J. Kryznowek, and H. Schlek. 1990. Fractination of Fish 

Oil and Their Fatty Acids. In M.E Stansby (Ed). Fissh Oil in Nutrition. Van 

Nostrand Reinhold. New York 

Suptijah, P. 1999. Studi Aktivitas Asam Lemak Omega-3 Ikan Laut pada Mencit 

sebagai Model Hewan Percobaan,Bogor,IPB Press. 

Sumisih. 2002. Ekstraksi Asam Lemak Omega-3 Dari Minyak Ikan Hasil Samping 

Pengalengan Ikan Lemuru Dengan Teknologi Fluida Co2 

Superkritik.[Skripsi]. Bogor: Fakultas Teknologi Pertanian, Institut Pertanian 

Bogor 

Sudarmadji,S.,Haryono,B.,Suhardi. 2000. Analisa Bahan Makanandan Pertanian. 

Liberty : Yogyakarta. 

Swern. D. 1979. Bailey’s Industrial Oil And Fat Product Vol.1. Interscience 

Publication. New York. 

Thieme, J. G., 1968. Coconut Oil Processing FAO Agriculture Development. Rome. 

Visentainer,J.V., Souza, N.E., and Matsushita, M., 2005, Correlation of animal diet 

and fatty acid content in young goat meat by gas chromatography and 

chemometrics, Meat Sci., 71, 358-363. 

Wanasundara, U.N., Shahidi, F.1999. ‘‘Concentration of omega-3 polyunsaturated 

fatty acids of seal blubber oil by urea complexation: optimization of reaction 

conditions’’, Food Chemistry,Vol. 65, pp. 41-9. 

TEKNIK KRISTALISASI UREA DALAM PEMBUATAN KONSENTRAT MINYAK IKAN DARI HASIL
SAMPING PROSES
PEMINDANGAN
DIMAS YUNIARDI, Prof. Dr. Ir. Ustadi., M.P. ; Prihati Sih Nugraheni, S.Pi.,M.P.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



 

45 
 

Wang, Z., Taylor, K. D.,Yan, X. 2006. Studies on the proteaseactivities in Norway 

lobster (Nephrops norvegicus) and their role in the phenolase activation 

process. Food Chemistry, 42, 111–116. 

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

Jakarta. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TEKNIK KRISTALISASI UREA DALAM PEMBUATAN KONSENTRAT MINYAK IKAN DARI HASIL
SAMPING PROSES
PEMINDANGAN
DIMAS YUNIARDI, Prof. Dr. Ir. Ustadi., M.P. ; Prihati Sih Nugraheni, S.Pi.,M.P.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR PUSTAKA



