Optimasi Rasio Gum Arab Dan Maltodekstrin Sebagai Enkapsulan Dan Kondisi Homogenisasi Pada
Proses
Nanoenkapsulasi Asap Cair Tempurung Kelapa
KURNIA UTAMI, Prof. Dr. Ir. Purnama Darmadji, M.Sc. ; Dr. Ir. Pudji Hastuti, MS.
UNIVERSITAS

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

DAFTAR PUSTAKA

Ali, D.Y, Darmadji, P., dan Pranoto,Y. 2014. Optimasi Nanoenkapsulasi Asap
Cair Tempurung Kelapa Dengan Response Surface Methodology dan
Karakterisasi Nanokapsul. Jurnal Teknologi dan Industri Pangan. Volume
25 No 1.

Association of Official Analytical Chemists (AOAC), 2005. Official Analytical
Chemist Official Methods on Analysis. 18th Ed, Gaithersburg, Maryland.

Anandharamakrishnan, C. 2014. Techniques for Nanoencapsulation of Food
Ingredients. SpringerBriefs in Food Health and Nutrition.

Bae, K.E and Lee, S.J. 2008. Microencapsulation of Avocado Oil by Spray
Drying Using Whey Protein and Maltodextrin. Journal of
Microencapsulation (25) : 549-560.

Carvajal, M.Q.X., Camacho-Diaz, B.H., Meraz-Tores, L.S., Chanona-Perez, J.J.,
Alamilla-Beltran, L., Jimenez-Aparicio, A., and Gtierres-Lopez, G.F.
2010. Nanoencapsulation : A New Trend in Food Engineering Processing.
Journal of Food Engineering (2): 39-50.

Chen, J. and Jane, J. 1994. Preparation of Cold-Water-Soluble Starches by
Alcoholic-Alkaline Treatment. Journal of Cereal Chemistry, 71(6):618-
622.

Cornelsen, P.A., Quintanilha, C.R., Vidotti, M., Gorin, P.A.J., Simas-Tosin, F.F.,
and Riegel-Vidotti, I.C. 2015. Native and Structurally Modified Gum
Arabic : Exploring the Effect of the Gum’s Microstructure in Obtaining
Electroactive Nanoparticles. Carbohydrate Polymers (119) : 35-43.

Darmadji, P., 2002. Optimasi Proses Pembuatan Tepung Asap. Agritech, (22) 4:
172-1717.

Darmadji, P. 2012. Optimasi Pemurnian Asap Cair Dengan Metoda Redistilasi.
Jurnal Tenologi dan Industri Pangan. vol XIII no 3.

Darmadji, P., Saloko, S., Setiadji, B., dan Pranoto, Y. 2012. Inovasi Prototipe
Produk Nanoenkapsulasi Biopreservatif Asap Cair Sebagai Pengawet
Pangan Alami. Prosiding InSINas : 62-68

DeMan, J. 1989. Kimia Makanan. ITB Bandung.

Earle, R.L., 1983. Unit Operations in Food Processing. 2nd edition. Pergamon
Press, Sidney

67



Optimasi Rasio Gum Arab Dan Maltodekstrin Sebagai Enkapsulan Dan Kondisi Homogenisasi Pada
Proses
Nanoenkapsulasi Asap Cair Tempurung Kelapa
KURNIA UTAMI, Prof. Dr. Ir. Purnama Darmadji, M.Sc. ; Dr. Ir. Pudji Hastuti, MS.
UNIVERSITAS

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

Gharsallaoui, A., Roudaut, G., Chambin, O., Voilley, A., and Saurel, R., 2007.
Applications of spray-drying in microencapsulation of food ingredients: An
overview. Food Research International, 40: 1107-1121.

Girard, J.P., 1992. Smoking in Technology of Meat Products. New York:
Clermont Ferrand, Ellis Horwood.

Greiner, R. 2009. Current and Projected Application of Nanotechnology in Food
Sector. Journal Brazilian Society in Food and Nutrition, 34(1): 243-260.

Heldman, Dennis, R. and Singh, R.P. 1981. Food Process Engineering. AVL
Publ.Co.Inc, Wesport Coneccticut.

Hui, Y. H. 1992. Encyclopedia of Food Sciece and Technology Handbook. VCH
Publisher, Inc. New York.

Ilyasoglu, H. and El Nabhir, S. 2014. Nanoencapsulation of EPA/DHA with
Sodium Casseinate-Gum Arabic Complex and Its Usage in the Enrichment
of Fruit Juice. Food Science and Technology (56): 461-468.

Kanakdande, D., Bhosale, R., and Singhal, R.S. 2007. Stability of Cumin
Oleoresin Microencapsulated in Different Combination of Gum Arabic,
Maltodextrin and Modified Starch. Carbohydrate Polymers (67):536-541.

Ketaren, S., 1986. Pengantar Teknologi Minyak dan Lemak Pangan. Penerbit Ul
Press: Jakarta.

Krishnan, S., Bhosale, R., and Singhal, R.S. 2005. Microencapsulation of
Cardamon Oleoresin : Evaluation of Blends of Gum Arabic, Maltodextrin
and Modified Starch as Wall Materials. Carbohydrate Polymers (61) : 95-
102.

Krishnan, S., Bhosale, R., and Singhal, R.S. 2005. The Use of Gum Arabic and
Modified Starch in The Microencapsulation of a Food Flavoring Agent.
Carbohydrate Polymers (62) 309-315.

Liu, Y., Yan, S., Yan, L., Shaochun, X., Jiangwu, T., Juntao, D., andYao, X. X.
2011. Preparation and Characterization of o-galactosidase- Loaded
Chitosan Nanoparticles for Use in Foods. Carbohydrate Polymers (83):
1162-1168.

Maa, F., Bell. A.E., Davis, F.J and Chai,Y. 2015. Effects of High Hydrostatic
Pressure and Chemical Reduction on the Emulsification Properties of Gum

Arabic. Food Chemistry (173) : 569-576.

Maga. Y.A. 1987. Smoke in Food Processing. CRC Press. Inc. Boca Raton.
Florida. : 1 -3 ;113 -138.

68



Optimasi Rasio Gum Arab Dan Maltodekstrin Sebagai Enkapsulan Dan Kondisi Homogenisasi Pada
Proses
Nanoenkapsulasi Asap Cair Tempurung Kelapa
KURNIA UTAMI, Prof. Dr. Ir. Purnama Darmadji, M.Sc. ; Dr. Ir. Pudji Hastuti, MS.
UNIVERSITAS

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

Montgomery, D.C. 1997. Design and Analysis Experiment, 2nd ed. John Wiley
and Sons. New York.

Mozafari, M.R., Flanagan, J., Matia-Merino, L., Awati, A., Omri, A., Suntres, Z.
E., & Siingh, H. 2006. Recent Trends in the Lipis-based
Nanoencapsulation of Antioxidants and their Role in Foods. Journal of the
Science of Food and Agriculture, 86(13): 2038-2045.

Nedovic, V., Kalusevic, A., Manojlovic, V., Levic, S., and Bugarski, B. 2011. An
overview of Encapsulation Technologies for Food Applications. Procedia
Food Science (1) : 1806-1815.

Nie,S-P., Wang, C., Cui, S.W., Wang, Qi., Xie, M.-Y., and Philips, O.G. 2013. A
Further Amendement to the Classical Core Structure of Gum Arabic
(Acacia Senegal). Food Hydrocolloids (31) : 42-48.

Onwulata, C., 2005. Encapsulated And Powdered Food. Food Science and
Technology. Taylor & Francis Group. USA.

Oramahi, H.A. 2008. Teori dan Aplikasi Penggunaan RSM. Ardana Media.
Yogyakarta.

O’Riordan, K., Andrews, D., Buckle, K., and Conway, P. 2001. Evaluation of
Microencapsulation of a Bifidobacteria Strain with Strach as an Approach
to Prolonging Viability During Storage. Journal of Applied Microbiology
91(6):1059-1066.

Paris, C., Zollfrank, and Zickler, G.A. 2005. Decomposition and Carbonisation of
Wood Biopolymers — a Microstructural Study of Softwood Pyrolisis.
Carbon (43): 53-66.

Phisut, N., 2012. Spray drying Technique of Fruit Juice Powder: Some Factors
Influencing The Properties of Product. Mini Review. International Food
Research Journal, 19 (4): 1297-1306.

Quek, S. Y., Chok, N. K., and Swedlund, P., 2007. The Physicochemical
Properties of Spray-Dried Watermelon Powders. Chemical Engineering
and Processing, 46: 386—392.

Reineccius, G.A., 1988. The Spray drying of Food Flavors In Flavor
Encapsulation. Eds. S.J. Risch and G.A. Reineccius, 55-66. American
Society, Washington, D.C.

Reis, C.P., Neufeld, R.J., Ribeiro, A.J and Veiga, F. 2006. Nanoencapsulation I.

Methods for Preparation of Drug-Loaded Polymeric Nanoparticles.
Nanomedicine : Nanotechnology, Biology & Medicine (2) : 8-21.

69



Optimasi Rasio Gum Arab Dan Maltodekstrin Sebagai Enkapsulan Dan Kondisi Homogenisasi Pada
Proses
Nanoenkapsulasi Asap Cair Tempurung Kelapa
KURNIA UTAMI, Prof. Dr. Ir. Purnama Darmadji, M.Sc. ; Dr. Ir. Pudji Hastuti, MS.
UNIVERSITAS

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

Renard, D., Lepvier, E., Garnier, C., Roblin, P., Nigen, M., dan Sanchez, C. 2014.
Structure of Glycoproteins from Acacia Gum : An Assembly of Ring-Like
Glycoproteins Modules. Carbohydrate Polymeres (99) : 736-747.

Ruiter. 1979. Colour of Smoke Foods. Food Tech.. 33 (5) : 54 - 63.

Saloko, S., Purnama, D., Setiaji, B., and Pranoto, Y., 2012. Structural Analysis of
Spray-Dried Coconut Shell Liquid Smoke Powder. Jurnal Teknologi dan
Industri Pangan, XXIII (2): 173-178.

Saloko, S. 2014. Nanoenkapsulasi Asap Cair Dalam Kitosan dan Maltodekstrin
Menggunakan Teknik Spray Drying. Disertasi Program Studi I[lmu Pangan,
Fakultas Teknologi Pertanian, Universitas Gadjah Mada.

Saloko, S., Purnama, D., Setiaji, B., and Pranoto, Y., 2014. Antioxidative and
Antimicrobial Activities of Liquid Smoke Nanocapsules Using Chitosan
and Maltodextrin and Its Application on Tuna Fish Preservation. Food
Bioscience, 7: 71-79.

Sansone, F., Teresa, M., Patrizia, P., Matteo, D., Rita, P. A., and Maria, R. L.
2011. Maltodextrin/Pectin Microparticles by Spray drying as Carrier for
Nutraceutical Extracts. Journal of Food Engineering, (105): 468—476.

Senter, S. D., Robertson, J. A., and Meredith, F. 1., 1989. Phenolic Compounds of
The Mesocarp of Cresthaven peaches during Storage and Ripening. Journal
of Food Science, 5 (54): 1259-1268.

Shahidi, F. and Han, X.Q. 1993. Encapsulation Of Food Ingredient. Critical
Review in Food Science and Nutrition 33 : (501-547).

Silva-Weiss, A., Bifani, V., Ihl, M., Sobral, P. J. A., and Gémez-Guillén, M. C.
2013. Structural Properties of Films and Rheology of Film-Forming
Solutions Based on Chitosan and Chitosan-Starch Blend Enriched With
Murta Leaf Extract. Food Hydrocolloids 31: 458-466

Soloway, S., and Wilen, S. H., 1952. Improved Ferric Chloride Test for Phenols.
Analytical Chemistry, 24 (6): 979-983.

Souguir, H., Salaun,F., Douillet, P., Vroman, I., and Chaterjee, S. 2013.
Nanoencapsulation of Curcumin Polyurethane and Polyurea Shells an
Emulsion Diffusion Method. Chemical Engineering Journal (221):133-134.

Sudarmadji, S., Haryono, B., dan Suhardi. 2010. Prosedur Analisa untuk Bahan
Makanan dan Pertanian. Liberty, Yogyakarta.

70



Optimasi Rasio Gum Arab Dan Maltodekstrin Sebagai Enkapsulan Dan Kondisi Homogenisasi Pada
Proses
Nanoenkapsulasi Asap Cair Tempurung Kelapa
KURNIA UTAMI, Prof. Dr. Ir. Purnama Darmadji, M.Sc. ; Dr. Ir. Pudji Hastuti, MS.
UNIVERSITAS

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

Supriyanto, Haryadi, Rahardjo, B., dan Marseno, D.W. 2006. Pengaruh
Penyangraian Dengan Enerji Gelombang Mikro Terhadap Polifenol Dalam
Hancuran Keping Biji Kakao. Agritech vol 26 no 3.

Tonon, R., Brabet, C., and Hubinger, M.D. 2008. Influence of Process Conditions
on the Physicochemical Properties of Acai (Euterpe oleraceae Mart.)
Powder Produced by Spray Drying. Journal of Food Engineering (88) 411-
418.

Tonon, R., Brabet, C., and Hubinger, M.D. 2011. Spray Drying of Acai Juice :
Effect of Inlet Temperature and Type of Carrier Agent. Journal of Food
Processing and Preservation (5) : 591-700.

Tranggono, S., Setiadji, B., Darmadji, P.,Supranto dan Sudarmanto. 1996.
Identifikasi Asap Cair Dari Berbagai Jenis Kayu Dan Tempurung Kelapa.
Jurnal llmu dan Teknologi Pangan (2): 15-24.

Wang, Y., Lu, Z., Lu, F., dan Bie, X. 2009. Study on Microcapsulation of
Curcumin Pigments by Spray Drying. Europena Food Research Technology
(229) : 391-396.

Weiss, J., Decker, E.A., dan McClements, D.J. 2008. Solid Lipid Nanoparticles as
Delivery System for Bioactive Food Component. Food Biophysics (3):146-
154.

Whorton, C. dan Reineccius, G.A. 1995. Evaluation of the Mechanism Associated
with the Release of Encapsulated Flavor Materials from Maltodextrin
Matrics in Risch S.J dan G.A Reineccius (Eds). Encapsulation and
Controlled Release of Food Ingredients. ACS Washington.

Young, S.L., Sarda, X.n and Rosenberg, M. 1993. Microencapsulating Properties
of Why Proteinsl. Microencapsulation of Anhydrous Milk Fat. Journal
Dairy Science, 76.

Yuliana, S., Desmawarni, Harimurti, N. dan Yiliani, S. S. 2007. Pengaruh Laju
Alir Umpan dan Suhu Spray Drying pada Karakteristik mikrokapsul
Oleoresin Jahe. Jurnal Pascapanen, 4 (1):18-26.

Yuningsih S, Abrina, A.S.P. 2014. Utilization of Various Types of Agricultural
Waste Became Liquid Smoke Using Pyrolysis Process. Chemical and
Process Engineering Research (28).

Zuidam, N. J. and Nedovi¢, V. A., 2010. Encapsulation Technologies for Active
Food Ingredients and Food Processing. New York, USA: Springer. 269—
302.

71



Optimasi Rasio Gum Arab Dan Maltodekstrin Sebagai Enkapsulan Dan Kondisi Homogenisasi Pada
Proses

Nanoenkapsulasi Asap Cair Tempurung Kelapa
KURNIA UTAMI, Prof. Dr. Ir. Purnama Darmadji, M.Sc. ; Dr. Ir. Pudji Hastuti, MS.
GLj\I\IIDlJVA]i:—IR]S\/[[-,&ADSA Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

Zuidam, N. J and Shimoni, E. 2010. Overview Of Microencapsulation Use In
Food Products Or Processes And Methods To Make Them. in N.J. Zuidam
& V.A. Nedovic (Eds)., Encapsulation Technique For Active Food
Ingredients and Food Processing (pp. 3-29). New York : Springer.

72



