
40 

 

 

 

DAFTAR PUSTAKA 

 

Akwaowo, E., Ndon, B.A., and Etuk, E.U., 2000, Minerals and antinutrients in 

fluted pumpkin (Telfairia occidentalis Hook), Food Chem., 70, 235-240. 

Anonim (a), 2008, Investing in Indonesia’s Health: Challenges and Opportunities 

for Future Public Spending, World Bank on Health Public Expenditure 

Review, Jakarta. 

Anonim (b), 2015, Peta Sebaran Balita Gizi Buruk, Direktorat Bina Gizi, 

Kementerian Kesehatan Republik Indonesia, http://gizi.depkes.go.id/sms-

gateway/index.php?go=map.list, diakses pada 15 Oktober 2015. 

Anonim (c), 2013, Inilah 13 Nutrisi Penting untuk Cerdaskan Anak, 

http://health.kompas.com/read/2013/05/02/10410925/inilah.13.nutrisi.pent

ing.untuk.cerdaskan.anak, diakses pada 27 September 2015. 

Anonim (d), 2008, Labu Kuning: (Cucurbita moschata Duch), 

http:/www.plantamor.com/spcdtail.php?recid=412&popname=Labu%20K 

uning&satugen=&satuspc=&plct=, 28 Oktober 2014. 

Bosch, L., 2005, RP-HPLC Determination of Tiger Nut and Orgeat Amino Acid 

Contents, Food Sci. Technol. Int., 11(1), 33–40. 

Carey, F.A, 2000, Organic Chemistry 4th Edition, McGraw Hill, Amerika.  

Danarti, N.S., 2006, Kopi Budidaya dan Penanganan Pasca Panen, Penebar 

Swadaya, Jakarta. 

El-Adawy, T.A. and Taha, K.M., 2000, Charasteristics and Composition of 

Different Seed Oils and Flours, Food Chem., 74, 47-54. 

El-Aziz, A.B.Abd, and El-Kalek, Abd., 2011, Antimicrobial Proteins and Oil 

Seeds from Pumpkin (Cucurbita moschata), Nat. Scie., 9(3), 105–19. 

Ensminger, A., 1994, Foods and Nutrition Encyclopedia Volume 1 2
nd 

Edition, 

CRC Press LLC, Boca Raton. 

FAO/WHO/UNU, 1985, Energy and Protein Requirements, World Health 

Organisation, Tech. Report Series, 522 

Föste, M., Elgeti, D., Brunner, A.K., Jekle, M., and Thomas, B., 2015, Isolation of 

Quinoa Protein by Milling Fractionation and Solvent Extraction, Food  

Bioprod. Process, 96, 20–26.  

Frankenberg, E., Smith, J. P., and Thomas, D, 2003, Economic Shocks, Wealth, 

and Welfare, J. Hum Resour., 38(2), 280–321. 

FRAKSINASI PROTEIN pI 7 DAN 8 HASIL EKSTRAKSI ASAM DAN BASA BIJI LABU MERAH
(Cucurbita moschata
(Duch.) Poir) SERTA STUDI POTENSINYA SEBAGAI BAHAN FORTIFIKASI PANGAN
NUR WAROHMAH, Dr. Tri Joko Raharjo, M.Si.;Dr. Respati Tri Swasono, M.Phil.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



41 

 

 

 

Giami, S.Y. and I. Isichei, 1999, Preparation and properties of flours and protein 

concentrates from raw, fermented and germinated fluted pumpkin 

(Telfairia occidentalis Hook) seeds, Plant Foods Human Nutr., 54, 67-77. 

Glew, R. H., Glew, R.S., Chuang, L.T., Huang,Y.S., Millson,M., Constans,D.,  

and Vanderjagt, D.J., 2006, Amino Acid, Mineral and Fatty Acid Content 

of Pumpkin Seeds (Cucurbita spp) and Cyperus esculentus Nuts in the 

Republic of Niger, Plant Food Hum. Nutr., 61, 51–56.  

Hariyadi, P., 2013, Freeze Drying Technology , Food Review Indonesia, VIII(2), 

52–57. 

Haslina, Muis, S.F., dan Suyatno, 2006, Nilai Gizi Daya Cerna Protein dan Daya 

Terima Patilo sebagai Makanan Jajanan yang Diperkaya dengan Hidrolisat 

Protein Ikan Mujair (Oreochomis mossambicus), J. Gizi Indonesia, 1(2), 

34-40. 

Horwitz, W., 2000, Official Methods of Analysis of AOAC International 17
th

 ed, 

AOAC International, Gaithersburg. 

Hultin, H.O., Kristinsson, H.G., Lanier T.C. and Park J.W. 2005. Process for 

recovery of functional proteins by pH shifts. In: Park, J.W. editor, Surimi 

and Surimi Sea Food, 107-139. 

Issaq, H.J., Conrads, T.P., Janini, G.M. dan Veenstra, T.D., 2002, Methods for 

Fractionation, Separation and Profiling of Proteins and Peptides, 

Electrophoresis, 23, 3048 – 3061. 

Judarwanto, W., 2012, Penanganan Malnutrisi Kurang Energi Protein (KEP) 

Pada Anak, http://dokterindonesiaonline.com, diakses pada Juli 2015. 

Kamal, M., 1998, Rangkuman Nutrisi Ternak I, Jurusan Nutrisi dan Makanan 

Ternak, Fakultas Peternakan Universitas Gadjah Mada, Yogyakarta. 

Kamsiati, E., 2010, Labu Kuning untuk Bahan Fortifikasi Vitamin A, 

http://kalteng.litbang.deptan.go.id/ind/index.php?option=com_content&vi

ew=article&id=135:labu-kuning-untuk-bahan-fortifikasi-vitamin-

a&catid=28:artikel&Itemid=80, diakses pada 27 September 2015. 

Kerese, I., 1984, Methode of Protein Analysis, John Wiley & Sons, Hungaria. 

Kristinsson, H.G., Theodore, A.E., Demir, N. dan Ingadottir, B., 2005, A 

Comparative Study between Acid- and Alkali-aided Processing and Surimi 

Prosessing for Recovery of Protein from Channel Catfish Muscle, J. Food 

Sci., 70, 298 – 306. 

Lazos, E.S., 1986), Some chemical and physical characteristics of pumpkin seed 

oil, Chim. Chron. New Series, 15, 91-96. 

FRAKSINASI PROTEIN pI 7 DAN 8 HASIL EKSTRAKSI ASAM DAN BASA BIJI LABU MERAH
(Cucurbita moschata
(Duch.) Poir) SERTA STUDI POTENSINYA SEBAGAI BAHAN FORTIFIKASI PANGAN
NUR WAROHMAH, Dr. Tri Joko Raharjo, M.Si.;Dr. Respati Tri Swasono, M.Phil.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



42 

 

 

 

Lieske, B. and Konrad, G., 1994, Protein Hydrolysis : The Key to Meat Flavoring 

Systems, Food Rev. Int., 10, 287 – 312. 

Linder, M.C., 1992, Nutritional Biochemistry and Metabolism, California State 

University, California. 

Liu, X., Zhang, X., Rong, Y.Z., Wu, J.H., Yang, Y.J., and Wang, Z.W., 2014, 

Rapid Determination of Fat, Protein and Amino Acid Content in Coix 

Seed Using Near-Infrared Spectroscopy Technique, Food Anal. Method., 

8(2), 334–42.  

Lopez, H.W., Leenhardt, F., Coudray, C., and Remesy, C., 2002. Minerals and 

phytic acid interactions: Is it a real problem for human nutrition? Int. J. 

Food Sci. Tech., 37, 727-739. 

Martianto, D., 2012,  Fortifikasi Pangan, Departemen Gizi Masyarakat Fakultas 

Ekologi Manusia, Bogor. 

Muchtadi, D., 1989, Petunjuk Laboratorium Evaluasi Nilai Gizi Pangan, Institut 

Pertanian Bogor, Bogor. 

Nolsøe, H. and Undeland, I., 2009, The Acid and Alkaline Solubilization Process 

for the Isolation of Muscle Proteins: State of the Art, Food Bioprocess 

Technol., 2, 1-27. 

NRC (National Research Council), 1980. Recommended Dietary Allowances, 9th 

Edn. Nat. Acad. Sci., 23-34. 

Odgen, G. dan Foldi, P., 1987, Amino Acid Analysis : an Overview of Current 

Methods, LC-GC, 5, 28–38. 

PERSAGI, 2009, Kamus Gizi Pelengkap Kesehatan Keluarga, PT Kompas Media 

Nusantara, Jakarta. 

Pomeranz, Y. and Meloan, C.E., 1994, Food Analysis: Theory and Parctice 3
rd

 

Edition, Chapman and Hall, New York. 

Rezig, L., Chibani, F., Chouaibi, M., Michèle Dalgalarrondo, Hessini, K., 

Guéguen, J., and Hamdi, S., 2013, Pumpkin (Cucurbita maxima) Seed 

proteins: sequential extraction processing and fraction characterization, J. 

Agri Food Chem, 61(32), 7715–21. 

Riddellová, K., 2011, ANALYSIS OF FOOD AND NATURAL PRODUCTS : 

Determination of Total Nitrogen in Food and Crude Protein Calculation 

(Kjeldahl Method). 

Riswiyanto, 2010, Kimia Organik, Erlangga, Jakarta. 

FRAKSINASI PROTEIN pI 7 DAN 8 HASIL EKSTRAKSI ASAM DAN BASA BIJI LABU MERAH
(Cucurbita moschata
(Duch.) Poir) SERTA STUDI POTENSINYA SEBAGAI BAHAN FORTIFIKASI PANGAN
NUR WAROHMAH, Dr. Tri Joko Raharjo, M.Si.;Dr. Respati Tri Swasono, M.Phil.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



43 

 

 

 

Rodri´guez-Ambriz, S.L., Marti´nez-Ayala, A.L., Milla´n, F., and Da´vila-Orti´z, 

G., 2005, Composition and Functional Properties of Lupinus campestris 

Protein Isolates, Plant Foods Hum. Nutr., 60, 99–107. 

Roth, M., 1971, Fluoresence Reaction for Amino Acid, Analyst. Chem., 43, 880 –

882. 

SNI (Standar Nasional Indonesia), 1992, SNI 01-3182-1992 Penentuan Kadar Air, 

Dewan Standardisasi Nasional Indonesia, Jakarta. 

Steinke, F.H., Waggle, D.H., and Volgarev, M.N., 1991, New Protein Foods in 

Human Health: Nutrition, Prevention, and Therapy, CRC Press, Florida. 

Sudarmadji, 1989, Teknik Analisa Biokimia, Pusat Antar Universitas Pangan dan 

Gizi, Universitas Gadjah Mada, Yogyakarta. 

Sudarmadjo, D., 2009, Pengantar Kimia: Buku Panduan Kuliah Mahasiswa 

Kedokteran dan Fakultas Biokimia, Buku Kedokteran EGC, Jakarta. 

Taylor, S. dan Tappel, A.L., 1973, Lysosomal Peptidase Measurement by 

Sensitive Fluorometric Amino Acid Analysis, Anal. Biochem., 56, 140– 

148 

Triyono, A., 2010, Mempelajari Pengaruh Penambahan Beberapa Asam pada 

(Proses Isolasi Protein terhadap Tepung Protein Isolat Kacang Hijau 

(PHaseolus radiates L.), Seminar Rekayasa Kimia dan Proses, 4–5 

Agustus 2010, 1–9. 

Tsaknis, J., Lalas, S., and Lazos, E.S., 1997, Characterization of Crude and 

Purified Pumpkin Seed Oil, Grasas Y.  Aceites, 48 (5): 267–72.  

Vidotti, R.M., Viegas, E.M.M., and Carneiro, D.J., 2003, Amino Acid 

Composition of Processed Fish Silage Using Differnt Raw Materials, 

Anim. Feed Sci. Technol., 105, 199-204.  

Wrolstad, and Ron E., 2005, Handbook of Food Analytical Chemistry, John Wiley 

& Sons Inc., Hoboken. 

Yang, X.S., Wang, L.L., Zhou, X.R., Shuang, S.M., Zhu, Z.H., Li, N., and Li, Y., 

2013, Determination of Protein, Fat, Starch, and Amino Acids in Foxtail 

Millet [Setaria italica (L.) Beauv.] by Fourier Transform near-Infrared 

Reflectance Spectroscopy, Food Sci. Biotechnol., 22(6), 1495–1500.  

Young, V.R., 2011, Protein and amino acids, In: Present Knowledge in Nutrition, 

8th Edition, Bowman BA and Russel RM (eds), International Life 

Sciences Institute, Washington DC, 5,43-58. 

FRAKSINASI PROTEIN pI 7 DAN 8 HASIL EKSTRAKSI ASAM DAN BASA BIJI LABU MERAH
(Cucurbita moschata
(Duch.) Poir) SERTA STUDI POTENSINYA SEBAGAI BAHAN FORTIFIKASI PANGAN
NUR WAROHMAH, Dr. Tri Joko Raharjo, M.Si.;Dr. Respati Tri Swasono, M.Phil.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



44 

 

 

 

Yuliana, M., Truong, C.T., Huynh, L.H., Ho, Q.P., and Ju, Y.H., 2014, Isolation 

and Characterization of Protein Isolated from Defatted Cashew Nut Shell: 

Influence of pH and NaCl on Solubility and Functional Properties,  LWT - 

Food Sci. Technol., 55(2), 621–26.  

FRAKSINASI PROTEIN pI 7 DAN 8 HASIL EKSTRAKSI ASAM DAN BASA BIJI LABU MERAH
(Cucurbita moschata
(Duch.) Poir) SERTA STUDI POTENSINYA SEBAGAI BAHAN FORTIFIKASI PANGAN
NUR WAROHMAH, Dr. Tri Joko Raharjo, M.Si.;Dr. Respati Tri Swasono, M.Phil.
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/


