UNIVERSITAS {( 7
GADJAH MADA "N=_/}

DAFTAR PUSTAKA

Ansari, A. A., & Kamil, M. (2021). Effect of print speed and extrusion temperature
on properties of 3D printed PLA using fused deposition modeling process.
Materials Today: Proceedings, 45, 5462-5468.
https://doi.org/10.1016/j.matpr.2021.02.137

Armijo, P. R., Markin, N. W., Nguyen, S., Ho, D. H., Horseman, T. S., Lisco, S. J.,
& Schiller, A. M. (2021). 3D printing of face shields to meet the immediate
need for PPE in an anesthesiology department during the COVID-19
pandemic. American Journal of Infection Control, 49(3), 302-308.
https://doi.org/10.1016/j.ajic.2020.07.037

Buj-Corral, 1., Bagheri, A., Dominguez-Fernandez, A., & Casado-L6pez, R. (2019).
Influence of infill and nozzle diameter on porosity of FDM printed parts with
rectilinear grid pattern. Procedia Manufacturing, 41, 288-295.
https://doi.org/10.1016/j.promfg.2019.09.011

Claresta, L. J., & Purwoko, Y. (2017). Pengaruh Konsumsi Cokelat Terhadap
Tingkat Kecemasan Mahasiswa Fakultas Kedokteran Praujian. Diponegoro
Medical Journal (Jurnal Kedokteran Diponegoro), 6(2), 737-747.

del Pilar Noriega E., M., Rauwendaal, C., del Pilar Noriega E., M., & Rauwendaal,
C. (2019). Troubleshooting the Extrusion Process. In Troubleshooting the
Extrusion Process (Third Edit). Carl Hanser Verlag GmbH & Co. KG.
https://doi.org/10.3139/9781569907764.fm

Derossi, A., Paolillo, M., Caporizzi, R., & Severini, C. (2020). Extending the 3D
food printing tests at high speed. Material deposition and effect of non-printing
movements on the final quality of printed structures. Journal of Food
Engineering, 275(December 2019).
https://doi.org/10.1016/j.jfoodeng.2019.109865

Diafiez, I., Gallegos, C., Brito-de la Fuente, E., Martinez, 1., Valencia, C., Sanchez,

50



UNIVERSITAS ¢ 72858
GADJAH MADA "N=_/}

M. C., Diaz, M. J., & Franco, J. M. (2019). 3D printing in situ gelification of
K-carrageenan solutions: Effect of printing variables on the rheological
response. Food  Hydrocolloids,  87(August  2018), 321-330.
https://doi.org/10.1016/j.foodhyd.2018.08.010

Kim, H. W., Bae, H., & Park, H. J. (2017). Classification of the printability of
selected food for 3D printing: Development of an assessment method using
hydrocolloids as reference material. Journal of Food Engineering, 215, 23—
32. https://doi.org/10.1016/j.jfoodeng.2017.07.017

Kim, H. W, Lee, I. J., Park, S. M., Lee, J. H., Nguyen, M. H., & Park, H. J. (2019).
Effect of hydrocolloid addition on dimensional stability in post-processing of
3D printable cookie dough. Lwt, 101(November 2018), 69-75.
https://doi.org/10.1016/j.Iwt.2018.11.019

Lanaro, M., Forrestal, D. P., Scheurer, S., Slinger, D. J., Liao, S., Powell, S. K., &
Woodruff, M. A. (2017). 3D printing complex chocolate objects: Platform
design, optimization and evaluation. Journal of Food Engineering, 215, 13—
22. https://doi.org/10.1016/j.jfoodeng.2017.06.029

Lee, J. Y., An, J., & Chua, C. K. (2017). Fundamentals and applications of 3D
printing for novel materials. Applied Materials Today, 7, 120-133.
https://doi.org/10.1016/j.apmt.2017.02.004

Lille, M., Nurmela, A., Nordlund, E., Metsa-Kortelainen, S., & Sozer, N. (2018).
Applicability of protein and fiber-rich food materials in extrusion-based 3D
printing. Journal of Food Engineering, 220, 20-27.
https://doi.org/10.1016/j.jfoodeng.2017.04.034

Mantihal, S., Prakash, S., Godoi, F. C., & Bhandari, B. (2017). Optimization of
chocolate 3D printing by correlating thermal and flow properties with 3D
structure modeling. Innovative Food Science and Emerging Technologies,
44(May), 21-29. https://doi.org/10.1016/j.ifset.2017.09.012

Mantihal, S., Prakash, S., Godoi, F. C., & Bhandari, B. (2019). Effect of additives

51



UNIVERSITAS {( 7
GADJAH MADA "N=_/}

on thermal, rheological and tribological properties of 3D printed dark
chocolate. Food Research International, 119(October 2018), 161-169.
https://doi.org/10.1016/j.foodres.2019.01.056

Mohanavel, V., Ashraff Ali, K. S., Ranganathan, K., Allen Jeffrey, J., Ravikumar,
M. M., & Rajkumar, S. (2021). The roles and applications of additive
manufacturing in the aerospace and automobile sector. Materials Today:
Proceedings, xxxx. https://doi.org/10.1016/j.matpr.2021.04.596

Percoco, G., Arleo, L., Stano, G., & Bottiglione, F. (2021). Analytical model to
predict the extrusion force as a function of the layer height, in extrusion based
3D printing. Additive Manufacturing, 38(October 2020), 101791.
https://doi.org/10.1016/j.addma.2020.101791

Pitayachaval, P., Sanklong, N., & Thongrak, A. (2018). A Review of 3D Food
Printing Technology. MATEC Web of Conferences, 213, 1-5.
https://doi.org/10.1051/matecconf/201821301012

Rando, P., & Ramaioli, M. (2021). Food 3D printing: Effect of heat transfer on print
stability of chocolate. Journal of Food Engineering, 294(November 2020),
110415. https://doi.org/10.1016/j.jfoodeng.2020.110415

Repetier. (2016). Repetier Firmware. 1-20.

https://www.repetier.com/documentation/repetier-firmware/

Romero, P. E., Arribas-Barrios, J., Rodriguez-Alabanda, O., Gonzalez-Merino, R.,
& Guerrero-Vaca, G. (2021). Manufacture of polyurethane foam parts for
automotive industry using FDM 3D printed molds. CIRP Journal of
Manufacturing Science and Technology, 32, 396-404.
https://doi.org/10.1016/j.cirpj.2021.01.019

Severini, C., Derossi, A., & Azzollini, D. (2016). Variables affecting the printability
of foods: Preliminary tests on cereal-based products. Innovative Food Science
and Emerging Technologies, 38, 281-291.
https://doi.org/10.1016/j.ifset.2016.10.001

52



Mesin

ARERDIKATIDF, Bét§Edked Bekti Wibowo, S.T., M.Eng.

8 pis
UNIVERSITAS adjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/

GADJAH MADA “ =)

Wu, W., Wang, Z., Ding, S., & Song, A. (2021). Effect research of cement block
on paste flow for 3D cement printing based on an improved lattice Boltzmann
method.  Construction and Building Materials, 277, 122272,
https://doi.org/10.1016/j.conbuildmat.2021.122272

Yang, F., Zhang, M., Bhandari, B., & Liu, Y. (2018). Investigation on lemon juice
gel as food material for 3D printing and optimization of printing parameters.
LWT - Food Science and Technology, 87, 67-76.
https://doi.org/10.1016/j.Iwt.2017.08.054

53

A, y .
Pengaruh Movement Speed dan Kecepatan Putar Screw Extruder Terhadap Hasil Cetak Cokelat Pada



