
  

Daftar Pustaka 

  
 
 

51 
 

DAFTAR PUSTAKA 

 
Alimanova, M., Zholdygarayev, A., Tursynbekova, A. & Kozhamzharova, D., 2017, 

Overview of a low-cost self-made 3D food printer. In 2017 13th International 

Conference on Electronics, Computer and Computation (ICECCO) (pp. 1-5). 

IEEE. 

ASTM, 2015, Standard Terminology for Additive Manufacturing – General Principles –

Terminology 52900. 

Fanton, S., Cardozo, L.F., Combet, E., Shiels, P.G., Stenvinkel, P., Vieira, I.O., Narciso, 

H.R., Schmitz, J. & Mafra, D., 2021, The sweet side of dark chocolate for chronic 

kidney disease patients. Clinical Nutrition, 40(1), pp.15-26. 

Hari, B., 2020, Rancang bangun mesin 3D printing cokelat dengan teknologi sekrup 

injeksi berbasis fused deposition modeling (fdm) dan uji pengaruh temperatur pada 

optimalisasi hasil ekstrusi, Yogyakarta, UGM. 

Izdebska, J. dan Zolek-Tryznowska, Z., 2016, "3D Food Printing - Facts and Future", 

Agro Food Industry Hi-Tech, 27(2), pp.33–37. 

Jia, F., Wang, X., Mustafee, N. & Hao, L., 2016, Investigating the feasibility of supply 

chain-centric business models in 3D chocolate printing: A simulation 

study. Technological Forecasting and Social Change, 102, pp.202-213. 
Jiménez, M., Romero, L., Domínguez, I. A., Espinosa, M. D. M., & Domínguez, M., 

2019, Additive manufacturing technologies: an overview about 3D printing 

methods and future prospects. Complexity. 
Kokini, J.L., 1993, “The effect of processing history on chemical changes in single-and 

twin-screw extruders”, Trends in Food Science & Technology, 4(10), pp.324-329. 

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. 

Lipp, E.M. dan Anklam, E., 1998, Review of cocoa butter and alternative fats for use in 

chocolate—part A. Compositional data. Food chemistry, 62(1), pp.73-97. 
Liu, Z., Zhang, M., Bhandari, B. & Wang, Y., 2017, "3D Printing: Printing Precision 

and Application in Food Sector", Trends in Food Science and Technology, 69 

(November), pp.83–94, Available at: https://doi.org/10.1016/j.tifs.2017.08.018. 

DOI:10.1016/j.tifs.2017.08.018. 

Mantihal, S., Prakash, S., Godoi, F.C. & Bhandari, B., 2019, “Effect of additives on 

thermal, rheological and tribological properties of 3D printed dark 

chocolate”, Food research international, 119, pp.161-169. 

Narayan & K. Lalit, 2008, “Computer Aided Design and Manufacturing”, New Delhi: 

Prentice Hall of India. p. 3. ISBN 978-8120333420. 

Ngo, T.D., Kashani, A., Imbalzano, G., Nguyen, K.T. & Hui, D., 2018, Additive 

manufacturing (3D printing): A review of materials, methods, applications and 

challenges. Composites Part B: Engineering, 143, pp.172-196. 
Nora, A., Szczepanek, A. & Koenen, G., 2001, Metallic Soaps. In Ullmann's 

Encyclopedia of Industrial Chemistry, (Ed.). 

https://doi.org/10.1002/14356007.a16_361 

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  

Piedra, C.W., Krishnamurthy, V.R., Att, W. & Revilla, L.M., 2021, 3D printing 

parameters, supporting structures, slicing, and post-processing procedures of vat-

PENGARUH VARIASI TEMPERATUR PADA DIMENSI HASIL CETAK BENDA MENGGUNAKAN MESIN
3D PRINTER COKELAT
MUHAMMAD MUSTHOFA, Dr. Setyawan Bekti Wibowo, S.T., M.Eng.
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.tifs.2017.08.018
https://books.google.com/books?id=zXdivq93WIUC
https://en.wikipedia.org/wiki/ISBN_(identifier)
https://en.wikipedia.org/wiki/Special:BookSources/978-8120333420
https://doi.org/10.1002/14356007.a16_361


  

Daftar Pustaka 

  
 
 

52 
 

polymerization additive manufacturing technologies: A narrative review. Journal 

of Dentistry, p.103630. 
Pitayachaval, P., Sanklong, N., & Thongrak, A., 2018, “A review of 3D food printing 

technology", In MATEC Web of Conferences (Vol. 213, p. 01012). EDP Sciences. 

Prabhakar, M.M., Saravanan, A.K., Lenin, A.H., Mayandi, K. & Ramalingam, P.S., 2020. 

A short review on 3D printing methods, process parameters and 

materials. Materials Today: Proceedings. 

Rando, P. dan Ramaioli, M., 2021, Food 3D printing: Effect of heat transfer on print 

stability of chocolate. Journal of Food Engineering, 294, 110415. 

Søndergaarda, D., Meyera, O. & Würtzena, G., 1980, "Magnesium stearate given 

peroprally to rats. A short term study". Toxicology. 17 (1): 51–

55. doi:10.1016/0300-483X(80)90026-8 

Song, Y., Yang, Z., Liu, Y. & Deng, J., 2018, Function representation based slicer for 

3D printing. Computer Aided Geometric Design, 62, pp.276-293. 
Sun, J., Peng, Z., Zhou, W., Fuh, J.Y., Hong, G.S. & Chiu, A., 2015. A review on 3D 

printing for customized food fabrication. Procedia Manufacturing, 1, pp.308-319. 
Van Zuilichem, D. J., 1992, “Extrusion cooking: craft or science?” (Doctoral 

dissertation, Van Zuilichem). 

 

 

PENGARUH VARIASI TEMPERATUR PADA DIMENSI HASIL CETAK BENDA MENGGUNAKAN MESIN
3D PRINTER COKELAT
MUHAMMAD MUSTHOFA, Dr. Setyawan Bekti Wibowo, S.T., M.Eng.
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/

https://en.wikipedia.org/wiki/Doi_(identifier)
https://doi.org/10.1016%2F0300-483X%2880%2990026-8

	DAFTAR PUSTAKA



