
 

30 
 

DAFTAR PUSTAKA 

 

Adawiyah, M. R., Rauf, R., & S TP, M. P. (2016). Perbedaan Teknik 

Penggorengan Terhadap Kadar Protein Terlarut Dan Daya Terima Abon 

Jamur Tiram (Pleurotus Ostreatus)(Doctoral dissertation, Universitas 

Muhammadiyah Surakarta). 

Adegunwa, M. O., Sanni, L. O., & Maziya-Dixon, B. (2011). Effects of 

fermentation length and varieties on the pasting properties of sour cassava 

starch. African Journal of Biotechnology, 10(42), 8428-8433.  

Afrianti, L. H. (2008). Teknologi Pengawetan Pangan. Penerbit Alfabeta, 

Bandung, 1(5), 115-115. 

Aguilar-Reynosa, A., Romaní, A., Rodríguez-Jasso, R. M., Aguilar, C. N., 

Garrote, G., & Ruiz, H. A. (2017). Microwave heating processing as 

alternative of pretreatment in second-generation biorefinery: An 

overview. Energy Conversion and Management, 136, 50-65. 

Alajaji, S. A., & El-Adawy, T. A. (2006). Nutritional composition of chickpea 

(Cicer arietinum L.) as affected by microwave cooking and other 

traditional cooking methods. Journal of Food Composition and Analysis, 

19, 806–812. 

Anggraeni, N. D. (2008). Analisa SEM (Scanning Electron Microscopy) dalam 

pemantauan proses oksidasi magnetite menjadi hematite. In Seminar 

Nasional Teknik Mesin, Rekayasa dan Aplikasi Teknik Mesin Di 

Industri (pp. 50-56). 

AOAC. 1996. Official Methods of Analysis. Association of Official Agricultural 

Chemist. 16th ed. AOAC. Washington DC.5-65.  

AOAC. 2005. Official Methods of Analysis of The Association of Official 

Analytical Chemist18th Edition. Gaithersburg, USA: AOAC 

International.  



 

31 
 

Auliana, R. 2001. Gizi dan Pengolahan Pangan. Adicita Karya Nusa, Yogyakarta. 

Badan Standarisasi Nasional. (2006). Standar Nasional Indonesia Petunjuk 

Pengujian Sensori dan atau Sensori (SNI 01-2346-2006). 

Bai-Ngew, S., Therdthai, N., & Dhamvithee, P. (2011). Characterization of 

microwave vacuum-dried durian chips. Journal of Food 

Engineering, 104(1), 114-122. 

Barret, M.D. dan S.D. Damardjati. (1984). Peningkatan Mutu Hasil Ubi Kayu di 

Indonesia. Jakarta. 

Bauza-Kaszewska, J., Skowron, K., Paluszak, Z., Dobrzański, Z., & Śrutek, M. 

(2014). Effect of microwave radiation on microorganisms in fish meals. 

Annals of Animal Science, 14(3), 623-636. 

Bunger, A., Moyano, P., & Rioseco, V. (2003). NaCl soaking treatment for 

improving the quality of French-fried potatoes. Food Research 

International, 36(2), 161-166. 

Burea, M.P., Chiriife, J., Resnik, S.L. et al. (1987). Nonenzymatic browning in 

liquid model systems of high water activity: Kinetics of colour changes 

due to caramelization of various sugars. Journal of Food Science, 52, 

1059^1062. 

Bogner A, Jouneau PH, Thollet G, Basset D, Gauthier C. A history of scanning 

electron microscopy developments: Towards ‗‗wet-STEM‘‘ imaging. 

Micron. 2007; 38: 390–401 

Calín-Sánchez, Á., Szumny, A., Figiel, A., Jałoszyński, K., Adamski, M., & 

Carbonell-Barrachina, Á. A. (2011). Effects of vacuum level and 

microwave power on rosemary volatile composition during vacuum–

microwave drying. Journal of Food Engineering, 103(2), 219-227. 

Chandrasekaran, S., Ramanathan, S., & Basak, T. (2013). Microwave food 

processing—A review. Food Research International, 52(1), 243-261. 



 

32 
 

Choe, E., & Min, D. B. (2007). Chemistry of deep‐fat frying oils. Journal of food 

science, 72(5), R77-R86. 

Cooper, N. (2009). Microwave ovens. Formative Solutions LL Formative 

Solutions LLC: USA 

da Rosa Zavareze, E., Storck, C. R., de Castro, L. A. S., Schirmer, M. A., & Dias, 

A. R. G. (2010). Effect of heat-moisture treatment on rice starch of 

varying amylose content. Food Chemistry, 121(2), 358-365. 

Das, A. K., & Rajkumar, V. (2011). Effect of different fat level on microwave 

cooking properties of goat meat patties. Journal of Food Science and 

Technology. http://dx.doi.org/ 10.1007/s13197. 

Datta, A. K., & Davidson, P. M. (2000). Microwave and radio frequency 

processing. Journal of food science, 65, 32-41. 

Djaafar, Titiek F dan Siti R. (2003). Ubi Kayu dan Olahannya. Kanisius. 

Yogyakarta. 

Decareau, R.V. (1992). Microwave Foods: New ProductDevelopment. P. 117. 

Connecticut: Food Nutrition Press Inc. 

Deman, Jhon M, 1997. Kimia Makanan. Institut Teknologi Bandung, Bandung 

Fellows, P. J. (2009). Food processing technology: principles and practice. 

Elsevier. 

Fleischman, G. J. (2014). heat treatment of foods| Action of Microwaves. 

Franco, A. P., Yamamoto, L. Y., Tadini, C. C., & Gut, J. A. W. (2015). Dielectric 

properties of green coconut water relevant to microwave processing: 

Effect of temperature and field frequency. Journal of Food Engineering, 

155, 69-78. 

Gadiraju, T. V., Patel, Y., Gaziano, J. M., & Djoussé, L. (2015). Fried food 

consumption and cardiovascular health: A review of current 

evidence. Nutrients, 7(10), 8424-8430. 



 

33 
 

Garayo, J., & Moreira, R. (2002). Vacuum frying of potato chips. Journal of food 

engineering, 55(2), 181-191.  

Gowen, A. A., Abu-Ghannam, N., Frias, J., & Oliveira, J. (2008). Modeling 

dehydration and rehydration of cooked soybeans subjected to combined 

microwave–hot-air drying. Innovative Food Science & Emerging 

Technologies, 9(1), 129-137. 

Hariyadi. 2008. ―Kimia dan Teknologi Pati‖ (Manu skripsi Bahan Pengajaran), 

Yogjakarta: PPS UGM Press. 

Hegenbert, S. (1992). Microwave quality: Coming of age. Food Product Design, 

17, 29-52. 

Hidayat, B., Akmal, S., & Surfiana, S. (2017). Pengaturan Ketebalan Irisan Ubi 

Kayu untuk Meningkatkan Rendemen dan Karakteristik Beras Siger 

(Tiwul Modifikasi. Jurnal Penelitian Pertanian Terapan, 16(3). 

Jarod, R., 2007. Keripik Buah. http://www.Forum Komunikasi dan Konsultasi 

Universitas Semarang.com. (25 Maret 2018). 

Joshi, A., Rudra, S. G., Sagar, V. R., Raigond, P., Dutt, S., Singh, B., & Singh, B. 

P. (2016). Development of low fat potato chips through microwave 

processing. Journal of food science and technology, 53(8), 3296-3303.  

Kampuse, S., Jefimovs, A., & Rakcejeva, T. (2014). The influence of pre-

treatment method on the fat content decrease in French fries. In 9th Baltic 

Conference on Food Science and Technology “Food for Consumer Well-

Being” (p. 212). 

Koeswara, S. (2010). Teknologi Pengolahan Singkong (Teori dan Praktek). 

Departemen Ilmu Dan Teknologi Pangan Fakultas Teknologi Pertanian 

Institut Pertanian Bogor. Bogor. 

Li, Y. D., Xu, T. C., Xiao, J. X., Zong, A. Z., Qiu, B., Jia, M., & Liu, W. (2018). 

Efficacy of potato resistant starch prepared by microwave–toughening 

treatment. Carbohydrate polymers, 192, 299-307. 



 

34 
 

Mai Tran T.T., Dong C. X., Southern C. (2006) Reducing oil content of fried 

potato crisps considerably using a ‗sweet‘ pre-treatment technique. 

Elsevier Ltd. All rights reserved.doi:10.1016/j.jfoodeng.2006.06.031. 

Meilgaard, M. C., Carr, B. T., & Civille, G. V. (1999). Sensory evaluation 

techniques. CRC press. 

Muchtadi, D. 1993. Teknik Evaluasi Nilai Gizi Protein. Program Pasca Sarjana. 

 Insitut Pertanian Bogor, Bogor. 

Nuri, A., Feri, K., & Dian, H. (2011). Analisis pangan. Jakarta: Dian Rakyat, 96-

98. 

Nuryani, S. dan Soedjono. (1994). Budidaya Ubi Kayu. Dahara Priza, Jakarta 

Paengkanya, S., Soponronnarit, S., & Nathakaranakule, A. (2015). Application of 

microwaves for drying of durian chips. Food and Bioproducts 

Processing, 96, 1-11. 

Palav, T., & Seetharaman, K. (2006). Mechanism of starch gelatinization and 

polymer leaching during microwave heating. Carbohydrate 

polymers, 65(3), 364-370. 

Pandey, A., & Singh, G. (2011). Development and storage study of reduced sugar 

soy containing compound chocolate. Journal of food science and 

technology, 48(1), 76-82. 

Pangloli, P., Melton, S. L., Collins, J. L., Penfield, M. P., & Saxton, A. M. (2002). 

Flavor and storage stability of potato chips fried in cottonseed and 

sunflower oils and palm olein/sunflower oil blends. Journal of food 

science, 67(1), 97-103.  

Prasasto, S. (2008). Aspek Produksi Keripik Singkong. http://WordPress.com. 

diakses pada hari minggu 11 februari 2018. 



 

35 
 

Prayitno, 2002, Fungsi Air Kapur Dalam Pengolahan Makanan. 

www.scribd.com/doc/115986702/Fungsi-AirKapur-Dalam-Pengolahan-

Makanan, diakses 28 Juni 2018. 

Purwono. 2009. Budidaya 8 Jenis Tanaman Unggul. Jakarta: Penebar Swadaya. 

Pusdatin. (2013). Outlook Komoditi Pertanian Subsektor Tanaman Pangan. Ubi 

Kayu. ISSN1907 1507 

Raikham, C., Prachayawarakorn, S., Nathakaranakule, A., & Soponronnarit, S. 

(2013). Optimum conditions of fluidized bed puffing for producing crispy 

banana. Drying technology, 31(6), 726-739. 

Rismayani. (2007). Usahatani dan Pemasaran Hasil Pertanian. Medan:USU Press 

Saeleaw, M., & Schleining, G. (2011). A review: Crispness in dry foods and 

quality measurements based on acoustic–mechanical destructive 

techniques. Journal of Food Engineering, 105(3), 387-399. 

Setyaningsih, D., Apriyantono, A., & Sari, M. P. (2010). Analisis sensori untuk 

industri pangan dan agro. Institut Pertanian Bogor Press. Bogor. 

Singh, J., Dartois, A., & Kaur, L. (2010). Starch digestibility in food matrix: a 

review. Trends in Food Science & Technology, 21(4), 168-180. 

Smith, P.G. (2011). Introdution to Food Process Engineering Second Edition. Pp. 

180-184. 

Statistik, B. P., Produksi Ubi Kayu Menurut Provinsi (ton) (2015). Badan Pusat 

Statistik. 

TSEN, C. C. (1980). Microwave energy for bread baking and its effect on the 

nutritive value of bread: a review. Journal of Food Protection, 43(8), 638-

640. 

Westby, A. (2002). Cassava utilization, storage and small-scale processing. In R. 

 J. Hillocks, J. M. Thresh, & A. Bellotti (Eds.), Cassava: Biology, 

 production and utilization (pp. 281–300). Wallingford, UK: CABI. 



 

36 
 

Winarno, F. G. (1997). Food chemistry and nutrition. Gramedia Pustaka Utama 

 Ltd.,Jakarta. 

Winarno, F. G. (2002). Kimia Pangan dan Nutrisi. PT. Gramedia Pustaka Utama, 

 Jakarta. 

Valentina, Oxy. (2009). Analisis Nilai Tambah Ubi Kayu Sebagai Bahan Baku 

 Keripik Singkong Di Kabupaten Karanganyar (Kasus pada KUB  Wanita 

 Tani Makmur). (Skripsi, Universitas Sebelas Maret).Diakses dari 

 http://jurnal.uii.ac.id/ 

Zhao, S., Xiong, S., Qiu, C., & Xu, Y. (2007). Effect of microwaves on rice 

 quality. Journal of Stored Products Research, 43(4), 496-502

http://jurnal.uii.ac.id/

