
Universitas Bakrie 

27 
 

DAFTAR PUSTAKA 
 

AOAC.  (2005). Official methods of analysis. 18 th edn. USA: Association of 

Official Analytical Chemists. 

Astawan, M., dan Febrinda, A. E. (2016). Potensi dedak dan bekatul beras sebagai 

ingredient pangan dan produk pangan fungsional. Jurnal Pangan, 19(1), 14-21. 

Badan Pusat Statistik (BPS). (2016). Produksi padi menurut provinsi (ton), 1993- 

2015. http://www.bps.go.id/index.php. (Diakses pada 25 Januari 2018). 

Bhanja, T., Rout, S., Banerjee, R., and Bhattacharyya, B. C. (2008). Studies on the 

performance of a new bioreactor for improving antioxidant potential of 

rice. Lebensm Wiss Technology-Food Science and Technology, 41(8), 1459-

1465. 

Bhargav, S., Panda, B. P., Ali, M., and Javed, S. (2008). Solid-state fermentation: 

an overview. Chemical and Biochemical Engineering Quarterly, 22(1), 49-70. 

Bobo-Garcia,  G.,  Daidov-Pardo,  G.,  Arroqui,  C.,  Virseda,  P.,  Marin-Arroyo,  

M.R., and Navarro,  M.  (2015).  Intra-laboratory  validation  of  microplate  

methods  for  total phenolic  content  and  antioxidant  activity  on  polyphenolic  

extracts,  and comparison with conventional spectrophotometric methods.  

Journal Science Food Agriculture, 95(1): 204-209. 

Boeing, J. S., Barizão, É. O., e Silva, B. C., Montanher, P. F., de Cinque Almeida, 

V., and Visentainer, J. V. (2014). Evaluation of solvent effect on the extraction 

of phenolic compounds and antioxidant capacities from the berries: application 

of principal component analysis. Chemistry Central Journal, 8(1), 48. 

Cicero, A. F. G., and Gaddi, A. (2001). Rice bran oil and γ‐oryzanol in the treatment 

of hyperlipoproteinaemias and other conditions. Phytotherapy Research, 15(4), 

277-289. 

Cortés, R. M., Chiralt, B. A., and Suarez, M. H. (2009). Influence of storage 

conditions on freeze-dried apple fortified with vitamin E. Vitae, 16(1), 31-41. 

Dey, T. B., and Kuhad, R. C. (2014). Enhanced production and extraction of 

phenolic compounds from wheat by solid-state fermentation with Rhizopus 

oryzae RCK2012. Biotechnology Reports, 4, 120-127. 

Gul, K., Yousuf, B., Singh, A. K., Singh, P., and Wani, A. A. (2015). Rice bran: 

nutritional values and its emerging potential for development of functional 

food—A review. Bioactive Carbohydrates and Dietary Fibre, 6(1), 24-30. 

Hur, S. J., Lee, S. Y., Kim, Y. C., Choi, I., and Kim, G. B. (2014). Effect of 

fermentation on the antioxidant activity in plant-based foods. Food 

Chemistry, 160, 346-356. 

Kementerian Pertanian (Kementan). (2017). Produksi padi menurut provinsi 2013-

2017. http://www.pertanian.go.id. (Diakses pada 3 Februari 2018). 

http://www.pertanian.go.id/


Universitas Bakrie 

28 
 

Kristamtini, T., Basunanda, P., Murti, dan Rudi, H. (2014). Keragaman genetik dan 

korelasi parameter warna beras dan kandungan antosianin total sebelas kultivar 

padi beras hitam lokal. Ilmu Pertanian, 17(1), 57-70. 

Kumalaningsih, Sri. (2007). Antioksidan Alami. Surabaya: Trubus Agrisarana. 

Lee, I. H., Hung, Y. H., and Chou, C. C. (2008). Solid-state fermentation with fungi 

to enhance the antioxidative activity, total phenolic and anthocyanin contents 

of black bean. International Journal of Food Microbiology, 121(2), 150-156. 

Li, H. B., Wong, C. C., Cheng, K. W., & Chen, F. (2008). Antioxidant properties 

in vitro and total phenolic contents in methanol extracts from medicinal 

plants. LWT-Food Science and Technology, 41(3), 385-390. 

Manan, M. A., and Webb, C. (2017). Design aspects of solid state fermentation as 

applied to microbial bioprocessing. Journal Application Biotechnology 

Bioengineering, 4(1), 00091. 

Martins, S., Mussatto, S. I., Martínez-Avila, G., Montañez-Saenz, J., Aguilar, C. 

N., and Teixeira, J. A. (2011). Bioactive phenolic compounds: production and 

extraction by solid-state fermentation. A review. Biotechnology 

Advances, 29(3), 365-373. 

Moure, A., Cruz, J.M., Franco, D., Manuel Domínguez, J., Sineiro, J., Domínguez 

H., José Núñezb, M., and Carlos Parajó, J. (2001). Natural antioxidants from 

residual sources. Journal Food Chemistry, 72, 145–171. 

Oliveira, M. D. S., Feddern, V., Kupski, L., Cipolatti, E. P., Badiale-Furlong, E., 

and de Souza-Soares, L. A. (2010). Physico-chemical characterization of 

fermented rice bran biomass-Caracterización fisico-química de la biomasa del 

salvado de arroz fermentado. CyTA–Journal of Food, 8(3), 229-236. 

Oliveira, M. D. S., Feddern, V., Kupski, L., Cipolatti, E. P., Badiale-Furlong, E., 

and de Souza-Soares, L. A. (2011). Changes in lipid, fatty acids and 

phospholipids composition of whole rice bran after solid-state fungal 

fermentation. Bioresource Technology, 102(17), 8335-8338. 

Oliveira, M. D. S., Cipolatti, E. P., Furlong, E. B., and Soares, L. D. S. (2012). 

Phenolic compounds and antioxidant activity in fermented rice (Oryza sativa) 

bran. Food Science and Technology, 32(3), 531-537. 

Razak, D. L. A., Rashid, N. Y. A., Jamaluddin, A., Sharifudin, S. A., and Long, K. 

(2015). Enhancement of phenolic acid content and antioxidant activity of rice 

bran fermented with Rhizopus oligosporus and Monascus 

purpureus. Biocatalysis and Agricultural Biotechnology, 4(1), 33-38. 

Razak, D. L. A., Rashid, N. Y. A., Jamaluddin, A., Sharifudin, S. A., Kahar, A. A., 

and Long, K. (2017). Cosmeceutical potentials and bioactive compounds of rice 

bran fermented with single and mix culture of Aspergillus oryzae and Rhizopus 

oryzae. Journal of the Saudi Society of Agricultural Sciences, 16(2), 127-134. 

Sánchez, C. (2009). Lignocellulosic residues: biodegradation and bioconversion by 

fungi. Biotechnology advances, 27(2), 185-194. 



Universitas Bakrie 

29 
 

Singhania, R. R., Patel, A. K., Soccol, C. R., and Pandey, A. (2009). Recent 

advances in solid-state fermentation. Biochemical Engineering Journal, 44(1), 

13-18. 

Schmidt, C. G., Gonçalves, L. M., Prietto, L., Hackbart, H. S., and Furlong, E. B. 

(2014). Antioxidant activity and enzyme inhibition of phenolic acids from 

fermented rice bran with fungus Rizhopus oryzae. Food chemistry, 146, 371-

377. 

Shofian, N. M., Hamid, A. A., Osman, A., Saari, N., Anwar, F., Pak Dek, M. S., 

and Hairuddin, M. R. (2011). Effect of freeze-drying on the antioxidant 

compounds and antioxidant activity of selected tropical fruits. International 

Journal of Molecular Sciences, 12(7), 4678-4692. 

Sukma, A., Jos, B., & Sumardiono, S. (2018). Kinetic of Biomass Growth and 

Protein Formation on Rice Bran Fermentation Using Rhizopus oryzae. 

In MATEC Web of Conferences (Vol. 156, p. 01023). EDP Sciences. 

Ti, H., Zhang, R., Zhang, M., Wei, Z., Chi, J., Deng, Y., and Zhang, Y. (2015). 

Effect of extrusion on phytochemical profiles in milled fractions of black 

rice. Food chemistry, 178, 186-194. 

Vattem, D. A., and Shetty, K. (2002). Solid-state production of phenolic 

antioxidants from cranberry pomace by Rhizopus oligosporus. Food 

Biotechnology, 16(3), 189-210. 

Vu, V. H., Pham, T. A., and Kim, K. (2011). Improvement of fungal cellulase 

production by mutation and optimization of solid state 

fermentation. Mycobiology, 39(1), 20-25. 

Yazid, N. A., Barrena, R., Komilis, D., and Sánchez, A. (2017). Solid-state 

fermentation as a novel paradigm for organic waste valorization: a 

review. Sustainability, 9(2), 224. 

Zhang, M. W., Zhang, R. F., Zhang, F. X., and Liu, R. H. (2010). Phenolic profiles 

and antioxidant activity of black rice bran of different commercially available 

varieties. Journal of agricultural and food chemistry, 58(13), 7580-7587. 


