
Universitas Bakrie 

38 

 

DAFTAR PUSTAKA 

[BSN] Badan Standardisasi Nasional. 2008. SNI 01:2323:2008 Biji Kakao. Badan 

Standardisai Nasional. Jakarta. 

Asghar, F., Ali, S., Goraya, A., Javaid, I., & Hussain, Z. (2017). A Review on the 

Role of 255 Fermented Foods as Health Promoters. International Journal of 

Scientific Research in 256 Science and Technology, 3, 141–148. 

Asiah, N., Lestari, A. P., & David, W. 2019. Prediksi Umur Simpan dan Nilai 

Penurunan Mutu Telur Asin Presto Pada Penyimpanan Suhu Rendah. Jurnal 

Teknologi Pangan dan Kesehatan (Journal of Food Technology and 

Health), 1(2), 59-64. 

Badan Standardisasi Nasional. SNI 06-6989.11-2004. Air dan air limbah – 

Bagian 11 : Cara uji derajat keasaman (pH) dengan menggunakan alat pH 

meter. Badan Standarisasi Nasional Indonesia. Jakarta: Dewan Standarisasi 

Indonesia. 

Doyle, M. P., & Beuchat, L. R. (2007). Cocoa and coffee. In In food 

microbiology: 

Fundamentals and frontiers (pp. 839 –842). 

Fauzi, A. M., Syamsu, K., & Munarso, S. J. 2019. PEMILIHAN STARTER 

CAIR UNGGUL UNTUK FERMENTASI BIJI KAKAO. Jurnal Penelitian 

Pascapanen Pertanian, 16(1), 19-27. 

Figueroa-Hernández, C., Mota-Gutierrez, J., Ferrocino, I., Hernández-Estrada, Z., 

González-Ríos, O., Cocolin, L., & Suárez-Quiroz, M. L. 2019. The 

challenges and perspectives of the selection of starter cultures for fermented 

cocoa beans. International journal of food microbiology. Mexico. 

Gourieva, K. B., & Tserevitinov, O. B. 1979. Method of evaluating the degree of 

fermentation of cocoa beans. USSR patent, 64654, 1979. 

Gu, F., Tan, L., Wu, H., Fang, Y., Xu, F., Chu, Z., & Wang, Q. 2013. Comparison 

of cocoa beans from china, indonesia and papua new guinea. Foods, 2(2), 

183-197. 

Ho, V.T.T., Zhao, J., Fleet, G., 2014. Khamirs are essential for cocoa bean 

fermentation. International journal of food microbiology. Sydney. 

Indiarto, R., Pranoto, Y., & Santoso, U. 2019. In vitro Antioxidant Activity and 

Profile of Polyphenol Compounds Extracts and their Fractions on Cacao 

Beans. Pakistan journal of biological sciences: PJBS, 22(1), 34-44. 

John, W. A., Böttcher, N. L., Aßkamp, M., Bergounhou, A., Kumari, N., Ho, P. 

W., ... & Ullrich, M. S. 2019. Forcing fermentation: Profiling proteins, 



Universitas Bakrie 

39 

 

peptides and polyphenols in lab-scale cocoa bean fermentation. Food 

chemistry, 278, 786-794. 

Kim, D. H., Jeong, D., Song, K. Y., & Seo, K. H. 2018. Comparison of traditional 

and backslopping methods for kefir fermentation based on physicochemical 

and microbiological characteristics. LWT, 97, 503-507. 

Lefeber, T., Janssens, M., Moens, F., Gobert, W., De Vuyst, L., 2011. Interesting 

starter culture strains for controlled cocoa bean fermentation revealed by 

simulated cocoa pulp fermentations of cocoa-specific lactic acid bacteria. 

Appl. Environ. Microbiol. 77, 6694 –6698. 

Lima, L.J.R., Almeida, M.H., Nout, M.J.R., Zwietering, M.H., 2011. Theobroma 

cacao L., “The Food of the Gods”: quality determinants of commercial 

cocoa beans, with particular reference to the impact of fermentation. Crit. 

Rev. Food Sci. Nutr. 51, 731–761. 

Lopez, A. S.1986.Chemical changes occurring during the processing of cocoa. In: 

Dimick, P. S. (Ed.), Proceedings of the cocoa biotechnology symposium. 

Department of Food Science. The Pennsylvania State University, University 

Park, Pa. pp 19–53. 

Mahadewi, A. A. S. M., Putra, G. P. G., & Wrasiati, N. L. P. 2014. Pemanfaatan 

limbah cairan pulpa hasil samping fermentasi biji kakao sebagai bahan 

dasar asam asetat dengan proses distilasi. Jurnal Rekayasa dan Manajemen 

Agroindustri, 2(2), 36-46 

Miguel, M. G. D. C. P., de Castro Reis, L. V., Efraim, P., Santos, C., Lima, N., & 

Schwan, R. F. (2017). Cocoa fermentation: Microbial identification by 

MALDI-TOF MS, and sensory evaluation of produced chocolate. LWT, 77, 

362-369. 

Misnawi, 2006, Pengaruh Konsentrasi Alkali dan Suhu Koncing terhadap Cita 

rasa, Kekerasan, dan Warna Permen Coklat, Jurnal Penelitian Kopi dan 

Kakao Indonesia, Vol. 22 No 2, 119 – 135. 

Nurhidayah, N., Winata, L. R., & Fahruddin, F. 2019. Pemanfaatan Isolat Bakteri 

dari Cairan Pulp Kakao sebagai Bioaktivator dalam Pengomposan Limbah 

Kulit Buah Kakao. CELEBES BIODIVERSITAS, 2(2), 1-6. 

Othman, A., Ismail, A., Ghani, N. A., & Adenan, I. (2007). Antioxidant capacity 

and phenolic content of cocoa beans. Food chemistry, 100(4), 1523-1530. 

Pusat Data dan Sistem Informasi Pertanian. 2016. Outlook Kakao Komoditas 

Pertanian Sub Sektor Perkebunan. Sekertariat Jenderal Kementrian 

Pertanian. 

Romanens, E., Näf, R., Lobmaier, T., Pedan, V., Leischtfeld, S. F., Meile, L., & 

Schwenninger, S. M. 2018. A lab-scale model system for cocoa bean 

fermentation. Applied microbiology and biotechnology, 102(7), 3349-3362. 



Universitas Bakrie 

40 

 

Thompson, S.S., Miller, K.B., Lopez, A., Camu, N., 2013. Cocoa and coffee, In: 

Doyle, M.P., Buchanan, R.L. (Eds.), Food Microbiology: Fundamentals and 

Frontiers, 4th ed. ASM Press, Washington, DC, pp. 881–889. 

Tristantini, D., Ismawati, A., Pradana, B. T., & Jonathan, J. G. (2016). Pengujian 

aktivitas antioksidan menggunakan metode DPPH pada daun tanjung 

(Mimusops elengi L). In Seminar Nasional Teknik Kimia Kejuangan (p. 1). 

 

 

 

  


