
Universitas Bakrie

37

DAFTAR PUSTAKA

Adawiyah D.R., Aziz M.A., Ramadhani A.S., Chueamchaitrakun P. (2019).

Perbandingan Profil Sensori Teh Hijau Menggunakan Metode Analisis

Deskripsi Kuantitatif dan CATA (Check-All-That Apply). Jurnal

Teknologi dan Industri Pangan, 30(2), 161-172 .

Ares, G., Jaeger, S. R. (2015). Check-all-that-apply (CATA) Questions with

Consumers in Practice: Experimental Considerations and Impact on

Outcome. In Rapid Sensory Profiling Techniques and Related Methods:

Applications in New Product Development and Consumer Research (pp.

227–245).

Awad, T. S., Moharram, H. A., Shaltout, O. E., Asker, D. Y. M. M., &

Youssef, M. M. (2012). Applications of ultrasound in analysis,

processing and quality control of food: A review. Food research

international, 48(2), 410-42.

Cao, S., Wang, L., Wu, Q., Ni, D., Xu, Y., & Lin, L. (2020). Regional aroma

characteristics of sorgum for Chinese liquor production. Journal of the

Institute of Brewing, 126(3), 306-315.

Cempaka, L., Rahmawati, E. A., & David, W. (2021). Sensory Profiles of

Chocolate Drinks Made from Commercial Fermented Cocoa Powder

and Unfermented Cocoa Beans. Current Research in Nutrition and

Food Science Journal, 9(3), 988-999.

Chung, C., McClements, D. J. (2014). Structure-function Relationships in

Food Emulsions: Improving Food Quality and Sensory Perception.

Food Structure, 1(2), 106–126.

Dari, D. W., & Junita, D. (2020). Karakteristik fisik dan sensori minuman

sari buah pedada. Jurnal Pengolahan Hasil Perikanan Indonesia, 23(3),

532-541.

Dwiloka, B., & Srigandono, B. (2006). Metodologi Penelitian: Aplikasinya

dalam Ilmu Pertanian dan Pangan. Badan Penerbit Universitas

Diponegoro, Semarang.



Universitas Bakrie

38

Gunaratne, T. M., Fuentes, S., Gunaratne, N. M., Torrico, D. D., Gonzalez

Viejo, C., & Dunshea, F. R. (2019). Physiological responses to basic

tastes for sensory evaluation of chocolate using biometric

techniques. Foods, 8(7), 243.

Hadiwijaya, Y., Kusumiyati, K., & Munawar, A. A. (2020). Prediksi total

padatan terlarut buah melon golden menggunakan vis-swnirs dan

analisis multivariat. Jurnal Penelitian Saintek, 25(2), 103-114.

Hatmi, R. U., Wirabhuana, A., Wanita, Y. P., & Tando, E. (2021, May). The

effect of the polishing process and sorgum type (brown and white) on

the content of crackers nutrition. In IOP Conference Series: Earth and

Environmental Science (Vol. 759, No. 1, p. 012037). IOP Publishing.

Heo, J., Kwak, H. S., Kim, M., Kim, J. H., Baek, H. H., Shin, H., ... & Kim,

S. S. (2020). Major sensory attributes and volatile compounds of

Korean rice liquor (yakju) affecting overall acceptance by young

consumers. Foods, 9(6), 722.

Jannah, U. L. (2023). Skripsi: Karakterisasi Produk Starch Nanoparticle

(Snp) Dari Tapioka Dengan Metode Ultrasonication Probe (Doctoral

dissertation, Politeknik Negeri Lampung).

Kanetro, B. (2017). Teknologi Pengolahan dan Pangan Fungsional Kacang-

Kacangan.

Kaur, H., & Gill, B. S. (2019). Effect of high-intensity ultrasound treatment

on nutritional, rheological and structural properties of starches obtained

from different cereals. International journal of biological

macromolecules, 126, 367-375.

Karimi, M., Jenkins, B., & Stroeve, P. (2014). Ultrasound irradiation in the

production of ethanol from biomass. Renewable and Sustainable Energy

Reviews, 40, 400-421

Kusumaningrum, I., Wijaya, H., Kusnandar, F., Misnawi, B.T.S, A. (2014).

Profil aroma dan mutu sensori citarasa pasta kakao unggulan dari

beberapa daerah di Indonesia. Jurnal Teknologi dan Industri Pangan,

106-114.



Universitas Bakrie

39

Liu, J., Cattaneo, C., Papavasileiou, M., Methven, L., Bredie, W. L. P. (2022).

A Review on Oral Tactile Sensitivity: Measurement Techniques,

Influencing Factors and Its Relation to Food Perception and Preference.

Food Quality and Preference, 100, 104642.

Meena, L., Buvaneswaran, M., Byresh, T. S., Sunil, C. K., Rawson, A., &

Venkatachalapathy, N. (2023). Effect of ultrasound treatment on white

finger millet-based probiotic beverage. Measurement: Food, 10, 100090.

Meyners, M., Castura, J.C., dan Carr, B.T. (2013). Existing and new

approaches for the analisis of cata data. Food Quality and Preference. 30

(2), 309-319.

Mottram, D. S., Elmore, J. S. (2003). SENSORY EVALUATION | Aroma.

In B. Caballero, L. Trugo, P. M. Finglas (Eds.), Encyclopedia of Food

Sciences and Nutrition (2nd ed., pp. 5174–5180). Academic Press.

Novidahlia, N., Kusumaningrum, I., & Pamela, A. I. (2020). Karakteristik

Fisikokimia Dan Sensori Minuman Sereal Instan Dari Sorgum (Sorgum

bicolor) Dan Tepung Tempe. Jurnal Agroindustri Halal, 6(2), 181-188.

Rahayu, W.P., Nurosiah, S., Widyanto, R. (2019). Evaluasi Sensori. Buku

Materi Pokok Universitas Terbuka. PANG4324, edisi 2.

Ruiz-Capillas, C., & Herrero, A. M. (2021). Sensory analysis and consumer

research in new product development. Foods, 10(3), 582.

Santoso, S. B., Pabbage, M. S., & Pabendon, M. B. 2013. Plasma Nutfah

Sorgum. Inovasi Teknologi dan Pengembangan, 69.

Schlossareck, C., Ross, C. F. (2020). Consumer Sensory Evaluation of

Aftertaste Intensity and Liking of Spicy Paneer Cheese. International

Journal of Food Science and Technology, 55(7), 2710–2718.

Sharanagat, V. S., Suhag, R., Anand, P., Deswal, G., Kumar, R., Chaudhary,

A., ... & Nema, P. K. (2019). Physico-functional, thermo-pasting and

antioxidant properties of microwave roasted sorghum [Sorghum bicolor

(L.) Moench]. Journal of Cereal Science, 85, 111-119.

Singh, J., & Kaur, L. (2012). Advances in starch research. Journal of Food

Science, 77(11), R168-R175. DOI: 10.1111/j.1750-3841.2012.02969.x



Universitas Bakrie

40

Suarni, S. (2016). Peranan sifat fisikokimia sorgum dalam diversifikasi

pangan dan industri serta prospek pengembangannya. Jurnal Litbang

Pertanian, 35(3), 99– 110. DOI: 10.21082/jp3.v35n3.2016.p99-110.

Sujka, M., & Jamroz, J. (2013). Ultrasound-treated starch: SEM and TEM

imaging, and functional behaviour. Food hydrocolloids, 31(2), 413-419.

Sunarharum, W. B., Williams, D. J., Smyth, H. E. (2014). Complexity of

Coffee Flavor: A Compositional and Sensory Perspective. Food

Research International, 62, 315– 325.

Taylor, J. R., & Duodu, K. G. (2019). Traditional sorghum and millet food

and beverage products and their technologies. In Sorghum and millets

(pp. 259-292). AACC International Press.

Yonathan, C. J., Krisbianto, O., Ristam, Y. P. G., & Wijaya, V. A. (2021).

Focus Group Discussion and Quantitative Sensory Analysis to Identify

Sensory Parameters of New Food Product.

Zuo, J. Y., Knoerzer, K., Mawson, R., Kentish, S., & Ashokkumar, M.

(2009). The pasting properties of sonicated waxy rice starch suspensions.

Ultrasonics sonochemistry, 16(4), 462-468.


