
33 

 

DAFTAR PUSTAKA 

AOAC (1995) Official methods of analysis. 16th edn. Arlington, VA: 

Association of Official Analytical Chemists. 

Astawan, M. (2004) Kandungan gizi aneka bahan makanan. Jakarta: Gramedia. 

Badan Standardisasi Nasional (1998) SNI 2891:1998 Cara uji makanan dan 

minuman. Jakarta: Badan Standardisasi Nasional. 

Badan Standardisasi Nasional (2006) SNI 01-2346-2006 Petunjuk pengujian 

organoleptik dan/atau sensori. Jakarta: Badan Standardisasi Nasional. 

Champ, M. (2004) ‘Resistant starch’, in Starch in food. Boca Raton, FL: 

Woodhead Publishing and CRC Press. 

Charoenrein, S., Tatirat, O. and Muadklay, J. (2008) ‘Use of centrifugation–

filtration for determination of syneresis in freeze–thaw starch gels’, 

Carbohydrate Polymers, 73(1), pp. 143–147. 

Cuevas, R.P.O., Domingo, C.J. and Sreenivasulu, N. (2018) ‘Multivariate-based 

classification of predicting cooking quality ideotypes in rice (Oryza 

sativa L.) indica germplasm’, Rice, 11, article 56. doi: 

10.1186/s12284-018-0245-y 

Dollete, U.G. and Azanza, M.P. (2020) ‘Structural, textural, and thermal 

properties of freeze-thawed quick-frozen cooked rice PSB Rc 18 

(Oryza sativa L.)’, Philippine Journal of Science, 149(2), pp. 279–284. 

doi: 10.56899/149.02.04. 

Fellows, P.J. (2009) Food processing technology: Principles and practice. 3rd 

edn. Cambridge: Woodhead Publishing. 

Haryadi (2006) Teknologi pengolahan beras. Yogyakarta: Gadjah Mada 

University Press. 

Hasan, A.E.Z., Yulianto, A., Noviana, I.M.P. and Andini, S.P. (2018) ‘Produksi 

xanthan gum skala pengembangan menggunakan limbah padat 

tapioka’, Jurnal Ilmiah Teknik Industri, 6(2), pp. 97–105. 

Herawati, H. (2018) ‘Potensi hidrokoloid sebagai bahan tambahan pada produk 

pangan dan nonpangan bermutu’, Jurnal Litbang Pertanian, 37, pp. 

17–25. 

Hermawan, E. and Meylani, V. (2016) ‘Analisis karakteristik fisikokimia beras 

putih, beras merah, dan beras hitam’, Jurnal Kesehatan Bakti Tunas 

Husada. 

Hizukuri, S. (1986) ‘Polymodal distribution of the chain lengths of amylopectins, 

and its significance’, Carbohydrate Research, 147, pp. 342–347. doi: 

10.1016/S0008-6215(00)90643-8. 

Hizukuri, S., Takeda, Y., Yasuda, M. and Suzuki, A. (1981) ‘Multi-branched 

nature of amylose and the action of debranching enzymes’, 

Carbohydrate Research, 94, pp. 205–213. doi: 10.1016/S0008-

6215(00)80718-1. 

Huang, F., Hu, H., Ouyang, K., Zhang, Q., Li, G., Zhong, J., Yu, L. and Zhao, Q. 

(2025) ‘The processing quality characteristics, freeze–thaw stability, 

and retrogradation properties of rice cakes affected by four 

hydrocolloids: Xanthan gum, guar gum, carrageenan, and konjac 

gum’, International Journal of Biological Macromolecules, 315(1), 

article 144471. doi: 10.1016/j.ijbiomac.2025.144471. 



34 

 

James, S.J. and James, C. (2014) ‘Freezing and refrigeration as food preservation 

methods’, International Journal of Food Microbiology, 196, pp. 68–

75. 

Karim, A. (2000) ‘Methods for the study of starch retrogradation’, Food 

Chemistry, 71, pp. 9–36. doi: 10.1016/S0308-8146(00)00130-8. 

Katekhong, W. and Charoenrein, S. (2014) ‘Effect of rice ageing and freeze–

thaw cycle on textural properties of cooked rice (Oryza sativa L.) cv. 

Khao Dawk Mali 105’, International Journal of Food Science and 

Technology, 49(10), pp. 2283–2289. 

Kim, H.-S., Kim, B.-Y. and Baik, M.-Y. (2012) ‘Application of ultra-high 

pressure in starch chemistry’, Critical Reviews in Food Science and 

Nutrition, 52, pp. 123–141. doi: 10.1080/10408398.2010.498065. 

Liu, Q. (2005) ‘Understanding starches and their role in foods’, in Cui, S.W. (ed.) 

Food carbohydrates: Chemistry, physical properties and applications. 

Boca Raton, FL: CRC Press/Taylor & Francis. 

Luo, Y., Cheng, H., Niu, L. and Xiao, J. (2022) ‘Improvement in freeze–thaw 

stability of rice starch by soybean protein hydrolysates–xanthan gum 

blends and its mechanism’, Starch/Stärke, 74(1–2), article 2100193. 

doi: 10.1002/star.202100193. 

Morrison, W.R. and Karkalas, J. (1990) ‘Starch’, in Methods in plant 

biochemistry. Amsterdam: Elsevier, pp. 323–352. doi: 10.1016/B978-

0-12-461012-5.50015-X. 

Mudgil, D. (2018) ‘Partially hydrolyzed guar gum: Preparation and properties’, 

in Gutiérrez, T.J. (ed.) Polymers for food applications. Cham: Springer 

International Publishing, pp. 529–549. 

 

Mudgil, D. and Barak, S. (2013) ‘Composition, properties and health benefits of 

indigestible carbohydrate polymers as dietary fiber: A review’, 

International Journal of Biological Macromolecules, 61, pp. 1–6. 

Peat, S., Whelan, W.J. and Thomas, G.J. (1952) ‘Evidence of multiple branching 

in waxy maize starch’, Journal of the Chemical Society (Resumed), 

pp. 4536–4538. 

Pereira, L. (ed.) (2016) Carrageenans: Sources and extraction methods, 

molecular structure, bioactive properties and health effects. New York: 

Nova Science Publishers. 

Pérez, S. and Bertoft, E. (2010) ‘The molecular structures of starch components 

and their contribution to the architecture of starch granules: A 

comprehensive review’, Starch/Stärke, 62, pp. 389–420. doi: 

10.1002/star.201000013. 

Poncomulyo, T. (2006) Budidaya dan pengolahan rumput laut. Jakarta: 

Agromedia Pustaka. 

Pongsawatmanit, R. and Srijunthongsiri, S. (2008) ‘Influence of xanthan gum on 

rheological properties and freeze–thaw stability of tapioca starch’, 

Journal of Food Engineering, 88(1), pp. 137–143. doi: 

10.1016/j.jfoodeng.2008.02.009. 

Ratnayake, W., Hoover, R. and Warkentin, T. (2002) ‘Pea starch: Composition, 

structure and properties—a review’, Starch/Stärke, 54, pp. 217–234. 

doi: 10.1002/1521-379X(200206)54:6<217::AID-

STAR217>3.0.CO;2-R. 



35 

 

Rolland-Sabaté, A., Colonna, P., Méndez-Montealvo, M.G. and Planchot, V. 

(2007) ‘Branching features of amylopectins and glycogen determined 

by asymmetrical flow field-flow fractionation coupled with 

multiangle laser light scattering’, Biomacromolecules, 8, pp. 2520–

2532. doi: 10.1021/bm070024z. 

Rupert, R., Rodrigues, K.F., Thien, V.Y. and Yong, W.T.L. (2022) ‘Carrageenan 

from Kappaphycus alvarezii (Rhodophyta, Solieriaceae): Metabolism, 

structure, production, and application’, Frontiers in Plant Science, 13, 

article 859635. doi: 10.3389/fpls.2022.859635. 

Sobari, E. and Tim Agrotekuin 13 (2019) Dasar-dasar proses pengolahan bahan 

pangan. Subang: Polsub Press. 

Srichuwong, S., Sunarti, T., Mishima, T., Isono, N. and Hisamatsu, M. (2005) 

‘Starches from different botanical sources I: Contribution of 

amylopectin fine structure to thermal properties and enzyme 

digestibility’, Carbohydrate Polymers, 60, pp. 529–538. doi: 

10.1016/j.carbpol.2005.03.004. 

Suwannaporn, P. and Linnemann, A.R. (2008) ‘Rice-eating quality among 

consumers in different rice grain preference countries’, Journal of 

Sensory Studies, 23(1), pp. 1–13. doi: 10.1111/j.1745-

459X.2007.00129.x. 

Syahbanu, F., Napitupulu, F.I., Septiana, S. and Aliyah, N.F. (2023) ‘Struktur 

pati beras (Oryza sativa L.) dan mekanisme perubahannya pada 

fenomena gelatinisasi dan retrogradasi’, Agrointek, 17(4), pp. 755–

767. doi: 10.21107/agrointek.v17i4.15315. 

Takeda, Y., Hizukuri, S., Takeda, C. and Suzuki, A. (1987) ‘Structures of 

branched molecules of amyloses of various origins, and molar 

fractions of branched and unbranched molecules’, Carbohydrate 

Research, 165, pp. 139–145. doi: 10.1016/0008-6215(87)80089-7. 

Takeda, Y., Maruta, N. and Hizukuri, S. (1992) ‘Structures of amylose 

subfractions with different molecular sizes’, Carbohydrate Research, 

226, pp. 279–285. doi: 10.1016/0008-6215(92)84076-5. 

United States Department of Agriculture (2011) USDA National Nutrient 

Database for Standard Reference. Washington, DC: Agricultural 

Research Service, United States Department of Agriculture. 

Wulandari, R., Indriana, D. and Amalia, A.N. (2019) ‘Kajian penggunaan 

hidrokoloid sebagai emulsifier pada proses pengolahan cokelat’, 

Jurnal Industri Hasil Perkebunan, 14(1), pp. 28–40. 

Xu, X., Ye, S., Zuo, X. and Fang, S. (2022) ‘Impact of guar gum and locust bean 

gum addition on the pasting, rheological properties, and freeze–thaw 

stability of rice starch gel’, Foods, 11(16), article 2508. doi: 

10.3390/foods11162508. 

Yu, S., Ma, Y. and Sun, D.W. (2009) ‘Impact of amylose content on starch 

retrogradation and texture of cooked milled rice during storage’, 

Journal of Cereal Science, 50(2), pp. 139–144. doi: 

10.1016/j.jcs.2009.04.003. 

 

 

 

 


