
17  

DAFTAR PUSTAKA 

 

Asiah, N., Cempaka, L. & David, W. (2018). Panduan Praktis Pendugaan Umur 

Simpan Produk Pangan. Jakarta: Universitas Bakrie. 

Alam MS., Pathania S., Kumar S., Sharma A (2015). Studi tentang penyimpanan 

stabilitas camilan berbasis beras yang mengandung ampas wortel dan 

buncis. 

Bauer AS., Leppik K., Galić K., Anestopoulos I., Panayiotidis MI., Agriopoulou S., 

Milousi M., Unalan IU., Varzakas T., Krauter V. (2022). Cereal and 

Confectionary Packaging: Background, Application and Shelf-Life 

Extension  

Heidenreich S., Jaros D., Rohm R., Ziems A. (2004). Relationship Between Water 

Activity and Crispness Of Extruded Rice Crisps.   

Karwe MV. (2008). Food Extrusion. Food Engineering.  

Mazumdar P., Roopa BS., Bhattacharya S. (2006). Textural Attributes Of a Model 

Snack Food At Different Moisture Contents 

Mordor Intelligence. (2022). Extrudet Snack Market. Mordor Intelligence  

Nazir F, Salim R, Naik HR, Hussain SZ. (2017). Studies On Storage Stability Date 

Incorporated Rice Based Extruded Snack. Int J Chem Study 

Offiah V., Kontogiorgos V., Falade KO. (2019). Extrusion Processing Of Raw Food 

Materials  and By-Products: A Review. 

Rao RHG., Thejaswini ML. (20150. Extrusion Technology: A Novel Method Of 

Food Processing. Int J Innov Sci Eng Technol 

Robertson GL. (2013). Food Packaging Principles and Practice  

Viscidia KA, Doughertyb MP, Briggsc J, Camireb ME (2004) Complex Phenolic 



18  

Compounds Reduce Lipid Oxidation In Extruded Oat Cereals. 

Viscidi KA., Dougherty MP., Briggs J., Camire ME. (2004). Complex Phenolic 

Compounds Reduce Lipid Oxidation In Extruded Oat Cereals. 

Yunistiana, AD., Karyadi, JNW., Susanti DY., Purwanti, N., Inayah, RSM.,    

Mufadhol, RS.,   Samodra, AS., & Ayuni, D. (2025). Karakteristik Fisik 

Ekstrudat dengan  Perlakuan Penambahan Tepung Sagu pada Grits Jagung 

dan Suhu Barrel . 

Yadav, U., Singh, RRB., Arora, S. (2018). Evaluation Of Quality Changes In 

Nutritionally Enriched Extruded Snacks During Storage 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



  Q 10 =   𝜃 T  𝜃 T + 10 … … … … … … … . . … P e r s a m a a n   3  


  Q 10 =   k T + 10  k T


  Persentase Penolakan =   Jumlah Panelis Menolak  Jumlah Total Panelis × 100 % … … Persamaan   1


  U m u r   s i m p a n   p r o d u k =   ( a   x   Q 10 ) + b  c


  Q B =   T 37  T 47    ( s e l i s i h   10 ° C ) … … P e r s a m a a n   3


  Q A =   T 27  T 47    ( s e l i s i h   10 ° C )


  Q 10 = Q A   x   Q B … … … … … . … …


  Persentase Penolakan =   Jumlah Panelis Menolak  Jumlah Total Panelis × 100 % … Persamaan   1


    = 6 , 4   b u l a n


  U m u r   s i m p a n   p r o d u k   d e n g a n   n i t r o g e n =   ( 25   x   7 , 5 ) + 3 30


    = 8 , 9   b u l a n


  U m u r   s i m p a n   p r o d u k   d e n g a n   n i t r o g e n =   ( 35   x   7 , 5 ) + 3 30


  U m u r   s i m p a n   p r o d u k =   ( a   x   Q 10 ) + b  c

