
​Universitas Bakrie​

​DAFTAR PUSTAKA​

​Ahmad,​​A.,​​Ismail,​​A.,​​&​​Saari,​​N.​​(2022).​​Stevia​​rebaudiana​​as​​a​​natural​​sweetener:​

​A​ ​review​ ​on​ ​its​ ​composition,​ ​metabolic​ ​effects,​ ​and​ ​applications​ ​in​ ​food​

​products. Food Research International, 152, 110905.​

​Anggrahini,​ ​D.​ ​R.,​ ​Wulandari,​ ​F.,​ ​&​ ​Prasetyo,​ ​B.​ ​(2023).​ ​Stevia​ ​substitution​ ​in​

​ready-to-drink​ ​tea:​ ​Sensory​ ​optimization​ ​and​ ​quality​ ​assessment.​ ​Journal​ ​of​

​Food Science and Technology, 60(3), 812-821.​

​AOAC​​International.​​(2019).​​Official​​Methods​​of​​Analysis​​(21st​​ed.).​​Rockville,​​MD:​

​AOAC International.​

​Avula,​​B.,​​Wang,​​Y.​​H.,​​Khan,​​I.​​A.,​​&​​Prakash,​​I.​​(2020).​​Quantitative​​determination​

​of​ ​steviol​ ​glycosides​ ​in​ ​Stevia​ ​rebaudiana​ ​leaves​ ​and​ ​commercial​ ​sweetener​

​products using UPLC-UV. Journal of AOAC International, 103(3), 687-694.​

​Backholer,​ ​K.,​ ​Blake,​ ​M.,​ ​&​ ​Vandevijvere,​ ​S.​ ​(2021).​ ​The​ ​impact​ ​of​ ​front-of-pack​

​nutrition​ ​labelling​ ​on​ ​consumer​ ​purchasing:​ ​A​ ​systematic​ ​review.​ ​Nutrients,​

​13(8), 2705.​

​Battistelli,​​C.,​​Anese,​​M.,​​&​​Sinesio,​​F.​​(2021).​​Coffee​​chemistry​​and​​sensory​​quality:​

​A review. Foods, 10(8), 1802.​

​BPOM​ ​RI.​ ​(2023).​ ​Peraturan​ ​Badan​ ​Pengawas​ ​Obat​​dan​​Makanan​​Nomor​​11​​Tahun​

​2023 tentang Bahan Tambahan Pangan. Jakarta: Badan POM RI.​

​Cardello,​ ​H.​ ​V.,​ ​Ji,​ ​Q.,​ ​Lee,​ ​S.​ ​Y.,​ ​&​ ​Craig,​ ​C.​ ​(2021).​ ​Consumer​ ​acceptance​ ​of​

​stevia-sweetened​ ​beverages:​ ​A​ ​cross-cultural​ ​study.​ ​Food​ ​Quality​ ​and​

​Preference, 89, 104131.​

​Chhikara,​ ​N.,​ ​Kaur,​ ​C.,​ ​&​ ​Jagannadha​ ​Rao,​ ​V.​ ​(2022).​ ​Reformulation​ ​of​ ​dairy​

​beverages​ ​with​ ​stevia:​ ​Effect​ ​on​ ​sensory​ ​and​ ​physicochemical​ ​properties.​

​LWT - Food Science and Technology, 154, 112826.​

​Dewi,​ ​A.​ ​W.,​ ​Sari,​ ​D.​ ​N.,​ ​&​ ​Utami,​ ​R.​ ​(2022).​ ​Quality​ ​characteristics​ ​of​

​ready-to-drink​ ​coffee​ ​during​ ​storage:​ ​Effects​ ​of​ ​processing​ ​and​ ​formulation.​

​Indonesian Food Technology Journal, 10(2), 89-98.​

​48​



​Universitas Bakrie​

​Farah,​ ​A.,​ ​&​ ​Donangelo,​ ​C.​ ​M.​ ​(2016).​ ​Phenolic​ ​compounds​ ​in​ ​coffee​ ​and​ ​their​

​effects​​on​​health.​​Brazilian​​Journal​​of​​Medical​​and​​Biological​​Research,​​49(3),​

​e5010.​

​ISO​ ​11136:2014.​ ​(2014).​ ​Sensory​ ​analysis​ ​-​ ​Methodology​ ​-​ ​Tests​ ​of​ ​consumer​

​acceptability and preference. International Organization for Standardization.​

​ISO​​4120:2004.​​(2004).​​Sensory​​analysis​​-​​Triangle​​test​​-​​Methodology.​​International​

​Organization for Standardization.​

​Kemenkes​ ​RI.​ ​(2020).​ ​Pedoman​ ​Gizi​ ​Seimbang.​ ​Jakarta:​ ​Kementerian​ ​Kesehatan​

​Republik Indonesia.​

​Lawless,​ ​H.​ ​T.,​ ​&​ ​Heymann,​ ​H.​​(2017).​​Sensory​​Evaluation​​of​​Food:​​Principles​​and​

​Practices (2nd ed.). Springer.​

​Manzocco,​ ​L.,​ ​Lagazio,​ ​C.,​ ​&​ ​Nicoli,​ ​M.​ ​C.​ ​(2020).​ ​Ready-to-drink​ ​coffee:​

​Processing,​ ​stability,​ ​and​ ​quality​ ​parameters.​ ​Trends​ ​in​ ​Food​ ​Science​ ​&​

​Technology, 104, 128-137.​

​Moreira,​ ​A.​ ​S.​ ​P.,​ ​Nunes,​ ​F.​ ​M.,​ ​&​ ​Coimbra,​ ​M.​ ​A.​ ​(2017).​ ​Coffee​ ​melanoidins:​ ​A​

​review​ ​on​ ​their​ ​formation,​ ​chemical​ ​structure,​ ​and​ ​biological​ ​properties.​

​Comprehensive Reviews in Food Science and Food Safety, 16(5), 1008-1025.​

​Pinta,​​N.,​​Gambaro,​​A.,​​&​​Vidal,​​L.​​(2022).​​Consumer-based​​sensory​​characterization​

​of food products: A review. Food Research International, 157, 111234.​

​Prakash,​​I.,​​Dubois-Caillet,​​E.,​​&​​Klieber,​​A.​​(2019).​​Recent​​developments​​on​​steviol​

​glycosides:​ ​Extraction,​ ​purification,​ ​and​ ​applications.​ ​Journal​ ​of​​Agricultural​

​and Food Chemistry, 67(21), 5827-5838.​

​Prakash,​ ​I.,​ ​Marks,​ ​B.,​ ​&​ ​Dubois-Caillet,​ ​E.​ ​(2022).​ ​Next-generation​ ​stevia​

​sweeteners:​ ​Advances​ ​and​ ​applications​ ​in​ ​food​ ​and​ ​beverage​ ​formulations.​

​Foods, 11(9), 1289.​

​Ruiz-Ojeda,​ ​F.​ ​J.,​ ​Plaza-Mejia,​ ​M.​ ​A.,​ ​&​ ​Silvan,​ ​J.​ ​(2020).​ ​Effects​ ​of​ ​non-nutritive​

​sweeteners​ ​on​ ​glucose​ ​metabolism:​ ​A​ ​systematic​ ​review.​ ​Nutrients,​ ​12(7),​

​2092.​

​49​



​Universitas Bakrie​

​Sibbing,​ ​R.,​ ​Candel,​ ​M.​ ​J.​ ​J.​ ​M.,​ ​&​ ​van​ ​den​ ​Putte,​ ​B.​ ​(2021).​ ​Sugar​ ​reduction​

​strategies​​in​​the​​food​​industry:​​A​​systematic​​review​​of​​the​​literature.​​Appetite,​

​167, 105656.​

​Siew,​ ​L.​ ​Q.,​ ​Quek,​ ​S.​ ​Y.,​ ​&​ ​Amal,​ ​M.​ ​N.​ ​A.​ ​(2022).​ ​Sugar​ ​reduction​ ​strategies​ ​in​

​beverage​​formulation:​​A​​systematic​​review.​​Critical​​Reviews​​in​​Food​​Science​

​and Nutrition, 62(15), 4201-4218.​

​Statista.​ ​(2025).​ ​Ready-to-Drink​ ​Coffee​ ​-​ ​Worldwide​ ​Market​ ​Forecast​ ​2025-2030.​

​Hamburg: Statista.​

​Tan,​​S.​​Y.,​​Dijk,​​M.,​​&​​Ye,​​L.​​F.​​(2021).​​Sensory​​characteristics​​of​​steviol​​glycosides:​

​A​​comprehensive​​review​​of​​taste​​profile,​​aftertaste,​​and​​consumer​​perception.​

​Journal of Food Science, 86(8), 3285-3298.​

​Te​​Morenga,​​L.​​A.,​​Mallard,​​S.​​R.,​​&​​Bradbury,​​K.​​E.​​(2021).​​Dietary​​sugars​​and​​body​

​weight​ ​and​ ​composition​ ​in​ ​adults:​ ​A​ ​systematic​ ​review​ ​and​ ​meta-analysis.​

​Obesity Reviews, 22(5), e13213.​

​Wang,​​N.,​​&​​Lim,​​L.​​T.​​(2021).​​Volatile​​compounds​​and​​sensory​​properties​​of​​coffee:​

​A​ ​review.​ ​Comprehensive​ ​Reviews​ ​in​ ​Food​ ​Science​ ​and​ ​Food​​Safety,​​20(1),​

​755-775.​

​WHO.​ ​(2023).​ ​Guideline:​ ​Sugars​ ​Intake​ ​for​ ​Adults​ ​and​ ​Children​ ​-​ ​Update​ ​2023.​

​Geneva: World Health Organization.​

​50​


