DAFTAR PUSTAKA

Adams, J., Williams, A., and Foley, M. 2007. Advantages and uses of check-all-
that-apply responses compared of traditional scaling of attributes for salty
snacks. 7th Pangborn sensory science symposium. Minneapolis (US).

Alrashidy, R., dan Adawiyah, D.R. 2016. Descriptive Test of Japanese Green Tea
[Word Document]. Unpublished Manuscript. Institut Pertanian Bogor.

Ares, G., Barreio, C., Deliza, R., Gimenez, A., and Gambaro, A. 2010. Application
of a check-all-that-apply question to the development of chocolate milk
deserts. Journal of Sensory Studies. 25: 67-86.

Ares, G., Fernanda, B., Leticia, V., Rafael, S.C., Ana, G., Benedicte, P., Denise
C.H., Amy, G.P., andSara, R.J. 2014. Evaluation of a rating-based variant
of Check-All-That- Apply (CATA). Food Quality and Preference. 36:87
—95.

Azis, M.A. 2017. Karakteristik profil sensori teh hijau dengan mertode QDA
(Quantitative Descriptive Analysis) dan CATA (Check-all-That-Apply)
[skripsi]. Fakultas Teknologi Pertanian, Institut Pertanian Bogor, Bogor.

Dooley, L., Lee, Y.S., and Meullenet, J.F. 2010. The application od check-all-
thatapply (CATA) consumer profiling to preference mapping of vanilla ice
cream and its comparison to classical external preference mapping. Food
Quality and Preference. 21: 395-401.

Farhan, Z.M. 2019. Evaluasi sensori produk cheese tea dengan metode IPM
(IdealProfile Method), CATA (Check-All-That-Apply), dan emotional
sensory mapping [skripsi]. Departemen IImu dan Teknologi Pangan,
Fakultas Teknologi Pertanian Institut Pertanian Bogor, Bogor.

Grasso,S., Monahan, F.J., Hutchings, S.C., and Brunton, N.P. 2016. The effect of
health claim information disclosure on the sensory characteristics of plant
sterol-enriched turkey as assessed using the Check-All-That-Apply
(CATA) methodology. Food Quality and Preference. 10: 10-16.

Ismawan, F. 2015. Hasil ekstraksi algoritma principal component analysis (PCA)
untuk pengenalan wajah dengan bahasa pemograman Java Eclipse IDE.
Jurnal Sisfotek Global. 5(1): 26-30.



Kemp, S.E., Hollowood, T., and Hort, J. 2009. Sensory Evalution A Practical
Handbook. John Wiley & Sons, Ltd. United Kingdom.

Khairunnisa, W. 2019. Evaluasi profil sensory produk kopi komersil dengan
metode QDA (Quantitative Descriptive Analysis), Flash Profile dan
CATA (Check-all-That-Apply) [skripsi]. Fakultas Teknologi Pertanian,
Institut Pertanian Bogor, Bogor.

Lalita, D. 2018. Sifat antioksidan ekstrak teh (Camellia Sinensis) jenis teh hijau,
teh hitam, dan teh oolong dengan pengeringan beku (Freeze Drying)
[skripsi]. Fakultas Teknologi Pertanian, Universitas Negeri Semarang,
Semarang.

Lee, J., dan Yang, J.E. 2020. Consumer perception, liking and sensory
characteristics of blended teas. Food Sci Biotechnol. 29(1): 63-74.

Manik, M., Restuhadi, F., dan Rossi, E. 2016. Analisis pemetaan kesukaan
konsumen terhadap lempuk dikalangan mahasiswa Universitas Riau. Jom
Faperta. 3(2): 1-15.

Martinez, C., Cruz, M.J.S., Hough, G., and Vega, M. 2002. Preference mapping of
cracker type biscuits. Food Quality and Preference. 13: 535-544.
Meyners, M., Castura, J.C., and Carr, B.T. 2013. Existing and new approaches for

the analysis of CATA data. Food Quality and Preference 30(2): 309-319.

Paramita, A., dan Kiristiana, L. 2013. Teknik focus group discussion dalam
penelitian kualitatif (focus group discussion technique in qualitative
research). Buletin Penelitian Sistem Kesehatan. 16(2):117 — 127.

Pramestya, A.N., Aryanto,H., dan Maer, B.D.A. 2020. Perancanagan strategi
branding teh herbal. DKV Adiwarna Yogyakarta. 1(16):1-10.

Ramadhani, A.S. 2018. Karakteristik profil sensori teh hijau asal Indonesia,
Thailand dan Cina menggunakan panel terlatih dan panel konsumen
[skripsi]. Fakultas Teknologi Pertanian, Institut Pertanian Bogor, Bogor.

Sandvik PM, Laureati M, Jilani H, Methven L, Sandell M, Wallner MH, Quinta N,
Zeinstra GG, and Almli VL. 2021. Yuck, this biscuit looks lumpy
Neophobic levels and cultural differences drive children’s Check-All-
That-Apply (CATA) description and preferences for high-fibre biscuits.
Foods. 10:1-18.



Somantri, R. 2014. The Story in Cup of Tea. Trans Media Pustaka, Jakarta.

Sourial, N., Wolfson, C., Zhu, B., Quail, J., Fletcher, J., Karunananthan, S., and
Bergman, H. 2010. Correspondence analysis is a useful tool to uncover the
relationships among categorical variables. Journal of Clinical
Epidemiology. 63(6): 638-646.

Towaha, J. 2013. Kandungan senyawa kimia pada daun teh (Camellia sinensis).
Warta Penelitian dan Pengembangan Tanaman Industri. 19(3):12-16.

Varela, P., Ares, G., Gimenez, A., and Gambaro, A. 2010. Influence of brand
information on consumers expectations and liking of powdered drinks in
central location tests. Journal of Food Quality and Preference. 21: 873-
880.

Wansi, S., Theophilus, W., dan Syahran, W. 2014. Analisis kadar klorin pada teh
celup berdasarkan waktu seduhan. Biopendix. 1(1) : 24-31.

Yasa, K.I., dan Adawiyah, D. 2017. Evaluasi sensori sediaan pemanis komersial
menggunakan metode check-all-that-apply (CATA). Jurnal Mutu Pangan.
49(1):23 - 29.

Yunitasari, L. 2010. Quality control pengolahan teh hitam di unit perkebunan
Tambi PT Perkebunan Tambi Wonosobo [skripsi]. Fakultas Pertanian
Universitas Sebelas Maret, Surakarta.



