DAFTAR PUSTAKA

Abdi, H., dan W.illiams, L.J. 2012. Principal component analysis.
Computational Statistics 2(4): 433-4509.

Aminullah, A., Purba, R., Rohmayanti, T., Pertiwi, S.R.R. 2020. Sifat mutu fisik
mi basah berbahan baku tepung campolay masak penuh. Jurnal
Agroindustri Halal 6(2): 172-180.

Ares, G., Barreio, C., Deliza, R., Gimenez,A., Pineau, B., Hunter, D.C., Paisley,
A.G., dan Jaeger, S.R. 2014. Evaluation of rating-based variant check-
all-that-apply question: Rate-All-That-Apply (RATA). Food Quality and
Preferences 36: 87-95.

Baggenstoss, J. 2008. Coffee roasting and quenching technology — formation
and stability of aroma compounds [disertasi]. Eidgendssische Technische
Hochschule Zirich, Zarich.

Bhumiratana, N., Adhikari, K., and Chambers, E. 2011. Evolution of sensory
aroma attributes from coffee beans to brewed coffee. Lebensmittel
Wissenschaft und Technologie — Food Science and Technology 44(10):
2185-2192.

Brown, J.A., Wong, T.M., Staerk, D.U., Rosg, C., lvy, S., Mckeague, M.D., dan
Wang, Z. 2010. Non-dairy creamers comprising protein hydrolysate
compositions and method for producing the non-dairy creamer. World
Intellectual Property Organization 21(3).

[BSN] Badan Standardisasi Nasional. 2014. SNI 2983-2014 tentang Kopi
Instan. Standardisasi Nasional Indonesia, Jakarta.

[BSN] Badan Standardisasi Nasional. 2001. SNI 01-3140-2001 tentang Gula
Kristal Putih. Standardisasi Nasional Indonesia, Jakarta.

[BSN] Badan Standardisasi Nasional. 2009. SNI 4444-2009 tentang Krimer
Nabati Bubuk. Standardisasi Nasional Indonesia, Jakarta.

[BSN] Badan Standardisasi Nasional. 2015. SNI 2970-2015 tentang Susu
Bubuk. Standardisasi Nasional Indonesia, Jakarta.

Costa, T.S.A., Wondracek, D.C., Lopes, R.M., Vieira, R.F., and Ferreira, F.R.
2010. Carrotenoids composition of canistel (Pouteria campechiana
(Kunth) Bachni). Revista Brasileira de Fruticultura 32(3): 903-906.

Crane, J.H., Balerdi, C.F., Campbell, C.W., and Regalado, R. 2001. Evaluation
of “oro” and “trompo” canistel (Pouteria campechiana) at the University
of Florida Tropical Research and Education Center. Proc. Fla. State
Hort. Soc. 144: 3-4.

27


https://www.researchgate.net/journal/Lebensmittel-Wissenschaft-und-Technologie-0023-6438
https://www.researchgate.net/journal/Lebensmittel-Wissenschaft-und-Technologie-0023-6438

Drake, M.A., Yuceer, Y.K., Cadwallader, K.R., Civille, G.V., dan Tong, P.S.
2007. Detrmination of the sensory attributes of dried milk powders and
dairy ingredients. Journal of Sensory Studies 18(3): 199-216.

Fahryl, N. 2019. Pengaruh pemberian kopi robusta (Coffea Canephora Var.
Robusta) dengan tingkat sangrai terhadap penurunan kadar glukosa
darah. [skripsi]. Fakultas kedokteran, Universitas Lampung, Bandar
Lampung.

Geel, L., Kinnear, M., Kock, R.D. 2005. Relating consumer preferences to
sensory attributes of instant coffee. Food Quality and Preference 16(3):
237-244.

Hossain, A., Karim, M., Juthee, S.A. 2020. Postharvest physiological and
biochemical alterations in fruits: a review. Fundamental and Applied
Agriculture 5(4): 453-469.

Indrajaya, D. 2017. Sifat fisiko kimia tepung buah alkesa [skripsi]. Jurusan
Teknologi Pangan dan Gizi, Universitas Djuanda, Bogor.

Israyanti. 2013. Perbandingan karakteristik kimia antara kopi luwak dan kopi
biasa dari jenis arabika dan robusta secara kuantitatif [skripsi]. Program
Studi llmu dan Teknologi Pangan, Fakultas Pertanian, Universitas
Hasanuddin, Makassar.

Karsinah, K. dan Rebin, R. 2013. Buah tropika yang berpotensi sebagai sumber
pangan alternatif. Jurnal Iptek Hortikultura 9.

Kelly, P. M., 1998. Coffee Stability of Dried Creamers. Moorepark: The
Science of Farming and Food.

Khakim, L. 2015. Efek pemberian kopi terhadap glukosa darah dan laktat darah
selama dan sesudah aktivitas fisik submaksmimal. Sport Science.
5(2):140-3.

Kong, K.W., Khoo, H.E., Prasad, N.K., Chew, L.Y., and Amin, I. 2013. Total
phenolics and antioxidant activities of Pouteria campechiana fruit parts.
Sains Malaysiana 42: 123-127.

Lanerolle, M., Priyadarshani, A.M., Sumithraarachchi, D.B., and Jansz, E.R.
2008. The carotenoids of Pouteria campechiana (Sinhala: ratalawulu).
Journal of the National Science Foundation of Srilanka 36(1): 95-98.

Mehraj, H., Sikder, R.K., Mayda, U., Taufique, T., Jamaluddin, A.F.M. 2015.
Plant physiology and fruit secondary metabolites of canistel (Pouteria
campechiana). World Applied Sciences Journal 33(12): 1908- 1914,

Miranda, A. M., Steluti, J., Fisberg, R. et al. 2017. Association between coffee
consumption and its polyphenols with cardiovascular risk factors: A
population-based study. Nutrients. 9(3):1-15.

28



Morgan, A., Graham, R., Ginnette, L., And Williams, G. 1961. Recent
developments in foam-mat drying. Food Technology 15: 37-39.

Morton, J.F. 1987. Canistel. in Fruits of Warm Climates. Miami, USA. (pp.402-
405).

Mulato, S. 2002. Mewujudkan Perkopian Nasional yang Tangguh Melalui
Diservikasi Usaha Berwawasan Lingkungan dalam Pembangunan
Industri Kopi Bubuk Salak Kecil untuk Meningkatkan Nilai Tambah
Usaha Tani Kopi Rakyat. Pusat Penelitian Kopi dan Kakao Indonesia,
Denpasar.

Nurmaulida, S.H. 2021. Karakteristik mutu sensori teh herbal daun sirsak
(Annona muricata Linn.) dengan penambahan jahe merah (Zingiber
officinale var. Rubrum) ([skripsi]. Fakultas Ilmu Pangan Halal,
Universitas Djuanda, Bogor.

Nurgolby, N.O. 2019. Karakteristik mutu fisikokimia dan sensori polvoron
berbahan baku tepung komposit campolay, ubi jalar kuning, kacang
hijau, dan mentega [skripsi]. Fakultas llmu Pangan Halal, Universitas
Djuanda, Bogor.

Padilla, D.J., Saddul, O., Laborde, G.M., Balagtas, M., and Taclan, L. 2015.
Development of a healthy, nutritious, and delicious tiesa (Pouteria
campechiana). University Research Journal 18(2): 169-178.

Paradagos, D.A. 2014. Acceptability of canistel (Lucuma Nervosa A.DC) fruit
flour in making cookies. Asia Pasific Journal Of Multidiciplinary
Research, Batangas 2(1): 66-73.

Pertiwi, S. R. R., Aminullah, A., Hutami, R., Nirmala, D. 2018. Aplikasi
komposit non-gluten tepung campolay (Pouteria campechiana)-
maizena-mocaf-tapioka pada pengolahan brownies kukus. Jurnal
Agroindustri Halal 4(2): 153-161.

Pertiwi, S.R.R, Nurhalimah, S., dan Aminullah, A. 2020a. Optimization on
process of ripe canistel (Pouteria campechiana) fruit flour based on
several quality characteristics. Brazilian Journal of Food Technology
23:1-8.

Pertiwi, S.R.R., Sunarya, R., Rohmayanti, T., Aminullah, A. 2020b.
Optimization on formulation of foamed overripe canistel powder using
response surface methodology. Revista Brasileira de Fruticultura. 42(3).

Pertiwi, S.R.R., Aminullah, A., Rohmayanti, T., Hardono. 2019. A response

surface methodology for optimizing the non-gluten over ripe canistel
powder formulation. In 3" International Conference on Green Agro-

29



Industry and Bioeconomy, Malang, Indonesia; August 26" 2019. pp. 67-
79.

Prayoga, Aditya. 2018. Evaluasi profil sensori ,imu,am serbuk instan rasa jeruk
menggunakan metode rate all that apply (RATA) [skripsi]. Fakultas
Teknologi Pertanian, Institut Pertnian Bogor, Bogor.

Putri, H.R.L., Hidayati, A., Widyaningsih, T.D., Wijayanti, N., dan Maligan,
J.M. 2016. Pengendalian kualitas non dairy creamer pada kondisi proses
pengeringan semprot di PT Kievit Indonesia, Salatiga. Jurnal Pangan
dan Agroindustri VVol. 4 (1): 443-448.

Rajkumar, P.; Kailappan, R.; Viswanathan, R.; Raghavan, G.S.V. 2007. Drying
characteristics of foamed alphonso mango pulp in a continuous type foam
mat dryer. Journal of Food Engineering, Essex 79: 1452—-14509.

Siwi, K. 2021. Sifat sensori snack noodle tepung buah campolay (Pouteria
campechiana) masak penuh dengan penambahan guar gum [skripsi].
Fakultas Ilmu Pangan Halal, Universitas Djuanda, Bogor.

Sutrisno, E.T., Arief, D.Z., Oktapiani, T. 2018. Karakteristik tepung campolay
(Pouteria campechiana) untuk biskuit dengan variasi tingkat
kematangan dan suhu blansing. Pasundan Food Technology Journal
5(2): 111-121.

Sutrisno, E.T., Hervelly, H., Wardhana, N.K. 2013. Kajian Pengaruh
Konsentrasi Gula dan Konsentrasi Pektin Terhadap Karakteristik Selali
Buah Campolay (Pouteria campechiana). Fakultas Teknik, Universitas
Pasundan, Bandung.

Tjiptoputri, O.M. 2017. Evaluasi profil sensori sediaan pemanis dengan metode
rate-all-that-apply (RATA) [skripsi]. Fakultas Teknologi Pertanian,
Institut Pertanian Bogor, Bogor.

Waysima, dan Adawiyah, D.R. 2011. Evaluasi Sensori Panduan Praktikum.
Fakultas Teknologi Pertanian, Institut Pertanian Bogor, Bogor.

Wijaya, L. 2021. Studi branding potitioning toko kopi kekinian di Indonesia.
Jurnal Ekonomi dan Bisnis 8(1): 78-85.

30



