DAFTAR PUSTAKA

Balittro, 2003. Agribisnis Tanaman Minyak Atsiri, hal 18. Booklet. Bogor : Balai
Penelitian Tanaman Rempah & Obat.

Baser, K.Husnu Can and Buchbauer, Gerhard. 2010. Handbook of Essential Oils. New
York : CRC Press Taylor and Francais Group.

Bulan, Rumon&g. 2004. Esterifikasi Patchoulli Alkohol Hasil Isolasi Dari Minyak Daun
Nilam (Patchoulli Oil). Medan : Fakultas Matematika & Ilmu Pengetahuan Alam
Universitas Sumatera Utara.

Fatriani, Sunardi & H. Husnul Chotimah. 2008. Pengaruh Pola Pengeringan Terhadap
Rendemen & Kualitas Minyak Atsiri Daun Nilam (Pogostemon Cablin Benth) (No
22.7-16).

Fennema, O.R. 1973. Nature of freezing process. In Low Temperature Preservation of
Foods and Living Matter, (O.R. Fennema, W.D. Powrie and E.H. Marth, eds.).
New York : Marcell Dekker

Frank P., Incropera & DeWitt, David. 1996. Fundamentals of Heat and Mass Transfer,
Fourth Edition. New York : John Willey and Sons

Geankoplis, GJ. 1983. Transport Process and Unit Operation, Second Edition. London :
Allyn and Bacon, Inc.

Guenther, Ernest & Ketaren S. 1987. Minyak Atsiri. Jakarta : Ul — Press .

Hamidi, Nurkholis and Tsuruta T. 2008. Improvement of Freezing Quality of Food by Pre-
dehydration with Microwave-Vacuum Drying, Journal of Thermal Science and
Technology, Special Issue on the 2007 ASME-JSME Thermal Engineering
Conference and Summer Heat Transfer Conference, Vol.3, No.1.

Hamidi, Nurkholis and Tsuruta T. 2008.A New Freezing Method Using Pre-Dehydration
by Microwave-Vacuum Drying, Trans of the JSRAE, Vol.25, pp. 291-298.

Hernani & Tangendjaja, Budi. 1988. Analisis Mutu Minyak Nilam dan Minyak Cengkeh

secara kromatagrafi; Media Penelitian Sukamandi No.6, Bogor, 57-61.

Irawan, Bambang & Bakti Jos. 2010. Peningkatan Mutu Minyak Nilam Dengan Ekstraksi
dan Destilasi Pada Berbagai Komposisi Pelarut. Rekayasa Kimia & Proses, 4-5
Agustus 2010 ISSN : 1411-4216

Kalichevsky, M.T., Knorr, D. and Lillford, P.J. 1995. Potential applications of high-
pressure effects on ice-water transitions, Trends in Food Science and Technology.
6, 253-259.

Meryman H.T. 1963. Preservation of living cells. Federation Proceedings 22 (1P1):81

Novita, Setya. H, Budiarti, Aprilia & Mahfud. 2012. Proses Pengambilan Minyak Atsiri

Dari Daun Nilam Dengan Proses Pemanfaatan Gelombang Mikro (Microwave).
JURNAL TEKNIK ITS Vol. 1, No. 1 (Sept. 2012) ISSN: 2301-9271

Nuryani, Y. Emmyzar, & Wahyudi. 2007. Nilam Perbenihan dan Budidaya Pendukung
Varietas Unggul. Pusat Penelitian & Pengembangan Perkebunan. Bogor : Pusat
Penelitian & Pengembangan Perkebunan.

Sachs, Goldman. Water Treatment — Commercial Distillation Equipment. Canada : Excel
Water  Technologies Inc.  http://www.excelwater.com/eng/bottling/water-
treatment-commercial-distillation.php. (Diakses Tanggal 23 November 2013)



Sugiarto & Sulistyo, Erwin. 2010. Ampas Penyulingan Nilam Sebagai Bahan Bakar
Alternatif Pada Proses Produksi Minyak Nilam. Jurnal Rekayasa Mesin, Vol.1
No.2, 27-34,

Sun D.W. & Zheng L. 2006. Innovative applications of power ultrasound during food
freezing processes, in Handbook of Frozen Food Processing and Packaging. New
York : Taylor & Francis Group.

Sundarsean, V .S.P. Singh & Mishra, A.N.. 2007. Composition and Comparison of
Essential Oil of Pogostemon Cablin (Blanco) Benth. (Patchouli) and Pogostemon
Travancorius Bedd var travancorius. Journal of Essentials Oil Volume 21/220.

Tsuruta, T. and Hayashi, T. 2006. Enhancement of Microwave Drying Under Reduced
Pressure Condition by Irradiation Control and External Air Supply, Transaction
of the Japan Society of Mechanical Engineers, Series B, (N0.05-1115)

Zuliansyah, Harvis., Susilo, Bambang., HS, Sumardi. 2013. Uji Performa Penyulingan
Tanaman Nilam (Pogostemon Cablin, Benth) Menggunakan Boiler Di Kabupaten
Blitar. Jurnal Bioproses Komoditas Tropis Vol. 1 No. 1.



