DAFTAR PUSTAKA

Aberle, E.D., Forrest, J. C., Gerrard D. E., Mills, E. W., Hedrick, H. B., Judge,
M.D. dan Merkel, R.A. 2001. Principles of Meat Science. 4" Ed.
Kendall/Hunt Publishing Co. Dubuque. lowa. p. 365-408.

Aberoumand, Ali. 2013. Impact of freezing on nutritional composition of some
less known selected fresh fishes in Iran. International Food Research
Journal 20(1): 347-350

Adams, A. and C. Ray. 1988. Catering technology, 1st ed. London: B.T. Batsford
Ltd.

Agus, A. Indra A. Dan Achmad junaedi. 2013. Membuat Pakan Ternak Secara
Mandiri Dengan Penambahan Hidrolisat Protein. Edisi ke-2. Citra Aji
Pranama. Yogyakarta.

Akhtar S, Muhammad Issa Khan and Farrukh Faiz. 2013. Effect of Thawing on
Frozen Meat Quality: A comprehensive Review. Pakistan Journal of Food
Sciences. 23(4): 198-211.

Andarwulan, N., F. Kusnandar, dan D. Herawati. 2011. Analisis Pangan. PT Dian
Rakyat, Jakarta.

Arikunto, S. 2002. Prosedur Suatu Penelitian: Pendekatan Praktek. Edisi Revisi
Kelima. Penerbit Rineka Cipta. Jakarta.

Arannilewa, S.T., Salawa, S.O. Sorungbe, A.A. and Olasalawu, B.B. 2005. Effect
of frozen period on the chemical, microbiological and sensory quality of
frozen tilapia fish (Sarotherodon galilaleus). African Journal of
Biotechnology, 4(8): 852-855.

Beal, C., F. Fonseca and G. Corrieu. 2000. Resistance to Freezing and Frozen
Storage of Streptococcus thermophillus is Related to Membrane Fatty
Acid Composition. J. Diary Sci. 84 :2347-2356

Berkel, B.M., B.V. Boogaard and C. Heijnen, 2004.Preservation of Fish and
Meat. Agromisa Foundation, Wageningen, The Netherlands, ISBN: 90-
72746-01-9 pp: 78-80.

Brojo Murniati, Sari Rian Puspita. 2002. Biologi Produksi Ikan Kurisi (Nemipterus
Tambuloides) Yang Didaratkan Di Tempat Pelelangan Ikan Labuai,
Pandeglang. Fakultas Perikanan dan llmu Kelautan. Institut Pertanian
Bogor. Jurnal Ikhtiologi Indonesia. 2(1)

Buckle, K. A., R. A. Edwards, G. H. Fleet dan M. Wootton, 1987. Food Science.
terrjemahan oleh H. Purnomo dan adiono. Ul — Press, Jakarta.



36

Clydesdale, F. 1979. Food Science and Nutrition.Pretence- Hall .Inc, New
Jersey.

Dahlia. 2011. Refrigerasi Hasil Perikanan. Universitas Riau: Riau

Davidek, J., J. Valisek and J. Pokorny. 1990. Chemical changes during food
processing. Departemen of Food Chemistry and Analysis. Institute
Chemical Technology, New York

Desrosier, N.W. 1988. Teknologi Pengawetan Pangan. Ul-Press, Jakarta.

Edward, R. A., 1978. Food Science Laboratory. Australian-Asian Cooperation
Scheme.Short- Course, Brawijaya Universityof New South Wales.

Effendi, S. 2012. Teknologi Pengolahan dan Pengawetan Pangan. Alfabeta.
Bandung.

Fathony,A.2014. Pengaruh Volume Molase Rebus dan Lama Fermentasi yang
Berbeda dengan Starter Khamir Laut terhadap Kualitas Hidrolisat Protein
Kepala Udang Vaname. Skripsi. Universitas Brawijaya

Fardiaz, S. 1992. Mikrobiologi Pangan 1. P.T. Gramedia Pustaka Utama.
Jakarta. 308 him.

Foruzani S, Maghsoudloo T, Noorbakhsh HZ. 2015. The effect of freezing at the
temperature of -18°C on chemical compositions of the body of Lutjanus
johnii. Aquaculture, Aquarium, Conservation and Legislation Bioflux. 8(3):
431-437.

Fox, P.F., P.A. Morrissy and D.M. Mulvihil. 1991. Chemical and Enzymatic
Modification of Food Protein. London: Development in Food Protein.
APPL.Sci.Pbl.

Frazier, W.C. and P.C. Westhoff, 1977. Food Microbiology. Mc. Graw Hill Book
Co. Inc. New York

Garcia-Arias, M.T., E. Alvarez-Pontes, M.C. Garcia-Fernandez and F.J.
Sanchez-Muniz, 2003. Freezing/defrosting/ frying of sardine fillets.
Influence of slow and quick defrosting on protein quality. J. Sci. Food
Agric., 83: 602-608.

Garraway, M. O. and R. C. Evans, 1984. Fungal Nutrition and Physiology.
JohnWiley and Sons, Inc., New York.

Hall, G.M and Ahmad, N.H. 1992. Functional Properties of Fish Protein
Hydrolysates. New York: VCH Pubblishers, Inc

Hartanto, R. 2003. Metodologi Penelitian. Universitas Dipenogoro. Semarang



37

Haslina, S. F. Muis. dan Suyatno. 2004. Nilai Gizi Daya Cerna Protein dan Daya
Terima Patilo Sebagai Makanan Jajanan yang Diperkaya dengan
Hidrolisat Protein Ikan Mujair ( Oreochromis mossambicus). Jurnal Gizi
indonesia. 1 (2) : 34-40

Heen and O. Karsti, 1985. Fish and Selfish Freezing in : G. Borgstrom ( Ed ).
Fish as Food Vol. IV Academic Press, New York

Irma, K., D. Z. Arief dan T.S. Ela. 1997. Pengaruh Konsentrasi Getah Pepaya
(Carica papaya, Linn) dan Waktu Hidrolisisi terhadap Hidrolisat Protein
Kepala Udang Windu. Prosding Seminar Tek. Pangan: 271-282

Jayanti. S., M. llza dan Desmelati. 2012. Pengaruh Penggunaan Minuman
Berkarbonasi Untuk Menghambat Kemunduran Mutu lkan Gurami
(Osphronemus gouramy) pada Suhu Kamar. Jurnal Perikanan dan limu
Kelautan 17(2) : 71-87.

Jeremiah, Lester E. 1996. Freezing Effects on Food Quality. Marcel Dekker .Inc .
New York

Kathiresan K, Saravanakumar K & Senthilraja P. 2011. Bio-ethanol production by
marine yeasts isolated from coastal mangrove sediment. Int Multidiscip
Res J 1. 19-24.

Ketaren, S. 2005. Pengantar Teknologi Minyak dan Lemak Pangan.Ul- Press.
Jakarta .

Kim, Se Kwon. 2015. Seafood Science : Advances In Chemistry, Technology and
Applications. Taylor and Francis Group. CRC Press

Kirk RE, Othmer DF. 1953. Encyclopedia of Chemical Technology. New York :
The Interscience Publ. Inc. Vol. 11

Koesoemawardani D, Nurainy D, Hidayati S. 2008. Proses pembuatan hidrolisat
protein ikan rucah. Jurnal Natur Indonesia 13(3): 256-261

Kristinsson, HG. 2007. Aquatic food protein hydrolysates. In : Shahidi. F (Ed).
Maximising the Value of Marine By Product. Boca Raton: CRC Press.

Kumalaningsih, Sri. 2014. Pohon Industri Potensial Pada Sistem Agroindustri. UB
Press. Malang

Kurniawati A.D. 2010. Pengaruh Tingkat Pencucian dan Lama Kontak dengan
Etanol Terhadap Sifat Fisik dan Kimia Tepung Porang (Amorphophallus
onchophyllus).Skripsi. Jurusan llmu dan Teknologi Pangan. Universitas
Brawijaya. Malang. Jawa Timur.

Kusnandar,Feri. 2010. Kimia Pangan. PT. Dian Rakyat: Jakarta



38

Kusmiati, A. Thontowi dan S. Nuswantara. 2011. Efek Sumber Karbon Berbeda
terhadap Produksi a-Glukan oleh Saccharomyces Cerevisiae pada
Fermentor Air Lift. Jurnal Natur Indonesia. 13 (2): 138-145

Kusmiati, Swasono R. Tamat, Eddy, J, dan Ria, I. 2007. Produksi glukan dari dua
galur Agrobacterium sp. pada media mengandung kombinasi molase dan
urasil. Biodiversitas. 8 (1) : 96-99

llyas S. 1983. Teknologi Refrigerasi Hasil Perikanan: Teknik Pendinginan Ikan.
CV. Paripurna. Jakarta

Lawrie, R.A. 1979. Meat Science, 3" Edition. Pregamon Press, Oxford

Leal ALG, Castro PF, Lima JPV, Correia ES, Bezerra RS. 2010. Use of shrimp
protein hydrolysate in Nile tilapia (Oreochromis niloticus, L.) feeds.
Aquacult Int 18(4):635—-646

Winarno, F. G. 2008. Kimia Pangan dan Gizi. PT. Gramedia Pustaka Utama,
Jakarta

Love, R.M. 1982. Basic Facts about fish. In: A. Aitken, I.M. Mackie, J.H. Merritt
and M.L. Windsor (editors). Fish Handling and Processing. 2 nd ed. Her
Majesty’s Stationery Office, Edinburgh.

Lund, B.M., T.C. Baird-parker, dan G.W.Gould. 2000. The Microbiological Safety
and Quality of Food, Vol | .Aspen  Publishers, Inc.,
Gaitehersburg,Maryland.

Margono, S. 2005. Metodologi Penelitian Pendidikan. Jakarta: PT. Rineka Cipta

Mazrouh MM. 2015.Effects of freezing storage on the biochemical composition in
muscles of Saurida undosquamis (Richardson 1848) comparing with
imported frozen. International Journal of Fisheries and Aquatic Studies. 3
(2): 295- 299.

Mirzah. 1997. Pengaruh pengolahan tepung limbah udang dengan tekanan
uap panas terhadap kualitas dan pemanfaatannya dalam ransum ayam
broiler. Disertasi, Program Pascasarjana. Universitas Padjadjaran,
Bandung.

Muzaifa, M.L., N.Safriani, and F. Zakaria. 2011. Production of protein
Hydrolysates From Fish by Product Prepared. Int. J.Bioflux
Society .1(5) :36-39.

Nurhayati T, Salamah E, Cholifah dan Nugraha R. 2014. Optimasi proses
pembuatan hidrolisat jeroan ikan kakap putih. JPHPI. 17 (1) :42 — 52



39

Pigot GM, Tucker BW. 1990. Utility fish flesh effectively while maintaining
nutritional qualities. Seafood Effects of Technology on Nutrition. New
York: Marcel Decker, Inc

Prihharsanti A. H. T. 2009. Populasi Bakteri dan Jamur pada Daging Sapi
dengan Penyimpanan Suhu Rendah. Sains Peternakan 7(2) : 66-72
ISSN 1693-8828

Purwaningsih  S. 1995. Teknologi Pembekuan Udang. Jakarta: Penebar
Swadaya.

Rohanah, Ainun . 2002. Pembekuan.Unverstitas Sumatera Utara. Medan

Secci, Giulia, Giuliana P. 2016. From farm to fork: lipid oxidation in fish product.
Italian Journal of Animal Science. 15 (1): 124-135.

Sedarmayanti dan Syarifudin Hidayat. 2002. Metodologi Penelitian. Bandung:
Mandar Maju

Soeparno. 2005. Ilimu dan Teknologi Daging, Cetakan Ill. Gadjah Mada
University Press. Yogyakarta

Sudarmaji. S. 1989. Analisa Bahan Makanan dan Pertanian. Yogyakarta:
Penerbit Liberty

Suhanda, J dan Purnomo. 2013. Perbaikan kualitas petis kepala udang windu
(Penaeus monodon) dengan penambahan tepung arang kayu galam
(Melaleuca cajuputi powell), sekam padi (Oryza sativa | ) dan tempurung
kelapa (Cocos nucifera). Fish Scientiae. 4 (6) : 114-130

Suriawiria, U. 2005. Mikrobiologi Dasar. Papas Sinar Sinanti, Jakarta

Suzuki, T., 1981.Fish and Kirill Protein. Processing Technology.Applied Science
Pub.Ltd, London.

Tambunan, A.H., 1999. Pengembangan Metoda Pembekuan Vakum Untuk
Produk Pangan. Usulan Penelitian Hibah Bersaing Perguruan Tinggi.
Institut Pertanian Bogor

Trung ,Trang Si And Pham Thi Dan Phuong. 2012. Bioactive Compounds from
By-Products of Shrimp Processing Industry in Vietnam : Journal of Food
and Drug Analysis. 20(1) :194-197

Uju.2006. Pengaruh penyimpanan beku surimi terhadap mutu bakso ikan jangilus
(Istiophorus sp). Buletin Teknologi Hasil Perikanan 9(2): 200-205.

Varnam, H. A and Sutherland, J. P. 1995. Beverages (Technology, Chermistry
and Microbiology). Chapman and Hall, London



40

Wheaton FW, Lawson TB. 1985. Processing Aquatic Food Product. New
York :John Willey and Sons.

Whittle, K.J., 1997. Opportunities for improving the quality of fisheries products.
In: Luten, J.B., Borrosen, T. and Oehlenschlager, J. (Eds), Sea food from
producer to consumer, Integrated approach to quality. Proceedings of
the international seafood Conference on the 25th anniversary of WEFTA,
Netherlands, 13 — 16th November 1995, Elseveer, Amsterdam,

Winarno, 2004. Kimia Pangan dan Gizi. Cetakan kesebelas . P.T Gramedia.
Jakarta.

Xiong YL. 2000. Meat Processing. Di dalam Nakai S; Modler HW, Editor. Food
Protein: Processing Aplications New york : Wiley- VCH

Yoon KS, Lee CM. 1990. Effect of powdered cellulose on the texture and freeze-
thaw stability of surimi-based shellfish analog products. Journal of Food
Science 55(1): 87-91.

Zaitsev, V.P.,l. Kizevter , L. Lugonov, T.Kararova, L.Minder dan V. Podsevalov,
1969. Fish Curing and Processing . Mir Publishing, Moscow

Zhenming,C., L. Zhigiang, G. Lingmei, G. Fang, M. Chunling, W. Xianghong, dan
L. Haifeng. 2006. Marine Yeast and Thir Applications in Mariculture.
Journal Ocean University China ( Oceanis and Coastal Sea Research).
5(3) :251-256

Zuriah, Nurul. 2006. Metodologi Penelitian Sosial dan Pendidikan. Jakarta:
Bumi Aksara.



