
 

42 
Venti Rosmayanti, 2017 
KAJIAN SIFAT HIDROKOLOID BERBAHAN DASAR UPPER UMBI TALAS LIAR  
Universitas Pendidikan Indonesia | repository.upi.edu | perpustakaan.upi.edu 

DAFTAR PUSTAKA 

 

Aboubakar, Njintang, Y. N., Scher, J., & Mbofung, C. M. F. (2008). 
Physicochemical, thermal properties and microstructure of six varieties of 

taro (Colocasia esculenta L. Schott) flours and starches. Journal of Food 
Engineering, 86(2), 294–305.http://doi.org/10.1016/j.jfoodeng.2007.10.006. 

Agama-Acevedo, E., Garcia-Suarez, F. J., Gutierrez-Meraz, F., Sanchez-Rivera, 
M. M., San Martin, E., & Bello-Pérez, L. A. (2011). Isolation and partial 
characterization of Mexican taro (Colocasia esculenta L.) starch. Starch -

Journal, 63(3), 139–146. http://doi.org/10.1002/star.201000113. 

Anderson, R.A. et al., (1969). Roll and Extrusion · Cooling of Grain Sorghum 
Grits. Cereal Science Today, 14(11), pp.372–375. 

Bozzola, J. J., & Russell, L.D., (1999). Electron microscopy: principles and 

techniques for biologists. London: Jones & Bartlett Publishers. 

Cahyo, A., Dewi, R., Putri, A., Sri, C., & Susetyo, D. (2014). Kinetics of Calcium 

Oxalate Reduction in Taro ( Colocasia esculenta ) Corm Chips during 
Treatments Using Baking Soda Solution. Procedia Chemistry, 9, 102–112. 
http://doi.org/10.1016/j.proche.2014.05.013. 

Chotimah, S & Fajarini, D.T. (2013). Pengurangan Kalsium Oksalat Dengan 

Perebusan Menggunakan Larutan NaCl dan Penepungan Untuk 
Meningkatkan Kualitas Senthe (Alocasia macrorrhiza) Sebagai Bahan 

Pangan. Jurnal Teknologi Kimia dan Industri, Vol. 2, No. 2 : 76-83. 

Eleazu, C. O. (2016). Characterization of the natural products in cocoyam ( 
Colocasia esculenta ) using GC – MS. Pharmaceutical biology, 54(12), 
2880–2885. http://doi.org/10.1080/13880209.2016.1190383. 

Halib, N., Iqbal, C., Amin, M., & Ahmad, I. (2012). Physicochemical Properties 
and Characterization of Nata de Coco from Local Food Industries as a 
Source of Cellulose. Sains Malaysiana, 41(2), 205–211. 

Harris, P. J., Ferguson, L. R., Roberton, A. M., McKenzie, R. J., & White, J. B. 
(1991). Cell-wall histochemistry and anatomy of taro (Colocasia esculenta). 

Australian Journal of Botany, 39(3), 207–222.  

Herlina, & Novijanto, N. (2008). Laporan hasil. laporan hasil penelitian hibah 
bersaing. 

Hu, Q., Gerhard, H., Upadhyaya, I., Venkitanarayanan, K., & Yangchao, L. 
(2016). Antimicrobial eugenol nanoemulsion prepared by gum arabic and 

lecithin and evaluation of drying technologies. International Journal of 
Biological Macromolecules, 87(February), 130–140.  

 

http://doi.org/10.1016/j.jfoodeng.2007.10.006
http://doi.org/10.1016/j.proche.2014.05.013


43 
 

43 
Venti Rosmayanti, 2017 
KAJIAN SIFAT HIDROKOLOID BERBAHAN DASAR UPPER UMBI TALAS LIAR  
Universitas Pendidikan Indonesia | repository.upi.edu | perpustakaan.upi.edu 

Jane, J., Shen, L., Chen, J., Lim, S., Kasemsuwan, T., & Nip, W. K. (1992). 

Physical and Chemical Studies of Taro Starches and Flours. Cereal Chem, 
69(5), 528-535. 

Kapoor, M., Khandal, D., Seshadri, G., Aggarwal, S., Khandal, R. K., & Road, S. 
(2013). Novel hydrocolloids : preparation & applications a reviw. IJRRAS, 

16(September), 432–482. 

Kaur, M., & Kaushal, P. (2013). Studies on physicochemical and pasting 

properties of Taro ( Colocasia esculenta L .) flour in comparison with a 
cereal , tuber and legume flour, 50(February), 94–100. 

http://doi.org/10.1007/s13197-010-0227-6. 

Kaushal, P., Kumar, V., & Sharma, H. K. (2012). LWT - Food Science and 

Technology Comparative study of physicochemical , functional , 
antinutritional and pasting properties of taro ( Colocasia esculenta ), rice ( 

Oryza sativa ) fl our , pigeonpea ( Cajanus cajan ) flour and their blends. 
LWT - Food Science and Technology, 48(1), 59–68.  

Kaushal, P., Kumar, V., & Sharma, H. K. (2015). Utilization of taro ( Colocasia 
esculenta ): a review, 52(January), 27–40. http://doi.org/10.1007/s13197-

013-0933-y. 

Kheir, M. E. M. (2005). Physicochemical, functional and microbial properties of 

crude and processed gum arabic (Acacia senegal).Department of Food 
Science and Technology Faculty. 

KONSTANCE, C. I. O. and R. P. (2002). Viscous properties of taro flour 
extruded with whey proteins to simulate weaning foods. Journal of Food 

Processing Preservation, 26, 179–194. 

Koswara, S. (2013). Teknologi pengolahan umbi-umbian. Bogor: 

Bogor Agricultural University.  

Kristianingrum, S. (2010). “Handout Spektroskopi Infra Merah (Infrared 

Spectroscopy, IR)”. [online] Diakses dari 
http://staff.uny.ac.id/dosen/susila-kristianingrum-dra-msi. 

Kumoro, A. C., Budiyati, C. S. and Retnowati, D. S. (2014). Calcium oxalate 

reduction during soaking of giant taro ( Alocasia macrorrhiza ( L .) Schott ) 
corm chips in sodium bicarbonate solution. International Food Research 
Journal, 21(4), 1583–1588. 

Li, C., Zhao, L., Han, J., Wang, R., Xiong, C., & Xie, X. (2011). Synthesis of 

citrate-stabilized hydrocolloids of hydroxyapatite through a novel two-stage 
method : A possible aggregates – breakdown mechanism of colloid 
formation. Journal of Colloid And Interface Science, 360(2), 341–349.  

Liszka-skoczylas, M., Ptaszek, A., & Zmudzin, D. (2014). The effect of 

hydrocolloids on producing stable foams based on the whey protein 
concentrate ( WPC ). Food Engineering, 129, 1–11.  



44 
 

44 
Venti Rosmayanti, 2017 
KAJIAN SIFAT HIDROKOLOID BERBAHAN DASAR UPPER UMBI TALAS LIAR  
Universitas Pendidikan Indonesia | repository.upi.edu | perpustakaan.upi.edu 

Ludwig, A. (2005). The use of mucoadhesive polymers in ocular drug delivery. 

Advanced Drug Delivery Reviews, 57(11), 1595–1639. 

Lukitaningsih, Endang. (2012). Analysis of Macronutrien Content, Glycemic 
Index and Calcium Oxalate Elimination in Amorphophallus campanulatus 
(Roxb). Jurnal Natural Vol. 12, No. 2. 

Mcgrance, S. J., Cornell, H. J., & Rix, C. J. (1998). A Simple and Rapid 
Colorimetric Method for the Determination of Amylose in Starch Products, 

158–163. 

Mergedus, A., Kristl, J., Ivancic, A., Sober, A., Sustar, V., Krizan, T., & Lebot, V. 
(2015). Variation of mineral composition in different parts of taro ( 
Colocasia esculenta ) corms. FOOD CHEMISTRY, 170, 37–46.  

Nand, A. V, Charan, R. P., Rohindra, D., & Khurma, J. R. (2004). Isolation and 

properties of starch from some local cultivars of cassava and taro in Fiji 1 
Introduction 2 Materials And Methods 3 Results And Discussion. The South 
Pacific Journal of Natural Science, 26(Dm), 45–48. 

Nip, W. K., Whitaker, C. S., & Vargo, D. (1994). Application of taro flour in 
cookie formulations. International Journal of Food Science and Technology, 

29, 463–468. 

Njintang, N. Y., Mbofung, C. M. F., Balaam, F., Kitissou, P., & Scher, J. (2008). 
Effect of taro ( Colocasia esculenta ) flour addition on the functional and 
alveographic properties of wheat flour and dough, 279(July 2007). 

Njintang, N. Y., Mbofung, C. M. F., & Waldron, K. W. (2001). In Vitro Protein 
Digestibility and Physicochemical Properties of Dry Red Bean ( Phaseolus 

vulgaris ) Flour : Effect of Processing and Incorporation of Soybean and 
Cowpea Flour. 

Njintang, Y. N., & Mbofung, C. M. F. (2003). Development of taro ( Colocasia 
esculenta ( L .) Schott ) flour as an ingredient for food processing : effect of 

gelatinisation and drying temperature on the dehydration kinetics and colour 
of flour, 58, 259–265. http://doi.org/10.1016/S0260-8774(02)00384-9. 

Nussinovitch, A., & Hirashima, M. (2014). Cooking Innovations: Using 
Hydrocolloids for Thickening, Gelling, and Emulsification. Boca Raton: 

Taylor &Francis/ CRC Press. 

Obiegbuna, J. E., Ishiwu, C. N., Akubor, P. I., & Igwe, E. C. (2014). Effect of 

Processing and Storage Relative Humidity on Selected Functional Properties 
of Cocoyam ( Colocasia Esculenta ) Corm Flour, 28(1975), 19–29. 

Onwueme, I. (1999). Taro cultivation in asia and the pacific. Bangkok, thailand: 
food and agriculture organization of the united nations. 

 

 

http://doi.org/10.1016/S0260-8774(02)00384-9


45 
 

45 
Venti Rosmayanti, 2017 
KAJIAN SIFAT HIDROKOLOID BERBAHAN DASAR UPPER UMBI TALAS LIAR  
Universitas Pendidikan Indonesia | repository.upi.edu | perpustakaan.upi.edu 

Pudiastuti, L., & Tika, P. (2013). Pembuatan dekstrin dari tepung tapioka secara 

enzimatik dengan pemanas microwave. Teknologi Kimia Dan Industri, 2(2), 
169–176. 

Purwaningsih, I., & Kuswiyanto. (2014). Perbandingan perendaman asam sitrat 
dan jeruk nipis terhadap penurunan kadar kalsium oksalat pada talas. Jurnal 

vokasi kesehatan, II, 293–297. 

Richana, N., & Sunarti, T. (2004). Karakterisasi sifat fisikokimiatepung umbi dan 

tepung pati dari umbi ganyong, suweg, ubikelapa dan gembili. Jurnal 
Pascapanen, 1(1), 29–37. 

Saha, D., & Bhattacharya, S. (2010). Hydrocolloids as thickening and gelling 
agents in food: A critical review. Journal of Food Science and Technology, 

47(6), 587–597. http://doi.org/10.1007/s13197-010-0162-6. 

Santoso, B., Pitayati, P. A., & Pambayun, R. (2013). The use of Carrageenan and 
Gum Arabic for Hidrocolloid Based Edible Film. AGRITECH, 33(2), 140-
145. 

Sciarini, L. S., Maldonado, F., Ribotta, P. D., Perez, G. T., & A.E., L. (2009). 
Chemical composition and functional properties of Gleditsia triacanthos 

gum. Food Hydrocolloids, 23, 306–313.  

Sefa-dedeh, S., & Agyir-sackey, E. K. (2004). Chemical composition and the 
effect of processing on oxalate content of cocoyam Xanthosoma 
sagittifolium and Colocasia esculenta cormels. Food Chemistry, 85, 479–

487.  

Stokes, D. (2008). Principles and practice of variable pressure: environmental 

scanning electron microscopy (VP-ESEM). John Wiley & Sons. 

Stuart, B. (2000). Infrared Spectroscopy. Kirk-Othmer Encyclopedia of Chemical 
Technology, (1), 1–20. 

Sunarya, Y. (2010). Kimia Dasar II. Bandung: Yrama Widya. 

Susiana, E., Tesri, M., & Mansyurdin. (2013). Analisis Morfologi Granula Pati 

dan Kristal Pada Beberapa Jenis Talas. Jurnal Biologi Universitas Andalas, 
2(September), 249–255. 

Tattiyakul, J., Asavasaksakul, S., & Pradipasena, P. (2006). Chemical and 
Physical Properties of Flour Extracted from Taro Colocasia esculenta ( L .) 

Schott Grown in Different Regions of Thailand, 32, 279–284. 
http://doi.org/10.2306/scienceasia1513-1874.2006.32.279. 

Tulyathan, V., Tananuwong, K., Songjinda, P., & Jaiboon, N. (2002). Some 
Physicochemical Properties of Jackfruit ( Artocarpus heterophyllus Lam ) 

Seed Flour and Starch, 28, 37–41. 

Viebke, C., Al-Assaf, S., & Phillips, G. O. (2014). Food hydrocolloids and health 

claims. Bioactive Carbohydrates and Dietary Fibre, 4(2), 101–114. 

http://doi.org/10.2306/scienceasia1513-1874.2006.32.279


46 
 

46 
Venti Rosmayanti, 2017 
KAJIAN SIFAT HIDROKOLOID BERBAHAN DASAR UPPER UMBI TALAS LIAR  
Universitas Pendidikan Indonesia | repository.upi.edu | perpustakaan.upi.edu 

http://doi.org/10.1016/j.bcdf.2014.06.006. 

Vol, S., & Alginate, S. (2010). Modifikasi alginat dan pemanfaatan produknya. 

Squalen, 5(1), 1–7. 

Widowati, S., Waha, M. G., dan Santosa, B. A. S. 1997. Ekstraksi dan 

Karakterisasi Sifat Fisikokimia dan Fungsional Pati Beberapa Varietas Talas 
(Colocasia esculenta (L.) Schott). Prosiding Seminar Teknologi Pangan, 
181-195. 

Winarno, F.G. (1992). Kimia Pangan dan Gizi. Jakarta: PT. Gramedia Pustaka 

Utama 

 

 


