DAFTAR PUSTAKA

Akbar S, Kurnia B, dan Istigomah. (2001). Kandungan dan Kegunaan Rumput
Laut di Dalam Teknologi Budidaya Rumput Laut (Kappaphicus alvarezii).
Bandar Lampung: Balai Bududaya Laut.

Bellec, F.L.F., dkk. (2006). Pithaya (Hylocereus spp.) : a new crop, a market with
future. Fruits 61 : 237-250.

Cahyono, B. (2009).Sukses Bertanam Buah Naga. Pustaka Mina. Jakarta.

Charley, H. (1982). Food Science. Jhon Willey and Sons Inc. New York
Eder, R. (1996). Handbook of Food Analysis, Vol 1.Marcel Dekker Inc.New.York.

Fardiaz, D. (1989). Hidrokoloid. Laboratorium Kimia dan Biokimia Pangan.
Bogor : Pusat Antar Universitas Pangan dan Gizi. IPB

Glicksman, M. (1979). Carrageenan Food Industry. Academic Press, New York.

Havlikova, L.K., dkk. (1983). Heat Stability of Betacyanins. Lebensm Unters
Forsch 177: 247-50.

Harborne J.B. (1987). Metode Fitokimia. Kosasih Padmawinata, penerjemah.
Bandung: ITB-Press.

Imeson, A.P. (2000). Carrageenan dalam Handbook of Hydrocolloids. GO
Phillips dan PA Williams (ed). New York : CRC Press.

Jaafar, Ali, R., dkk. (2009). “Proximate Analysis of Dragon Fruit (Hylecereus
polyhizus)”.American Journal of Applied Sciences. 6:1341-1346.

Jaya, L.K.D. (2010). “Morfologi dan Fisiologi Buah Naga dan Prospek Masa
Depan di Indonesia”.Crop Agro3 : 44-50.

Koleva, 1. (2002). “Screening of Plant Extracts for Antioxidant Activity: A
Comparative Study on Three Testing Methods”. Phytochem Anal.13, 494-
500.

Kristanto, D. (2009). Buah Naga, Pembudidayaan di Pot dan di Kebun (Edisi
Revisi). Penebar Swadaya. Jakarta

Qory Hajrul Fajriani, 2013

Penentuan Aktivitas Antioksidan Kulit Buah Naga Super Merah (Hylocereus Costaricensis) Dan
Produk Olahannya Berupa Permen Jelly

Universitas Pendidikan Indonesia | repository.upi.edu| perpustakaan.upi.edu



46

Madhavi, D.L., dkk.(1995). Food Antioxidant, Technological, Toxicological, and
Health Perspectives. New Y ork-Bassel-Hongkong: Marcel Dekker, Inc.

Molyneux, P. (2004). “The Use of Stable Free Radical Dyphenilpicryl-hydrazil
(DPPH) for Estimating Antioxidant Activity”.J. Sci. Technology.211-219.

Nurliyana, R., dkk. (2010). “Antioxidant Study of Pulps and Peels of Dragon
Fruits: A Comparative Study”. International Food Research Journal 17:
367-375.

Padreno, M.A. and Escribano, J. (2001). “Correlation Between Antiradical
Activity and Stability of Betanine from Beta Vulgaris L. Roots Under
Different pH, Temperature and Light Conditions”. Journal of the Science
of Food and Agriculture, 81(7): 627-631.

Prakash.,dkk. (2001) .“Antioxidant Activity”. Medallion Laboratory-Analytical
Progress.19,2.

Rebecca, O.P.S.,dkk, (2010), “Pigment Identification and Antioxidant Properties
of Red Dragon Fruit (Hylocereus polyrhizus)”.African Journal of
Biotechnology 9 (10): 1450-1454.

Romero, J.B., dkk. (2008). Stabillity of Agar in The Seaweed Gracilaria
Eucheumatoides (Gracilariales, Rhodophyta) During Postharvest Storage.
Bioresorce Technology (99). 8151-8155.

Rukmana. (2003). Kaktus. Cet 5. Kanisius. Yogyakarta

Sangi, M., dkk. (2008). “Analisis Fitokimia Tumbuhan Obat di Kabupaten
Minahasa Utara”. Chemistry Progress. 1, 47-53.

Saputra, D.R. (2008). Aplikasi Bioteknologi Pemanfaatan Limbah Rumput Laut.
Jakarta: Kanisius.

Singleton, V.L. and Rossi, J.A., (1965). “Colorimetry of Total Phenolic with
Phosphomolybdic-Phosphotungstic  Acid Reagent”, Am.J  Enol.Vitic,
16,147.

SNI 3547-2-2008. (2008). Kembang Gula Lunak. Jakarta : Dewan Standar
Nasional.

Suprapti, M.L. (2004). Jelly Jambu Mete. Kanisius, Yogyakarta

Vaya, dkk. (2001). “Nutritional Antioxidant: Mechanism of Action, Analyses of
Activities and Medical Applications”. Curr. Med. Chem-Imm, Endoc &
Metabolism Agents. (1), 99-117.

Qory Hajrul Fajriani, 2013

Penentuan Aktivitas Antioksidan Kulit Buah Naga Super Merah (Hylocereus Costaricensis) Dan
Produk Olahannya Berupa Permen Jelly

Universitas Pendidikan Indonesia | repository.upi.edu| perpustakaan.upi.edu



47

Vermerris., Wilfred, and Ralph N. ( 2006). "Phenolic Compounds and Their
Effects on Human Health." Phenolic Compound Biochemistry. Springer
Netherlands. 235-255.

Wahyuni, R. (2011). “Pemanfaatan Kulit Buah Naga Super Merah (Hylocereus
costaricensis) Sebagai Sumber Antioksidan Dan Pewarna Alami Pada
Pembuatan Jelly ”. Jurnal Teknologi Pangan. Vol.2 No.1. Malang.

Wanitchang, dkk. (2010). “Maturity Sorting Index of Dragon Fruit”. Journal of
Food Engineering. 100(3):409-416.

Ward, A.G. and Courts., (1977). The Science and Technology of Gelatin.
Academic Press, London

Waterhouse, A. (1999). Folin - Ciocalteau Micro Method For Total Phenol In
Wine. Department Of Viticulture & Enology University Of California,
Davis, 152-178.

Winarsi, H. (2007). Antioksidan Alami dan Radikal Bebas. Yogyakarta: Kanisius

Woo, K., dkk. (2011). “Stability of the Spray-Dried Pigmentof Red Dragon Fruit
[ Hylocereus polyrhizus(Weber) Britton and Rose] asa Function of
Organic Acid Additives and Storage Conditions”. Philipp Agric Scientist
Vol. 94 No. 3, 264-269.

Wu, L.C., dkk, (2006). “Antioxidant and Antiproliferative Activities of Red
Pitaya”. Food Chemistry. Volume 95, 319-327

Zryd J.P. and Christinet,L. (2004).“Betalains ”. In: Davies K (eds) Plant pigments
and Their Manipulation. Annu. Plant Rev. Oxford., 14, 185-213.

Qory Hajrul Fajriani, 2013

Penentuan Aktivitas Antioksidan Kulit Buah Naga Super Merah (Hylocereus Costaricensis) Dan
Produk Olahannya Berupa Permen Jelly

Universitas Pendidikan Indonesia | repository.upi.edu| perpustakaan.upi.edu



