
 
DAFTAR PUSTAKA 

Afrianto, S., & Wariyah, C. (2020). Karakteristik Growol yang Dibuat dengan 

Variasi Varietas Ubi Kayu (Manihot esculenta Crantz) dan Lama Fermentasi. 

agriTECH, 40(3), 254. https://doi.org/10.22146/agritech.50228 

Annisa Istiqomah, & Rustanti, N. (2015). Indeks glikemik, beban glikemik, kadar 

protein, serat, dan tingkat kesukaan kue kering tepung garut dengan substitusi 

tepung kacang merah,". of Nutrition College, 04. 

Ariani, F., Rohani, S., Sukanty, N. M. W., Yunita, L., Solehah, N. Z., & Nursofia, 

B. I. (2024). Penentuan Kadar Lemak Pada Tepung Terigu Dan Tepung 

Maizena Menggunakan Metode Soxhlet. Ganec Swara, 18(1), 172. 

https://doi.org/10.35327/gara.v18i1.747 

Barragan-Fonseca, K. B., Dicke, M., & van Loon, J. J. A. (2017). Nutritional value 

of the black soldier fly (Hermetia illucens L.) and its suitability as animal feed 

- a review. Journal of Insects as Food and Feed, 3(2), 105–120. 

https://doi.org/10.3920/jiff2016.0055 

Budi, P. Y., Aldia, K., & Ghassani Ardan. (2021). Pengawasan Mutu Sistem First 

In First Out (FIFO) Pada Tepung Terigu. UNDIP PRESS SEMARANG. 

Chen, B., Dang, L., Zhang, X., Fang, W., Hou, M., Liu, T., & Wang, Z. (2017). 

Physicochemical properties and micro-structural characteristics in starch from 

kudzu root as affected by cross-linking. Food Chemistry, 219, 93–101. 

https://doi.org/https://doi.org/10.1016/j.foodchem.2016.09.128 

Damodaran, S., & Paraf, A. (1997). Food proteins and their applications. 

Estiasih, T., & Ahmadi, K. (2009). Teknologi pengolahan pangan. Bumi Aksara. 

Fauziyah, R. N., Restiyani, F., & Yuliastuti, E. E. S. (2023). Kontribusi Kadar Pati 

Resisten Singkong (Manihot esculenta) pada Endog Lero dalam Pemenuhan 

Angka Kecukupannya Bagi Orang Dewasa. In Prosiding Seminar Nasional 

Sains dan Teknologi" SainTek" , 1(1), 529–535. 

Hall, F. G., Jones, O. G., O’Haire, M. E., & Liceaga, A. M. (2017). Functional 

properties of tropical banded cricket (Gryllodes sigillatus) protein  

hydrolysates. Food Chemistry, 224, 414–422. 

https://doi.org/10.1016/j.foodchem.2016.11.138 

Hasibuan, A., Hakim, L., & Nasution, D. L. S. (2022). Construction of Biopond 

Houses to Increase BSF Maggot Production in the Context of Reducing 

Organic Waste in Medan. ABDIMAS TALENTA: Jurnal Pengabdian Kepada 

Masyarakat, 7(1), 284–290. 

https://doi.org/10.32734/abdimastalenta.v7i1.6829 

Hermala Anindita, T., Kusnandar, F., & Budijanto, S. (2020). Sifat Fisikokimia Dan 

Sensoris Beras Analog Jagung Dengan Penambahan Tepung Kedelai. Jurnal 

Teknologi dan Industri Pangan, 31(1), 29–37. 

https://doi.org/10.6066/jtip.2020.31.1.29 

Ikawati, R. (2005). Optimasi Kondisi Ekstraksi Karotenoid wortel (daucus carota 

L.) menggunakan response Surface Mothodology (RSM). Teknology 

Pertanian, 1(1), 14–22. 



Irsalina, R., Lestari, S. D., & Herpandi. (2016). Thynnichthys thynnoides ). 

FishtecH – Jurnal Teknologi Hasil Perikanan, 5(1), 32–42. 

http://ejournal.unsri.ac.id/index.php/fishtech 

Jumiati, T. (2009). Laporan Magang Di Pt. Indofood Sukses Makmur Tbk 

Semarang ­ Jawa Tengah (Pengendalian Mutu Mi Instan). Laporan Magang, 

1(1), 17–20. 

Kanetro, B., & Luwihana, S. (2015). Komposisi Proksimat dan Kandungan Bakteri 

Asam Laktat Oyek Terbaik dari Perlakuan Penambahan Kacang Tunggak 

(Vigna Unguiculata) Berdasarkan Tingkat Kesukaannya Proximate 

Composition and Lactic Acid Bacteria of The Best Oyek from The Treatment 

of Cowpeas. Jurnal Agritech, 35(03), 261. 

https://doi.org/10.22146/agritech.9335 

Karina, A. (2008). Pemanfaatan Jahe (Zingiber Officinale Rosc.) dan Teh Hijau 

(Camellia Sinensis) dalam pembuatan Selai Rendah Kalori dan Sumber 

Antioksidan. IPB Bogor. 

Koswara, S. (2009). Teknologi pengolahan mie. eBookpangan.com, 1–13. 

Krokida, M. K., Oreopoulou, V., Maroulis, Z. B., & Marinos-Kouris, D. (2001). 

Colour changes during deep fat frying. Journal of Food Engineering, 48(3), 

219–225. https://doi.org/https://doi.org/10.1016/S0260-8774(00)00161-8 

Kurniasari, E., Waluyo, S., & Sugianti, C. (2015). Mempelaj U Pengeringan Dan 

Sifat Fisik Mie Kering the Study of Dryi Ng Rate and Physi Cal Characteri Sti 

Cs of. Teknik Pertanian Lampung, 4(1), 1–8. 

Kuswanto, K. R. (2015). Indonesia Growol (Fermented Cassava). Indigeneous 

Fermented Foods of Southeast Asia. 197–202. 

L Kathleen Mahan, & Escott-Stump, S. (2008). Krause’s food & nutrition therapy. 

Laksmitawati, D. R., Marwati, U., & Indriani, V. (2019). Pengaruh Fermentasi 

Umbi Suweg (Amorphophallus campanulatus) Terhadap Kadar Makronutrien 

Dan Nilai Indeks Glikemik Mencit. Kartika : Jurnal Ilmiah Farmasi, 6(1), 21. 

https://doi.org/10.26874/kjif.v6i1.124 

Liandani, W., & Zubaidah, E. (2015). Formulasi Pembuatan Mie Instan Bekatul 

(Kajian Penambahan Tepung Bekatul Terhadap Karakteristik Mie Instan). 

Jurnal Pangan dan Agroindustri, 3(1), 174–185. 

Lingga, L. (2010). Cerdah Memilih Sayuran: Plus Minus 54 Jenis Sayuran. 

AgroMedia. 

Made, A. (2008). Membuat Mie dan Bihun. Penebar Swadaya. 

MAN, Y. B., LIU, J. L., Bakar, J., & Abdul Rahman, R. (2007). Quality changes of 

refined-bleached-deodorized (RBD) palm olein, soybean oil and their blends 

during deep-fat frying. Journal of Food Lipids, 6, 181–193. 

https://doi.org/10.1111/j.1745-4522.1999.tb00142.x 

Marie Céleste Karam, Petit, J., Zimmer, D., Djantou, E. B., & Scher, J. (2016). 

Effects of drying and grinding in production of fruit and vegetable powders. 

Journal of Food Engineering, 32–49. 

Matondang, S. (1991). Pengeringan Biji-Bijian Hasil Pertanian. USU Medan. 

Mulyadi, A. F., Wijana, S., Dewi, I. A., & Putri, W. I. (2014). Karakteristik 

Organoleptik Produk Mie Kering Ubi Jalar Kuning ( Ipomoea batatas ) ( 

Kajian Penambahan Telur Dan CMC ) Organoleptic Characteristics of Dry 



Noodle Products from Yellow Sweet Potato ( Ipomoea batatas ) ( Study on 

Adding Eggs and CMC ). Jurnal Teknologi Pertanian, 15(1), 25–36. 

Nurhadi, B., Andoyo, R., Mahani, & Indiarto, R. (2016). Study the properties of 

honey powder produced from spray drying and vacuum dryiSamborska, K. et 

al. (2019) ‘Development and characterization of physical properties of honey-

rich powder’, Food and Bioproducts Processing. Institution of Chemical 

Engineers,. International Food Research Journal, 19(3), 907–912. 

Nurkhayatun, S., & Kanetro, B. (2018). Inovasi Pangan Lokal Untuk Mendukung 

Ketahanan Pangan. 

Puspaningtyas, D. E., Sari, P. M., Kusuma, N. H., & Helsius SB, D. (2019). Analisis 

Potensi Prebiotik Growol: Kajian Berdasarkan Perubahan Karbohidrat 

Pangan. Gizi Indonesia, 42(2), 83. https://doi.org/10.36457/gizindo.v42i2.390 

Que, F., Mao, L., Fang, X., & Wu, T. (2008). Comparison of hot air-drying and 

freeze-drying on the physicochemical properties and antioxidant activities of 

pumpkin (Cucurbita moschata Duch.) flours. International Journal of Food 

Science and Technology, 43(7), 1195–1201. https://doi.org/10.1111/j.1365-

2621.2007.01590.x 

Rani, S., Singh, R., Kamble, D., Upadhyay, A., & Kaur, B. (2019). Structural and 

quality evaluation of soy enriched functional noodles. Food Bioscience, 32, 

100465. https://doi.org/10.1016/j.fbio.2019.100465 

Rhode, C., Badenhorst, R., Hull, K. L., Greenwood, M. P., Bester-van der Merwe, 

A. E., Andere, A. A., Picard, C. J., & Richards, C. (2020). Genetic and 

phenotypic consequences of early domestication in black soldier flies 

(Hermetia illucens). Animal Genetics, 51(5), 752–762. 

https://doi.org/10.1111/age.12961 

Rimbawan, A. S. (2004). Indeks glikemik pangan : Cara mudah memlih pangan 

yang menyehatkan (Cet. 1). Penebar Swadaya. 

Setiavani, G. (2016). Kajian pembuatan tepung cassava modifikasi. Agrointek, 9(1), 

60–78. 

Shumo, M., Osuga, I. M., Khamis, F. M., Tanga, C. M., Fiaboe, K. K. M., 

Subramanian, S., Ekesi, S., van Huis, A., & Borgemeister, C. (2019). The 

nutritive value of black soldier fly larvae reared on common organic waste 

streams in Kenya. Scientific Reports, 9(1), 1–13. 

https://doi.org/10.1038/s41598-019-46603-z 

Silmina, D., Edriani, G., & Putri, M. (2010). Efektifitas Berbagai Media Budidaya 

Terhadap Pertumbuhan Maggot Hermetia illucens. Jurnal Ilmiah Balai 

Pertanian Ternak Bogor, April 2010, 1–9. 

SNI. (2008). Metode Pengujian Cemaran mikroba dalam daging, telur dan susu 

serta hasil olahannya. 

Teknologi, J., Darmawan, M. R., Andreas, D. P., Jos, B., Sumardiono, S., Kimia, J. 

T., & Soedarto, J. P. (2013). Modifikasi Ubi Kayu Dengan Proses Fermentasi 

Menggunakan Starter Lactobacillus Casei Untuk Produk Pangan. 2(4), 137–

145. 

Van Huis, A. (2013). Potential of insects as food and feed in assuring food security. 

Annual Review of Entomology, 58, 563–583. https://doi.org/10.1146/annurev-

ento-120811-153704 



Wariyah, C., . R., & Kanetro, B. (2019). Effect of Cooling Methods and Drying 

Temperatures on the Resistant Starch Content and Acceptability of Dried-

Growol. Pakistan Journal of Nutrition, 18(12), 1139–1144. 

https://doi.org/10.3923/pjn.2019.1139.1144 

Widyaningtyas, M., & Susanto, W. H. (2015). Pengaruh Jenis dan Konsentrasi 

Hidrokoloid (Carboxy Methyl Cellulose, Xanthan Gum, Dan Karagenan) 

Terhadap Karakteristik Mie Kering Berbasis Pasta Ubi Jalar Varietas Ase 

Kuning. Jurnal Pangan dan Agroindustri, 3(2), 417–423. 

Zhao, D., Yu, D., Kim, M., Gu, M.-Y., Kim, S.-M., Pan, C.-H., Kim, G.-H., & 

Chung, D. (2019). Effects of temperature, light, and pH on the stability of 

fucoxanthin in an  oil-in-water emulsion. Food Chemistry, 291, 87–93. 

https://doi.org/10.1016/j.foodchem.2019.04.002 

Zhou, F., Liu, Q., Zhang, H., Chen, Q., & Kong, B. (2016). Potato starch oxidation 

induced by sodium hypochlorite and its effect on  functional properties and 

digestibility. International Journal of Biological Macromolecules, 84, 410–

417. https://doi.org/10.1016/j.ijbiomac.2015.12.050 

Zielińska, E., Baraniak, B., & Karaś, M. (2017). Antioxidant and anti-inflammatory 

activities of hydrolysates and peptide fractions obtained by enzymatic 

hydrolysis of selected heat-treated edible insects. Nutrients, 9(9), 1–14. 

https://doi.org/10.3390/nu9090970 

 

 

 


	DAFTAR PUSTAKA

