
 

40 

DAFTAR PUSTAKA 

 

 

Afzal, A., Saeed, F., Afzaal, M., Maan, A.A., Ikram, A., Hussain, M., Usman, I., 
 Shah, Y.A. and Anjum, W. 2022. “The chemistry of flavor 
 formation in meat and meat products in response to different 
 thermal and non-thermal processing techniques: An overview’. In 
 Journal of Food Processing and Preservation. P. e16847. 
 
Anandharamakrishnan, C and P. Ishwarya S. 2015. Spray drying techniques for 
 food ingredient encapsulation. John Wiley & Sons. 
 
Ariyanto. 2022. Pengaruh Lama Waktu Pemasakan Nira Aren Terhadap Kualitas 
 Gula Aren Cair. Skripsi. Universitas Jambi. 
 
Arnoldi, A., 1994. “Flavors from the reaction of lysine and cysteine with glucose 
 in the presence of lipids”. In ACS Symposium Series. 543. P. 240-
 250.  
 
Arshad, M.S., Sohaib, M., Ahmad, R.S., Nadeem, M.T., Imran, A., Arshad, M.U., 
 Kwon, J.H. and Amjad, Z. 2018. “Ruminant meat flavor influenced 
 by different factors with special reference to fatty acids”. In 
 Journal Lipids in health and disease. 17. P. 1-13. 
 
Badan Pusat Statistika (BPS). 2020. Konsumsivitas Daging Ayam Masyarakat 
 Indonesia tahun 2020. 
 
Badan Pusat Statistika (BPS). 2021. Konsumsivitas Daging Ayam Masyarakat 
 Indonesia tahun 2021.  
 
Badan Standarisasi Nasional (BSN). 1992. SNI 01-2891-1992: Cara uji makanan 
 dan minuman. Jakarta.  
 
Badan Standarisasi Nasional (BSN). 1992. SNI 6989.11:2019: Air dan Limbah. 
 Jakarta. 
 
Badan Pengawas Obat dan Makanan Republik Indonesia (BPOM RI). 2019. 
 Peraturan BPOM No 34 Tahun 2019 tentang Kategori Pangan.  
 
Bleicher, J., Ebner, E.E. and Bak, K.H., 2022. “Formation and Analysis of 
 Volatile and Odor Compounds in Meat—A Review”. In Journal 
 Molecules. 27. P. 6703. 
 



41 
 

 

Blundell, R., Shah, M.A., Azzopardi, J.I., Benmelouka, A.Y., Alqarni, M. and 
 Khan, H. 2022. “Ascorbyl palmitate”. In Antioxidants Effects in 
 Health. P. 179-188 
 
Cheung, I.W. and Li-Chan, E.C. 2017. “Enzymatic production of protein 
 hydrolysates from steelhead (Oncorhynchus mykiss) skin gelatin as 
 inhibitors of dipeptidyl-peptidase IV and angiotensin-I converting 
 enzyme”. In Journal of Functional Foods. 28. P. 254-264. 
 
Chiang, J.H., Eyres, G.T., Silcock, P.J., Hardacre, A.K. and Parker, M.E. 2019. 
 “Changes in the physicochemical properties and flavour 
compounds  of beef bone hydrolysates after Maillard reaction”. In Journal Food 
 Research International. 123. P. 642-649. 
 
Chiang, J.H., 2020. The development of extruded meat alternatives using 
 Maillard-reacted beef bone hydrolysate and plant proteins. Thesis. 
 Massey University. 
 
Cohen, S.M., Eisenbrand, G., Fukushima, S., Gooderham, N.J., Guengerich, F.P., 
 Hecht, S.S., Rietjens, I.M.C.M., Rosol, T., Harman, C. and Taylor, 
 S.V. 2020. “GRAS 29 flavoring substances”. In Joiurnal Food 
 Technology. 74. P. 44-65. 
 
Colle, M., 2020. AMSA. 2015. Research guidelines for cookery, sensory 
 evaluation, and instrumental tenderness measurements of meat. 
 American Meat Science Association, Champaign, IL. Bekhit, 
 AEDA, DL Hopkins, FT Fahri, and EN Ponnampalam. 2013. 
 Oxidative processes in muscle systems and  fresh meat: Sources, 
 markers, and remedies. Post-harvest influences on beef flavor 
 development and tenderness. P. 110 - 127. 
 
Du, Q., Tang, J., Xu, M., Lyu, F., Zhang, J., Qiu, Y., Liu, J. and Ding, Y. 2021. 
 “Whey protein and maltodextrin-stabilized oil-in-water emulsions: 
 Effects of dextrose equivalent”. In Journal  Food Chemistry. 339. 
 P. 128094. 
E-commerce of chemical (EHEMI). 2023. Agrochemicals. 
 https://cutt.ly/qwoLGi5g. [14 Juni 2023]. 
 
 
Fagbemi, O.D. and Sithole, B., 2021. “Evaluation of waste chicken feather 
 protein hydrolysate as a bio-based binder for particleboard 
 production”. Current Research in Green and Sustainable 
 Chemistry. 4. P.100168. 
 



42 
 

 

Flores, M., Mora, L., Reig, M. and Toldrá, F. 2019. “Risk assessment of chemical 
 substances of safety concern generated in processed meats”. In 
 Journal Food Science and Human Wellness. 8. P. 244-251. 
 
Fu, Y., Zhang, Y., Soladoye, O.P. and Aluko, R.E., 2020. “Maillard reaction 
 products derived from food protein-derived peptides: Insights into 
 flavor and bioactivity”. Critical reviews in food science and 
 nutrition. 60. P. 3429-3442. 
 
Ghosh, S., Gillis, A., Sheviryov, J., Levkov, K. and Golberg, A. 2019. “Towards 
 waste meat biorefinery: Extraction of proteins from waste chicken 
 meat with non-thermal pulsed electric fields and mechanical 
 pressing”. In Journal of Cleaner Production. 208. P. 220-231. 
 
Gómez-Narváez, F., Perez-Martinez, L. and Contreras-Calderon, J. 2019. 
 “Usefulness of some Maillard reaction indicators for monitoring 
 the heat damage of whey powder under conditions applicable to 
 spray drying”. In Journal International Dairy. 99. P. 104553. 
 
Hustiany, R. 2016. Reaksi Maillard Pembentuk Citarasa dan Warna pada Produk 
 Pangan. Banjarmasin. Lambung Mangkurat University Press. 
 
Jaziri, A.A., Sukoso, F.M. and Firdaus, M., 2017. “Karakteristik protease dari 
 ekstrak kasar khamir laut dan aktivitasnya dalam menghidrolisis 
 protein ikan rucah”. In Journal of Fisheries and Marine Science. 1. 
 P. 78-87. 
 
Kam, H,W., S. Abdul Aziz, dan S.  Mohamed. 2008. “Sensory aroma from 
 Maillard reaction of individual and combinations of amino acids 
 with glucose in acidic conditions”. In International journal of food 
 science & technology. 43. P. 1512-1519. 
 
Li, L., Belloch, C. and Flores, M. 2021. “The Maillard reaction as source of meat 
 flavor compounds in dry cured meat model systems under mild 
 temperature conditions”. In Journal Molecules. 26. P. 223. 
 
Li, Y., Wang, X., Xue, Y., Ruan, S., Zhou, A., Huang, S. and Ma, H. 2021. “The 
 Preparation and Identification of Characteristic Flavour 
 Compounds of Maillard Reaction Products of Protein Hydrolysate 
 from Grass Carp (Ctenopharyngodon idella) Bone”. In Journal of 
 Food Quality. 2021. P. 1-14. 
 
Liu, S.C., Yang, D.J., Jin, S.Y., Hsu, C.H. and Chen, S.L. 2008. “Kinetics of color 
 development, pH decreasing, and antioxidative activity reduction 
 of Maillard reaction in galactose/glycine model systems”. In Food 
 Chemistry. 108. P. 533-541. 



43 
 

 

Macelline, S.P., Chrystal, P.V., Liu, S.Y. and Selle, P.H. 2021. “The dynamic 
 conversion of dietary protein and amino acids into chicken-meat 
 protein”. In Journal Animals. 11. P. 2288. 
 
Mawarni, S.A. dan Yuwono, S.S. 2018. “Pengaruh lama pemasakan dan 
 konsentrasi karagenan terhadap sifat fisik, kimia dan organoleptik 
 selai lembaran mix fruit (belimbing dan apel)”. Dalam Jurnal 
 Pangan dan Agroindustri. 6(2). P. 33-41. 
 
Mottram, D,S. 1998. “Flavour formation in meat and meat a review. In Food 
 Chemistry”. 62. P. 415-424. 
 
 
Nchienzia, H, A., R.O. Morawicki dan V.P. Gadang . 2010. “Enzymatic 
 hydrolysis of poultry meal with endo- and exopeptidases”. In 
 Journal Poultry Science. 89(10) : 2273-2280 
 
Nunes, L., Martins, E., Perrone, Í.T. and de Carvalho, A.F., 2019. “The Maillard 
 reaction in powdered infant formula”. In Journal Food Nutr. Res. 
 7. P. 33-40.  
 
Paritosh, K., Kushwaha, S.K., Yadav, M., Pareek, N., Chawade, A. and 
 Vivekanand, V. 2017. “Food waste to energy: an overview of 
 sustainable approaches for food waste management and nutrient 
 recycling”. In Journal BioMed research international. 2017. P. 1-
 19. 
 
Prasad, N., Thombare, N., Sharma, S.C. and Kumar, S. 2022. Gum arabic–A 
 versatile natural gum: A review on production, processing, 
 properties and applications. Industrial Crops and Products. 187. 
 p.115304. 
 
Reineccius, G, A. 2004. “The spray drying of food flavors”. In International 
 Journal Drying Technology. 22. P. 1289-1324 
 
Risyaldi, A., Nusran, M. and Lantara, D. 2021. “Studi produk halal daging ayam 
 potong dengan pendekatan rantai pasok (supply chain) di 
 Makassar”. Dalam Jurnal Internasional Mathla’ul Anwar of Halal 
 Issues. 1. P. 40-48. 
 
Roziqin, M. 2021. Kadar Protein Daging Dada Ayam Broiler Akibat 
 Pencampuran  Hidrolisat Ikan pada Pakan dengan Variasi 
 Konsentrasi dan Lama Pemberian Pakan. Thesis. Universitas 
 Jember 
 



44 
 

 

Sayidah, N., 2018. Metodologi penelitian disertai dengan contoh penerapannya 
 dalam penelitian. Sidorjo : Zifatama Jawara. 
 
Shishir, M.R.I. and Chen, W. 2017. “Trends of spray drying: A critical review on 
 drying of fruit and vegetable juices”. In Journal Trends in food 
 science & technology. 65. P. 49-67. 
 
Starowicz., M dan  Zieliński. H. 2020. “How Maillard Reaction Influences 
 Sensorial Properties (Color, Flavor and Texture) of Food 
 Products?”. In  Food Reviews International. 35. P. 707-725. 
 
Sun, W., Zhao, M., Cui, C., Zhao, Q. and Yang, B. 2010. “Effect of Maillard 
 reaction products derived from the hydrolysate of mechanically 
 deboned chicken residue on the antioxidant, textural and sensory 
 properties of Cantonese sausages”. In Journal Meat science. 86. P. 
 276-282. 
 
Sun, H.M., Wang, J.Z., Zhang, C.H., Li, X., Xu, X., Dong, X.B., Hu, L. and Li, 
 C.H. 2014. “Changes of flavor compounds of hydrolyzed chicken 
 bone extracts during Maillard reaction”. In Journal of Food 
 Science. 79. P. C2415-C2426. 
 
Suryabhan, P., Lohith, K. and Anu-Appaiah, K.A., 2019. Sucrose and Sorbitol 
 Supplementation on Maltodextrin Encapsulation Enhance The 
 Potential Probiotic Yeast Survival by Spray Drying. In LWT. 107. 
 P. 243-248. 
 
Shahidi, F. and Hossain, A. 2022. “Role of lipids in food flavor generation”. In 
 Journal Molecules. 27. P. 5014.  
 
Stone, H. and Sidel, J.L. 2004. Sensory evaluation practices. Sensory evaluation 
 practices. 5th ed. Academic Press. 
 
Teshnizi, Z.M., Robatjazi, S.M. and Mosaabadi, J.M. 2020. “Optimization of the 
 enzymatic hydrolysis of poultry slaughterhouse wastes using 
 alcalase enzyme for the preparation of protein hydrolysates”. In 
 Journal Applied Food Biotechnology. 7. P. 153-160. 
 
Tontul, I. and Topuz, A., 2017. “Spray-drying of fruit and vegetable juices: Effect 
 of drying conditions on the product yield and physical properties”. 
 In Journal Trends in food science & technology. 63 : 91-102. 
 
Van Ba, H., Hwang, I., Jeong, D. and Touseef, A., 2012. “Principle of meat 
 aroma flavors and future prospect”. Latest research into quality 
 control. 2. P. 145-176. 
 



45 
 

 

White Jr, D.R., Hudson, P. and Adamson, J.T. 2003. “Dextrin characterization by 
 high performance anion exchange chromatography pulsed 
 amperometric detection and size exclusion chromatography multi 
 angle light scattering refractive index detection”. In Journal of 
 Chromatography A. 997. P. 79-85. 
 
Xiao, Z., Wu, M., Niu, Y., Chen, F., Zhang, X., Zhu, J., Song, S. and Zhu, G., 
 2015. “Contribution of chicken base addition to aroma 
 characteristics of Maillard reaction products based on gas 
 chromatography-mass spectrometry, electronic nose, and 
 statistical analysis”. In Journal Food Science and Biotechnology. 
 24. P. 411-419. 
 
Yeo, H., Balagiannis, D.P., Koek, J.H. and Parker, J.K. 2022. “Comparison of 
 Odorants in Beef and Chicken Broth Focus on Thiazoles and 
 Thiazolines”. In Journal Molecules. 27. P. 6712. 
 
Yu, H., Seow, Y.X., Ong, P.K. and Zhou, W. 2017. “Effects of high-intensity 
 ultrasound on Maillard reaction in a model system of d-xylose and 
 l-lysine”. In Journal Ultrasonics Sonochemistry. 34. P. 154-163. 
 
Zhang, H., Han, L. and Dong, H., 2021. “An insight to pretreatment, enzyme 
 adsorption and enzymatic hydrolysis of lignocellulosic biomass: 
 Experimental and modeling studies”. In Renewable and 
 sustainable energy reviews. 140. P. 110758. 
 
Zhang, Z., Ji, H., Zhang, D., Liu, S. and Zheng, X. 2022. “The Role of Amino 
 Acids in the Formation of Aroma-Active Compounds during 
 Shrimp Hot Air Drying by GC-MS and GC-IMS”. In Journal 
 Foods. 11. P. 3264. 
 
Zhou, Z. and Langrish, T. 2021. “A review of maillard reactions in spray dryers. 

 In Journal of Food Engineering, 305. P. 110615. 
 
Zhu, C.Z., Zhao, J.L., Tian, W., Liu, Y.X., Li, M.Y. and Zhao, G.M. 2018. 

“Contribution of histidine and lysine to the generation of volatile 
compounds in Jinhua ham exposed to ripening conditions via 
Maillard reaction”. In Journal of food science. 83. P. 46-52. 


