
40 

 

 

DAFTAR PUSTAKA 

F. Adi et al., “Berbagai Konsentrasi Garam Tehadap Karakteristik Tepung Porang 

(Amorphophallus Oncophyllus) Various Salt Concentrations On The 

Characteristics Of Flour Flour (Amorphophallus Oncophyllus).” 

Nurlela, N. Ariesta, E. Santosa, and T. Muhandri, “Effect of harvest timing and 

length of storage time on glucomannan content in porang tubers,” in IOP 

Conference Series: Earth and Environmental Science, Jul. 2019, vol. 299, 

no. 1. doi: 10.1088/1755-1315/299/1/012012. 

E. A. Saputro, O. Lefiyanti, and I. E. Mastuti, “Simposium Nasional RAPI XIII-

2014 FT UMS”. 

G. Pasaribu et al., “Optimasi Teknik Pemurnian Glukomanan Pada Tepung 

Porang (Amorphophallus muelleri Blume) (The Glucomannan Purification 

Tecniques Optimation of Porang (Amorphophallus muelleri Blume) 

Flour),” vol. 37, no. 3, pp. 201–208, 2019, doi: 

10.20886/jphh.2019.37.3.201-208. 

N. Aryanti, D. Kharis, and Y. Abidin, “Ekstraksi Glukomanan Dari Porang Lokal 

(Amorphophallus oncophyllus dan Amorphophallus muerelli blume),” 

2015. 

N. E. Wardani, W. A. Subaidah, and H. Muliasari, “Ekstraksi dan Penetapan 

Kadar Glukomanan dari Umbi Porang (Amorphophallus muelleri Blume) 

Menggunakan Metode DNS,” Jurnal Sains dan Kesehatan, vol. 3, no. 3, 

pp. 383–391, Jun. 2021, doi: 10.25026/jsk.v3i3.574. 

SCAA, “SCAA Protocols Cupping Specialty Coffee,” 2015. 

 Onwuka, G.I., 2005, Food Analysis and Instrumentation: Theory and Practice 

Napthali Prints. 

Yanuriati, A., Marseno, D.W., Rochmadi, and Harmayani, E., 2017, 

Characteristics of glucomannan isolated from fresh tuber of Porang 

(Amorphophallus muelleri Blume). Carbohydr. Polym. , 156, 56–63. 

Faridah, A., Widjanarko, S.B., and Sutrisno, A., 2012, Optimasi Peningkatan 

Kadar Glukomanan dan Penurunan Kalsium Oksalat pada Proses 



41 

 

 

Penepungan dari Chip Porang (Amorphophallus oncophyllus) dengan 

Metode Mekanis. In, Seminar Nasional PATPI 2011. Manado, pp. 12–17. 

Nurlela, Andriani, D., and Arizal, R., 2020, Extraction of Glucomannan from 

porang (Amorphophallus muelleri Blume) flour using Ethanol. J. Sains dan 

Terap. Kim. , 14, 88–98. 

Nasional, D.S., 1992, SNI 01-2891-1992 : Cara Uji Makanan dan Minuman 

Badan Standarisasi Nasional, Jakarta. 

Hidayah, R.N., 2016, Budidaya Umbi Porang Secara Intensif UGM Press, 

Yogyakarta. 

 


