
 

72 
 

DAFTAR PUSTAKA 

Helstosky, C. (2008). Pizza: a global history. Reaktion books. 

Jha, P. K., Chevallier, S., Cheio, J., Rawson, A., & Le-Bail, A. (2017). Impact Of 

Resting Time Between Mixin G And Shaping On The Dough Porosity And 

Final Cell Distribution In Sandwich Bread. Journal of Food 

Engineering, 194, 15-23.  

Kementerian Kesehatan Republik Indonesia. Keputusan Menteri Kesehatan 

Republik Indonesia Nomor 1204/Menkes/Sk/X/2004 Tentang Persyaratan 

Kesehatan Lingkungan Rumah Sakit. Menteri Kesehatan Republik 

Indonesia. Halaman : 1-61. 

Koswara, S. (2009). Teknologi Pengolahan Roti. Seri Teknologi Pangan Populer. 

Ebook Pangan.com. 

McSwane, David, Nancy Rue, & Richard Linton. 2003. Essentials of Food Safety 

and Sanitation (3rd ed). New Jersey: Prentice Hall. 

Nussy, G. B. K. (2021). Gambaran Penerapan Prinsip Higiene Sanitasi Makanan 

di Kantin PT. Semen Indonesia (Persero) Tbk, Tuban, Jawa Timur The 

Description of Hygiene Sanitation Principles at the Canteen of PT. Semen 

Indonesia (Persero) Tbk, Tuban, East Java. AMERTA NUTRITION, 5 

(3), 245-250. 

Permenkes. (2011). Peraturan Menteri Kesehatan Republik Indonesia Nomor : 

1096/MENKES/PER/VI/2011 tentang Higiene Sanitasi Jasa boga. Jakarta, 

Permenkes.  

Permenkes. (2011). Peraturan Menteri Kesehatan Republik Indonesia Nomor : 

1098/Menkes/SK/VII/2003 tentang Persyaratan Higiene Sanitasi Rumah 

Makan dan Restoran, Jakarta, Permenkes. 

Priyati, A., Abdullah, S. H., & Putra, G. M. D. (2016). Pengaruh Kecepatan Putar 

Pengadukan Adonan terhadap Sifat Fisik Roti (Effect of Dough Mixing 

Speed on Bread Physical Characteristic): Effect of Dough Mixing Speed 



73 
 

 

on Bread Physical Characteristic. Jurnal Ilmiah Rekayasa Pertanian dan 

Biosistem, 4(1), 217-221. 

Rahmadhani, D., & Sumarmi, S. (2017). Gambaran Penerapan Prinsip Higiene 

Sanitasi Makanan Di PT Aerofood Indonesia, Tangerang, Banten The 

Description of Food Sanitation and Hygiene At PT Aerofood Indonesia, 

Tangerang, Banten. Open Access under CC BY–SA License, 291-299. 

Rejeki, S. (2015). Sanitasi Hygiene dan K3 (Kesehatan & Keselamatan Kerja). 

Rekayasa Sains: Bandung. 

Rosell, C. M. (2011). The Science Of Doughs And Bread Quality. In Flour And 

Breads And Their Fortification In Health And Disease Prevention. 

Academic Press, (pp. 3-14). 

Sitepu, K. M. (2019). Penentuan Konsentrasi Ragi pada Pembuatan Roti 

(Determining of Yeast Concentration on Bread Making). Jurnal Penelitian 

dan Pengembangan Agrokompleks, 71-77. 

Sun, D. W., & Brosnan, T. (2003). Pizza Quality Evaluation Using Computer 

Vision––Part 2: Pizza Topping Analysis. Journal of Food 

Engineering, 57(1), 91-9 

Surono, I. S. (2016). Pengantar Keamanan Pangan Untuk Industri Pangan. 

Yogyakarta: Deepublish. 

Yulia, Y. (2016). Higiene Sanitasi Makanan, Minuman Dan Sarana Sanitasi 

Terhadap Angka Kuman Peralatan Makan Dan Minum Pada 

Kantin. Jurnal Vokasi Kesehatan, 2(1), 55-61. 

 

 

 

 

 


