
 

35 
 

DAFTAR PUSTAKA 

 

 

Afrizal, A. (2019). Pengaruh Pemberian Susu Bubuk Skim Terhadap Kualitas 

Dadih Susu Kambing. 1–23. https://doi.org/10.32503/fillia.v4i2.657 

Akbar, M., Tangke, U., & Lekahena, V. N. J. (2020). Pengaruh Jenis dan Kosentrasi 

Daging Ikan terhadap Mutu Organoleptik Bubur Ikan. Jurnal Biosainstek, 

2(01), 33–39. https://doi.org/10.52046/biosainstek.v2i01.454 

Amer, D. A., Albadri, A. A. M., El-Hamshary, H. A., Nehela, Y., El-Hawary, M. 

Y., Makhlouf, A. H., & Awad, S. A. (2023). Impact of Salting Techniques on 

the Physio-Chemical Characteristics, Sensory Properties, and Volatile Organic 

Compounds of Ras Cheese. Foods, 12(9). 

https://doi.org/10.3390/foods12091855 

Anggita, R. S. (2023). Sifat Fisik Susu Pasteurisasi Dengan Penambahan Ekstrak 

Bunga Telang (Clitoria Ternatea L.) Pada Konsentrasi Yang Berbeda. State 

Islamic University of Sultan Syarif Kasim Riau. 

Badan Standarisasi Nasional. Garam Konsumsi Beryodium. SNI No. 3556:2016. 

Jakarta 

Badan Standarisasi Nasional. Keju Olahan. SNI No. 01-2980-1992. Jakarta 

Cicilia, S., Basuki, E., Alamsyah, A., dkk. (2021). Sifat Fisik dan Daya Terima 

Cookies Dari Tepung Biji Nangka Dimodifikasi. Prosiding Saintek, 3, 612 

621. 

El-Demerdash, Metwalli, S. A. ., & Hashem, M. . (2008). Study on Producing 

Halloumi Cheese From Different Types of Milk. Egyptian Journal of Animal 

Production, 45(1), 133–139. https://doi.org/10.21608/ejap.2008.104507 

Endah, W., Destiana, I. D., & Mustof, R. R. (2024). Pengaruh Lama Waktu 

Perebusan terhadap Karakteristik Keju Halloumi Susu Sapi. 2(September), 

578–588. 

Farapti, F., Fatimah, A. D., Astutik, E., Hidajah, A. C., & Rochmah, T. N. (2020). 

Awareness of salt intake among community-dwelling elderly at coastal area: 

The role of public health access program. Journal of Nutrition and 

Metabolism, 2020. https://doi.org/10.1155/2020/8793869 

Farida, & Amalia, A. R. (2018). Uji Organoleptik Sosis Berbahan Dasar Ikan 

Cakalang ( Katsuwonus Pelamis ) Organoleptic Test Sausages Based on 

Skipjack Fish. SNITT-Politeknik Negeri Balikpapan, 378–384. 

Fox, P. F., Guinee, T. P., Cogan, T. M., & McSweeney, P. L. . (2017). Fundamental 

of Cheese Science scnd edition. In Milk and Dairy Products in Human 

Nutrition: Production, Composition and Health. 



36 
 

 
 

https://doi.org/10.1002/9781118534168.ch22 

Gastaldi, E., Pellegrini, O., Lagaude, A., & De La Fuente, B. T. (1994). Functions 

of Added Calcium in Acid Milk Coagulation. Journal of Food Science, 59(2), 

310–312. https://doi.org/10.1111/j.1365-2621.1994.tb06955.x 

Guinee, T. P., Fox, P. F., & Products, D. (2004). Salt in Cheese: Physical, Chemical, 

and Biological Aspects. In Cheese: Chemistry, Physics and Microbiology 

(Vol. 1). https://doi.org/10.1007/978-1-4615-2800-5 

Guven, M., Cadun, C., Karaca, O. B., & Hayaloglu, A. A. (2008). Influence Of 

Rennet Concentration On Ripening Characteristics Of Halloumi Cheese. 

Journal of Food Biochemistry, 32, 615–627. 

Hamzah, B., Wijaya, A., & Widowati, T. W. (2022). Teknologi Fermentasi pada 

Industri Pengolahan Keju. In UPT. Universitas Sriwijaya. 

https://repository.unsri.ac.id/70064/2/Teknologi Fermentasi pada Industri 

Pengolahan Keju.pdf 

Handayani, G. N., Ida, N., & R, A. R. (2014). Pemanfaatan Susu Skim sebagai 

Bahan Dasar dalam Dangke d engan Bantuan Bakteri Asam Laktat. Jf Fik 

Uinam, 2(2), 56–61. 

Hayaloglu, A. A., & Brechany, E. y. (2007). Influence of milk pasteurization and 

scalding temperature on the volatile compounds of Malatya, a farmhpuse 

Halloumi-type cheese. Journal of Food Protection, 72(10), 2162–2169. 

https://doi.org/10.1051/lait 

Hidayat, F., Muhammad, N. A., & Hanifah, W. Q. (2023). Mengenal fresh cheese. 

https://forbil.id/wp-content/uploads/2023/02/E-book-Fresh-Cheese.pdf 

Kaminarides, S., Moschopoulou, E., & Karali, F. (2019). Influence of salting 

method on the chemical and texture characteristics of ovine Halloumi cheese. 

Foods, 8(7). https://doi.org/10.3390/foods8070232 

Kaminarides, S., Litos, I., Massouras, T., & Georgala, A. (2015). The effect of 

cooking time on curd composition and textural properties of sheep Halloumi 

cheese. Small Ruminant Research, 

https://doi.org/10.1016/j.smallrumres.2015.01.025 

Lestari, I. E. (2024). Pengaruh Frekuensi Dan Waktu Pencucian Pada Mutu Surimi 

Ikan Swanggi (Priacanthus Tayenus) Di Pt Indo Lautan Makmur. 

Lelievre J, Shaker R S and Taylor M W (1991) The influence of milk powder 

characteristics of the prop- erties of Halloumi cheese made from recombined 

milk. Journal of the Society of Dairy Technology 44 414. 

Lteif, L., Olabi, A., Kebbe Baghdadi, O., & Toufeili, I. (2009). The characterization 

of the physicochemical and sensory properties of full-fat, reduced-fat, and 

low-fat ovine and bovine Halloumi. Journal of Dairy Science, 92(9), 4135–

4145. https://doi.org/10.3168/jds.2009-2070 



37 
 

 
 

 

Maryana, B., Sihite, M., & Triastanti, R. K. (2024). Kadar Lemak, Solid Non Fat, 

Total Padatan, dan density Susu Kambing Pasteurisasi dengan Penambahan 

Ekstrak Daun Ubi Jalar Ungu Pada waktu Penyimpanan yang Berbeda. Jurnal 

Teknologi Hasil Peternakan, 5(1), 1–12. 

https://doi.org/10.24198/jthp.v5i1.47028 

Normilawati, N., Fadlilaturrahmah, F., Hadi, S., & Normaidah. (2019). Penetapan 

Kadar Air Dan Kadar Protein Pada Biskuit Yang. 10(2), 51–55. 

Nugroho, P., Dwiloka, B., & Rizqiati, H. (2018). Rendemen , Nilai pH , Tekstur , 

dan Aktivitas Antioksidan Keju Segar dengan Bahan Pengasam Ekstrak Bunga 

Rosella Ungu ( Hibiscus sabdariffa L .). 2(1), 33–39. 

O’Reilly, et al. 2015. The Effect of Brining on Moisture Distribution, Textural 

Properties, and Microstructure of Mozzarella Cheese. Journal of Dairy 

Science 

Ong, L., Dagastine, R., Kentish, S., & Gras, S. (2013) The Affect of Calcium 

Chloride Addition on The Microstructure and Composition of Cheddar 

Cheese. International Dairy Journal. (33), 135-141. 

Ozturk, Mustafa, Selvarani Govindasamy-Lucey, John J. Jaeggi, Mark E. Johnson, 

and John A. Lucey. (2013). "The influence of high hydrostatic pressure on 

regular, reduced, low and no salt added Cheddar cheese." International Dairy 

Journal 33 (2): 175-183. 

Papademas, P., & Robinson, R. K. (1998). Halloumi cheese: the product and its 

characteristics. 51(3). 

Papademas, P., & Robinson, R. K. (2001). The sensory characteristics of different 

types of Halloumi cheese as perceived by tasters of different ages. 

International Journal of Dairy Technology, 54(3), 94–99. 

https://doi.org/10.1046/j.1364-727x.2001.00013.x 

Pappas, C.P., Kondyli, E., Voutsinas, L.R and Mallatou, H. (1996). Effects of 

salting method and storage time on composition and quality of Feta cheese. J. 

Soc. Dairy Technol. 49, 113-118. 

Puspita, D. A., & Agustini, T. W. (2019). The Effect of Different Concentration of 

Salt to the Glutamic Acid in Catfish Bakasam Powder. Jurnal Teknologi 

Pangan, 3(1), 110–115. https://doi.org/10.14710/jtp.2019.23152 

Rafikasari, D. (2018, March 9). Kesadaran masyarakat Indonesia terhadap 

kesehatan kian meningkat. SindoNews. Retrieved September 12, 2018 

Rahman, T., Erwan, R. C., Herminiati, A., & Turmala, E. (2017). Formulasi dan 

Evaluasi Sensori Tepung Bumbu Ayam Goreng Berbasis Tepung Singkong 

Termodifikasi Formulation and Sensory Evaluation of Fried Chicken Spices 

Flour Based Modified Cassava Flour. Jurnal Pangan Bulog, 26(2), 1–15. 



38 
 

 
 

 

Recio, I., Garcıa-Risco, M. R., Amigo, L., Molina, E., Ramos, M., & Martin-

Alvarez, P. J. (2004). Detection of Milk Mixtures in Halloumi Cheese. J. 

Dairy, 87, 1595–1600 

Robinson, R. K., & Tamime, A. Y. (2011). Feta and related cheese. Englan: 

Woodhead Publishing Limited. 

Septiani, M. A. (2023). Pengaruh Variasi Konsentrasi Asam Sitrat dan Garam 

Terhadap Karakteristik Fisikokimia dan Sensoris Keju Mozzarella. Politeknik 

Negeri Jember, 13(1), 104–116. 

Setiaji, W. P., Rizqiati, H., & Nurwantoro, N. (2019). Aktivitas Antioksidan, Nilai 

pH, Kemuluran dan Uji Hedonik Keju Mozzarella dengan Penambahan Jus 

Umbi Bit (Beta vulgaris L). Jurnal Teknologi Pangan, 3(1), 9–19. 

https://doi.org/10.14710/jtp.2019.21542 

Sigit, M., Putri, W. R., & Pratama, J. W. A. (2021). Perbandingan Kadar Lemak, 

Protein Dan Bahan Kering Tanpa Lemak (BKTL) Pada Susu Sapi Segar Di 

Kota Kediri Dan Kabupaten Kediri. Jurnal Ilmiah Fillia Cendekia, 6(2), 809–

820. 

Soltani, M., Guzeler, N., & Hayaloglu, A. A. (2015). The influence of salt 

concentration on the chemical, ripening and sensory characteristics of Iranian 

white cheese manufactured by UF-Treated milk. Journal of Dairy Research, 

82(3), 365–374. https://doi.org/10.1017/S0022029915000278 

Tamime, A. Y. (2006). Brined Cheeses. UK: Blackwell Publishing. 

Usmiati, S., & Damayanthi, E. (2015). Karakter/Sifat Fisik Kimia Keju Rendah 

Lemak Dari Berbagai Bahan Baku Susu Modifikasi. 12(2), 28–36. 

Walstra, P., Wouters, J. T. M., & Geurts, T. J. (2006). Dairy Science and 

Technology. In The Soviet Union, Second Edition. 

https://doi.org/10.4324/9781032676340-8 

Wibowo, A. 2021. Potensi Pengembangan Standar Nasional Indonesia (Sni) Produk 

Garam Konsumsi Beryodium Dalam Rangka Meningkatkan Daya Saing. 

Badan Standarisasi Nasional. 79-88 

 

 

 

 

 

 

 

 

 


