DAFTAR PUSTAKA

Abdou, H. M., EI-Gendy, A. H., Aly, R. G., Abouzied, M. M., Eltahir, H. M., Al
thagfan, S. S., & Eweda, S. M. (2025). Evaluation of the Effects of
Monosodium Glutamate Overconsumption on the Functions of the Liver,
Kidney, and Heart of Male Rats: The Involvement of Dyslipidemia, Oxidative
Stress, and Inflammatory Responses. Journal of Xenobiotics, 15(3), 64.
https://doi.org/10.3390/jox15030064

Adusei-Bonsu, M., Amanor, I. N., Obeng, G. Y., & Mensah, E. (2021).
Performance evaluation of mechanical feed mixers using machine parameters,
operational parameters and feed characteristics in Ashanti and Brong-Ahafo
regions, Ghana. Alexandria Engineering Journal, 60(5), 4905-4918.
https://doi.org/10.1016/j.aej.2021.03.061

Ameur, H. (2015). Energy efficiency of different impellers in stirred tank reactors.
Energy, 93, 1980-1988. https://doi.org/10.1016/j.energy.2015.10.084

Ansuree, P., Sudajan, S., Junsiri, C., & Laloon, K. (2021). Effect of mixing speed
and time on the homogeneity of multi-particle size sugarcane leaves product
in horizontal paddle mixer for pelletized. Bulgarian Journal of Agricultural
Science, 27(5).

Asachi, M., Nourafkan, E., & Hassanpour, A. (2018). A review of current
techniques for the evaluation of powder mixing. Advanced Powder
Technology, 29(7), 1525-1549. https://doi.org/10.1016/j.apt.2018.03.031

Ascanio, G. (2015). Mixing time in stirred vessels: A review of experimental
techniques. Chinese Journal of Chemical Engineering, 23(7), 1065-1076.
https://doi.org/10.1016/j.cjche.2014.10.022

Azizah, M., Sudirman, L. I., Arifin, S. Z., Setianingsih, I., Larasati, A., & Zulfiqgri,
A. M. (2022). Kandungan Gizi Jamur Tiram pada Substrat Kayu Sengon dan
Klaras Pisang Nutrition Contents of Oyster Mushroom on Sengon Wood and
Banana Leaves Substrates. Jurnal Sumberdaya HAYATI, 8(2), 57-64.

Badan Standardisasi Nasional. (2015). SNI 3144:2015 - Tempe.

Bains, A., paily Blay, Z., Neha, N., Bairagi, S., Sarkar, N., AlMousa, S. S. A,,
Muzaffar, N., Chawla, P., & Ali, N. (2025). Oyster mushroom powder
enrichment improves nutritional quality, antioxidant potential, and cellular
mineral uptake of carrot-tomato smoothie in Caco-2 cell model. Food
Chemistry: X, 103332.

Bastian, F., Ishak, E., Tawali, A. B., & Bilang, M. (2013). Daya terima dan
kandungan zat gizi formula tepung tempe dengan penambahan semi refined
carrageenan (SRC) dan bubuk kakao. Jurnal Aplikasi Teknologi Pangan, 2(1),
5-8.

83



84

Beauchamp, G. K. (2019). Basic taste: A perceptual concept. Journal of
Agricultural and Food Chemistry, 67(50), 13860-13869.

Beer, M., & Rybér, R. (2025). Numerical Investigation of Sheet-Gyroid Structure
Modifications for Mixing Application in Renewable Energy Technologies.
Energies, 18(9), 2265. https://doi.org/10.3390/en18092265

Borodulin, D. M., Oreshina, M. N., Sukhorukov, D. V., & Kazakov, I. B. (2023).
Enhancing Mixture Homogeneity in Centrifugal Mixers: A LabVIEW-Based
and Numerical Simulation of Bulk Material Particle Dynamics. Mathematical
Modelling of Engineering Problems, 10(6), 2249-2254.
https://doi.org/10.18280/mmep.100640

Boukid, F., Baune, M.-C., Terjung, N., Francis, A., & Smetana, S. (2024). The
‘meathybrid’ concept: bridging the gap between texture, taste, sustainability
and nutrition. International Journal of Food Science and Technology, 59(11),
8645-8655. https://doi.org/10.1111/ijfs.17425

Boussoffara, H., Gatumel, C., Malécot, B., Viau, M., & Berthiaux, H. (2025). A
rheological law to describe powder agitation in a lab-scale paddle mixer: Shear
band observation and dimensional analysis. Powder Technology, 451, 120469.
https://doi.org/10.1016/j.powtec.2024.120469

Brewer, M. J., Butler, A., & Cooksley, S. L. (2016). The relative performance of
AIC, AICC and BIC in the presence of unobserved heterogeneity. Methods in
Ecology and Evolution, 7(6), 679-692. https://doi.org/10.1111/2041-
210X.12541

Bridgwater, J. (2012). Mixing of powders and granular materials by mechanical
means—A perspective. Particuology, 10(4), 397-427.
https://doi.org/10.1016/j.partic.2012.06.002

Burnham, K. P., & Anderson, D. R. (2004). Model Selection and Multimodel
Inference (K. P. Burnham & D. R. Anderson, Eds.). Springer New York.
https://doi.org/10.1007/b97636

Cengel, Y. A., Boles, M. A., & Kanoglu, M. (2019). Thermodynamics: an
engineering approach. In Sea (9th ed., Number 8862). McGraw-Hill
Education.

Cullen, P. J. (2009). Food mixing: Principles and applications. John Wiley & Sons.

Delaplace, G., Guérin, R., & Leuliet, J. C. (2005a). Dimensional analysis for
planetary mixer: Modified power and Reynolds numbers. AIChE Journal,
51(12), 3094-3100. https://doi.org/10.1002/aic.10563

Delaplace, G., Guérin, R., & Leuliet, J. C. (2005b). Dimensional analysis for
planetary mixer: Modified power and Reynolds numbers. AIChE Journal,
51(12), 3094-3100.



85

Demiray, E., & Tulek, Y. (2012). Thin-layer drying of tomato (Lycopersicum
esculentum Mill. cv. Rio Grande) slices in a convective hot air dryer. Heat and
Mass Transfer, 48(5), 841-847. https://doi.org/10.1007/s00231-011-0942-1

Desarnaud, J., Derluyn, H., Carmeliet, J., Bonn, D., & Shahidzadeh, N. (2018).
Hopper Growth of Salt Crystals. The Journal of Physical Chemistry Letters,
9(11), 2961-2966. https://doi.org/10.1021/acs.jpclett.8b01082

Fadai, N. T., Please, C. P., & Van Gorder, R. A. (2018). Asymptotic analysis of a
multiphase drying model motivated by coffee bean roasting. SIAM Journal on
Applied Mathematics, 78(1), 418-436.

Ferrari, C., Beccati, N., & Magri, L. (2025). Numerical Mixing Index: Definition
and  Application on  Concrete  Mixer.  Fluids, 10(3), 72.
https://doi.org/10.3390/fluids10030072

Fujiana, F., Pondaag, V. T., Afra, A., Evy, F., & Fadly, D. (2021). Potensi pangan
fermentasi tempe dalam mengatasi kejadian stunting di Indonesia. Poltekita:
Jurnal llmu Kesehatan, 15 (2), 20-26.

Gaviria, L. M., Ospina-E, J. C., & Mufioz, D. A. (2022). Phenomenological-based
semiphysical model to predict the water holding capacity of processed meats
in the mixing process. Journal of Food Process Engineering, 45(7).
https://doi.org/10.1111/jfpe.13679

Gijon-Arreortta, 1., Zitlalpopoca-Soriano, A. G., & Tecante, A. (2021). An
empirical equation to estimate the concentration distribution in a horizontal
helical double-ribbon mixer for cohesive food powders. Particulate Science
and Technology, 39(6), 757-764.
https://doi.org/10.1080/02726351.2020.1815255

Halidan, M., Chandratilleke, G. R., Dong, K. J., & Yu, A. B. (2018). Mixing
performance of ribbon mixers: Effects of operational parameters. Powder
Technology, 325, 92-106. https://doi.org/10.1016/j.powtec.2017.11.009

Hermanuadi, D., Iswahyono, I., Kurniawati, E., Djamila, S., & Bahariawan, A.
(2024). Drying Kinetics of Banana Chips: A Modeling Approach. Jurnal
Teknik Pertanian Lampung (Journal of Agricultural Engineering), 13(4),
1090-1100.

Hodson, T. O. (2022). Root-mean-square error (RMSE) or mean absolute error
(MAE): when to use them or not. Geoscientific Model Development, 15(14),
5481-5487. https://doi.org/10.5194/gmd-15-5481-2022

Jin, X., Wang, S., & Shen, Y. (2022). DEM study of the effect of impeller design
on mixing performance in a U-shape ribbon mixer. Advanced Powder
Technology, 33(1), 103334. https://doi.org/10.1016/j.apt.2021.10.026

Koehler, A. B., & Murphree, E. S. (1988). A Comparison of the Akaike and



86

Schwarz Criteria for Selecting Model Order. Applied Statistics, 37(2), 187.
https://doi.org/10.2307/2347338

Lacey, P. M. C. (1954). Developments in the theory of particle mixing. Journal of
Applied Chemistry, 4(5), 257-268.

Lee, W. B., Widjaja, E., Heng, P. W. S., & Chan, L. W. (2020). The effect of
rotation speed and particle size distribution variability on mixability: An
avalanche rheological and multivariate image analytical approach.
International Journal of Pharmaceutics, 579, 119128.
https://doi.org/10.1016/j.ijpharm.2020.119128

Long, J., Zhan, X., Guo, F., Sun, Z., Shen, B., He, Y., & Li, X. (2022). Study of
hydrodynamics and flow characteristics in a twin-blade planetary mixer with
non-Newtonian fluids. AIChE Journal, 68(10).
https://doi.org/10.1002/aic.17797

Madani, A., Fertiasari, R., Tritisari, A., & Safitri, N. (2023). Analisis kandungan
proksimat cookies tepung tempe. Journal of Food Security and Agroindustry,
1(2), 77-86.

Magelli, F., Montante, G., Pinelli, D., & Paglianti, A. (2013). Mixing time in high
aspect ratio vessels stirred with multiple impellers. Chemical Engineering
Science, 101, 712-720. https://doi.org/10.1016/j.ces.2013.07.022

Matuszek, D. B., Bierczynski, K., Jedrysiak, A., & Kraszewska, A. (2021).
Homogeneity of the selected food mixes. Czech Journal of Food Sciences,
39(3), 197-207. https://doi.org/10.17221/225/2020-CJFS

Maulidia, N. J., & Pujilestari, S. (2025). Karakteristik penyedap rasa alami jamur
tiram dan kepala udang vaname dengan metode foam mat drying. Seminar
Nasional Pariwisata Dan Kewirausahaan (SNPK), 4, 1140-1153.

Moran, M. J., Shapiro, H. N., Boettner, D. D., & Bailey, M. B. (2010).
Fundamentals of engineering thermodynamics. John Wiley & Sons.

Peyghambarzadeh, S. M., Vatani, A., & Jamialahmadi, M. (2012). Application of
asymptotic model for the prediction of fouling rate of calcium sulfate under
subcooled flow boiling. Applied Thermal Engineering, 39, 105-113.
https://doi.org/10.1016/j.applthermaleng.2011.12.042

Phat, C., Moon, B., & Lee, C. (2016). Evaluation of umami taste in mushroom
extracts by chemical analysis, sensory evaluation, and an electronic tongue
system. Food Chemistry, 192, 1068-1077.

Poux, M., Fayolle, P., Bertrand, J., Bridoux, D., & Bousquet, J. (1991). Powder
mixing: Some practical rules applied to agitated systems. Powder Technology,
68(3), 213-234. https://doi.org/10.1016/0032-5910(91)80047-M

Pusat Data dan Sistem Informasi Pertanian. (2025). Statistik konsumsi pangan



87

2025.

Ratnayani, R., lwansyah, A. C., Khasanah, T. A., Ariani, D., Herawati, E. R. N., &
Adriansyah, R. C. E. (2025). Nutritional profile and potential of tempeh flour
and date seed flour as mixed complementary foods for chronic malnourished
children. AcTion: Aceh Nutrition Journal, 10(2), 290.
https://doi.org/10.30867/action.v10i2.2381

Rizkaprilisa, W., Bumi, S. A. P., & Sari, L. F. (2024). Edukasi Konsumsi Makanan
dengan Tambahan Monosodium Glutamat (MSG) Sehat Ala Gen-Z.
Empowerment: Jurnal Pengabdian Masyarakat, 7(03), 348-356.

Sari, I. P., & Mardhiyyah, Y. S. (2021). Kajian Literatur: Potensi Pemanfaatan
Protein  Tempe Non-Kedelai. Jurnal Teknologi Pangan, 14(2).
https://doi.org/10.33005/jtp.v14i2.2457

Semenov, E. V, Slavyanskii, A. A., Nikitin, I. A., & Klokonos, M. V. (2020).
Calculating the process of mixing fine-dispersed particles. Journal of Physics:
Conference  Series, 1560(1), 012016. https://doi.org/10.1088/1742-
6596/1560/1/012016

Septianissa, S., Martoni, M., & Chandrasari, A. Z. (2024). Penerapan Salinity Meter
untuk Deteksi Garam Pada Air di Desa Cibenda, Kecamatan Parigi,
Pangandaran. Jurnal Pengabdian Pada Masyarakat, 9(4), 1027-1034.

Shenoy, P., Innings, F., Tammel, K., Fitzpatrick, J., & Ahrné, L. (2015). Evaluation
of a digital colour imaging system for assessing the mixture quality of spice
powder mixes by comparison with a salt conductivity method. Powder
Technology, 286, 48-54. https://doi.org/10.1016/j.powtec.2015.07.034

Shenoy, P., Viau, M., Tammel, K., Innings, F., Fitzpatrick, J., & Ahrné, L. (2015).
Effect of powder densities, particle size and shape on mixture quality of binary
food powder mixtures. Powder Technology, 272, 165-172.
https://doi.org/10.1016/j.powtec.2014.11.023

Sibik, J., Chalus, P., Maurer, L., Murthy, A., & Krimmer, S. (2017). Mechanistic
approach in powder blending PAT: Bi-layer mixing and asymptotic end point
prediction. Powder Technology, 308, 306-317.
https://doi.org/10.1016/j.powtec.2016.12.038

Singh, A., Kapil, S., & Das, M. (2020). A comprehensive review of the methods
and mechanisms for powder feedstock handling in directed energy deposition.
Additive Manufacturing, 35, 101388.
https://doi.org/10.1016/j.addma.2020.101388

Susi, S., Hakim, H. M. Al, & Gendrosari, S. (2023). Characteristics of seasoning
powders from nagara bean tempeh and oyster mushroom for umami enhancer
to reduce salt-use. Asian Food Science Journal, 22(6), 28-39.



88

Tran, H. N. (2023). Applying Linear Forms of Pseudo-Second-Order Kinetic Model
for Feasibly Identifying Errors in the Initial Periods of Time-Dependent
Adsorption Datasets. Water, 15(6), 1231. https://doi.org/10.3390/w15061231

Wang, J., Shao, Y., & Zhu, J. (2024). Influence of the “Left Span” on flow and
fluidization characteristics of cohesive powders. Powder Technology, 439,
119706. https://doi.org/10.1016/j.powtec.2024.119706

Wang, W., Yang, M., Zhou, S., Cai, Y., Wu, C., Zeng, C., & Xu, D. (2025).
Identification of novel umami peptides from Pleurotus ostreatus and their
umami-enhancing effects through virtual screening, sensory evaluation, and
molecular simulation. Food Chemistry, 145575.

Wihan, L. A., & Anugrahati, N. A. (2023). Utilization of Partially Purified Papain
Enzyme in Mallika Black Soybean Tempeh Hydrolysate as Umami Seasoning.
Caraka Tani: Journal of Sustainable Agriculture, 38(2), 215.
https://doi.org/10.20961/carakatani.v38i2.71093

Xu, H., Guo, J., Xu, S., & Wang, K. (2025). The Influence and Optimization of
Mixing Characteristics of Feed Based on Response Surface Methodology of
Stirring Paddle Structure. Processes, 13(10), 3101.
https://doi.org/10.3390/pr13103101

Zhou, G., Tanguy, P. A., & Dubois, C. (2000). Power Consumption in a Double
Planetary Mixer with Non-Newtonian and Viscoelastic Materials. Chemical
Engineering Research and Design, 78(3), 445-453.
https://doi.org/10.1205/026387600527347



