
DAFTAR PUSTAKA 

 

 

Abi, E. W. (2021). Cocoyam (Xanthosoma Sagittifolium). Https://Eatwellabi.Com/Cocoyam-

Xanthosoma-Sagittifolium 

 

Adebo, O. A., Oyedeji, A. B., Adebiyi, J. A., Chinma, C. E., Oyeyinka, S. A., Olatunde, O. O., 

Green, E., Njobeh, P. B., dan Kondiah, K. (2021). Kinetics Of Phenolic Compounds 

Modification During Maize Flour Fermentation. 

 

Adejumo, Bolanle Adenike, Asema, J. K. (2022). Effect Of Hydrothermal Treatment On 

Selected Properties Of Cocoyam Corm ( Colocasia Esculenta ) Flour. Indonesian Food 

Science And Technology Journal (Ifstj), 5(July), 44–48. 

 

Alahmari, L. A. (2024). Dietary Fiber Influence On Overall Health, With An Emphasis On 

Cvd, Diabetes, Obesity, Colon Cancer, And Inflammation. Frontiers In Nutrition, 

11(December), 1–13. Https://Doi.Org/10.3389/Fnut.2024.1510564 

 

Andre Wijaya, Tjahja Muhandri, U. H. And R. H. B. S. (2024). Physical, Chemical, 

Fermentation And Enzymatic Modification Technology To Increase Resistant Starch 

And Improve Prebiotic Properties Of High Carbohydrate Foods. 

Https://Doi.Org/10.7831/Ras.12.0_377 

 

Ara, C., Wardoyo, E. R. P., dan Ifadatin, S. (2024). Hubungan Kekerabatan Tanaman Talas 

(Colocasia Esculenta (L.) Schott) Di Kabupaten Bengkayang Berdasarkan Karakter 

Morfologi. Bioscientist : Jurnal Ilmiah Biologi, 12(1), 1410. 

Https://Doi.Org/10.33394/Bioscientist.V12i1.11129 

 

Bin Dang, Wen-Gang Zhang, Jie Zhang, Xi-Juan Yang,  And H.-D. X. (2022). Effect Of 

Thermal Treatment On The Internal Structure , Physicochemical Properties And 

Storage Stability Of Whole Grain Highland Barley Flour. Foods. 

 

Bintanah, Hagnyowati, dan F.F, J. (2024). Optimization Of Low Carbohydrate And High Fibre 

Talas Beneng ( Xanthosoma. Food Research, 8(February), 108–112. 

 

Bintanah, S., Hagnyonowati, dan Jauharany, F. F. (2021). Analisa Zat Gizi Dan Tingkat 

Kesukaan Pada Tepung Talas Bening (Xanthosoma Undipes Koch) Sebagai Pangan 

Fungsional Untuk Menurunkan Kadar Gula Darah. Prosiding Seminar Nasional 

Unimus, 4, 1689–1697. 

 

Bondan Hary Setiawan, D. A. C. (2021). Agripreneur: Jurnal Pertanian Agribisnis. 

Download.Garuda.Kemdikbud.Go.Id, 10(2), 67–75. 

 

Buzera, A., Gikundi, E., Orina, I., dan Sila, D. (2022). Effect Of Pretreatments And Drying 

Methods On Physical And Microstructural Properties Of Potato Flour. 

 

Darmawan, E. K. P. Dan P. (2021). Analisis Kadar Abu Dalam Tepung Terigu Dengan Metode 



Gravimetri. Jurnal Kimia Dan Rekayasa, 2 No 1. 

 

Eguchi, M. D., To, S. I., Otohashi, R. M., dan Rai, E. A. (2021). Effects Of Taro ( Colocasia 

Esculenta L . Schott ) Drying On The Properties Of Taro Flour And Taro Flour 

Products. 27(3), 369–379. Https://Doi.Org/10.3136/Fstr.27.369 

 

Fitriyansyah, A. R., dan Sofyaningsih, M. (2023). Pemanfaatan Tepung Talas Beneng 

(Xanthosoma Undipes K. Koch) Pada Pembuatan Stik Keju Sumber Serat. Jurnal 

Teknologi Pangan Dan Gizi, 22(2), 128–136. 

Https://Doi.Org/10.33508/Jtpg.V22i2.4937 

 

Hawa, L. C., Wigati, L. P., dan Indriani, D. W. (2020). Analisa Sifat Fisik Dan Kandungan 

Nutrisi Tepung Talas (Colocasia Esculenta L.) Pada Suhu Pengeringan Yang Berbeda. 

Agrointek, 14(1), 36–44. Https://Doi.Org/10.21107/Agrointek.V14i1.6156 

 

Hettiarachchi, H. A. C. O., Prasadi, V. P. N., Adikari, A. M. M. U., dan Gunathilake, K. D. P. 

P. (2020). Granule Morphology And Physicochemical Properties Of Flours Of Three 

Yams Species : Colocasia Esculenta , Xanthosoma Sagittifolium And Plectranthus 

Rotundifolius. South Asian Research Journal Of Natural Products, 3(4), 18–30. 

 

Hidayat, B., Hasanudin, U., Nurdjanah, S., Yuliana, N., Akmal, S., dan Muslihudin, M. (2021). 

Application Of Partial Gelatinization Autoclaving-Cooling Process To Increase The 

Resistant Starch Content Of Fermented Cassava Pulp Flour-Based Composite Flour. 

Asian Journal Of Agriculture And Biology, 2021(3), 1–10. 

Https://Doi.Org/10.35495/Ajab.2020.09.483 

 

Hojsak, I., Benninga, M. A., Hauser, B., Kansu, A., Kelly, V. B., Stephen, A. M., Lopez, A. 

M., Slavin, J., dan Tuohy, K. (2022). Benefits Of Dietary Fibre For Children In Health 

And Disease. 973–979. Https://Doi.Org/10.1136/Archdischild-2021-323571 

 

Huang, X., Zhang, Z., Li, Y., Yang, Y., Mulati, A., Shataer, D., dan Wang, J. (2025). The 

Effects Of Hot Air And Microwave Drying On The Structural And Physicochemical 

Properties Of Soluble Dietary Fiber From Sugar Beet Pulp. 

 

Hull, H. R., Herman, A., Gibbs, H., Gajewski, B., Krase, K., Carlson, S. E., Sullivan, D. K., 

dan Goetz, J. (2020). The Effect Of High Dietary Fiber Intake On Gestational Weight 

Gain , Fat Accrual , And Postpartum Weight Retention : A Randomized Clinical Trial. 

1–10. 

 

Ikegwu, T. M., Obiora, C. U., Mba, J. C., Odo, E. N., dan Anene, N. M. (2022). Effect Of 

Thermal Processing Conditions On The Physicochemical And Moisture-Sorption 

Characteristics Of Two Cocoyam ( Colocasia Esculenta ) Varieties. 21(7), 35–52. 

Https://Doi.Org/10.9734/Afsj/2022/V21i730439 

 

Indrastuti, E. (2024). Perubahan Morfologi Dan Fisikokimia Tepung Uwi ( Dioscorea Alata ) 

Akibat Fermentasi Alami Dan Pengeringan Morphology And Physicochemical 

Changes In Yam ( Dioscorea Alata ) Flour During Natural Fermentation And Drying. 

155–166. Https://Doi.Org/10.31186/Jagroindustri.14.2.155-166 

 

International, A. (2002). Official Methods Of Analysis Of Aoac International, Method 2002.02: 



Resistant Starch In Starch And Plant Materials. 

 

International, A. (2011). Official Methods Of Analysis Of Aoac International, Method 2011.25: 

Determination Of Total Dietary Fiber In Foods. 

 

Janiszewska-Turak, E., Wierzbicka, A., Rybak, K., Pobiega, K., Synowiec, A., dan Wo, Ł. 

(2024). Studying The Influence Of Salt Concentrations On Betalain And Selected 

Physical And Chemical Properties In The Lactic Acid Fermentation Process Of Red 

Beetroot. 1–19. 

 

Jember, L. A. P. P. N. (2021). Standard Operating Procedure (Sop) Analisis Warna No. 

6/Pl17.3.2.03/Sop/2021. 

 

Jember, L. A. P. P. N. (2022). Sop 23/Pl17.3.2.03/Sop/2022 Analisis Densitas Kamba. 

 

Ji, X., Wang, Z., Jin, X., dan Qian, Z. (2022). Effect Of Inulin On The Pasting And 

Retrogradation Characteristics Of Three Different Crystalline Starches And Their 

Interaction Mechanism. Frontiers In Nutrition. 

 

Keyata, Abebe Desalegn Melese, E. O. (2022). Impacts Of Pretreatment Techniques On The 

Quality Of. 2022. 

 

Khan, M. R., Huang, C., Zhao, H., Huang, H., Ren, L., Faiq, M., Hashmi, M. S., Li, B., Zheng, 

D., Xu, Y., Su, H., dan An, J. (2021). Antioxidant Activity Of Thymol Essential Oil And 

Inhibition Of Polyphenol Oxidase Enzyme : A Case Study On The Enzymatic Browning 

Of Harvested Longan Fruit. 1–10. Https://Doi.Org/10.1186/S40538-021-00259-Y 

 

Kim, Y., dan Shin, W.-S. (2022). Evaluation Of The Physicochemical And Functional 

Properties Of. Foods, 11(4), 1–19. 

 

Krisbianto, O., dan Minantyo, H. (2024). Physicochemical Characteristics Of Tannia Cocoyam 

(Xanthosoma Sagittifolium) Corm Flour Compared To Flours And Starches Of Other 

Grains And Tubers. Food Research, 8(3), 54–61. 

Https://Doi.Org/10.26656/Fr.2017.8(3).226 

 

Lestari Indah Sari, Siti Ifadatin, E. R. P. W. (2020). Hubungan Kekerabatan Talas (Colocasia 

Esculenta (L.) Schott) Di Kabupaten Kubu Raya, Kalimantan Barat Berdasarkan 

Karakter Morfologi. Buletin Kebun Raya, 23(3), 173‒178. 

 

Li, X., Tang, J., dan Mao, Y. (2022). Incidence And Risk Factors Of Drug- - Induced Liver 

Injury. March, 1999–2014. Https://Doi.Org/10.1111/Liv.15262 

 

Lopulalan, C. G. C., Marseno, D. W., Marsono, Y., dan Pranoto, Y. (2021). Karakteristik Fisik 

Dan Fungsional Pati Keladi ( Xanthosoma Sagittifolium ) Dari Beberapa Lokasi Di 

Maluku Physical And Functional Characteristic Of Cocoyam ( Xanthosoma 

Sagittifolium ) Starches From Some Locations In Mollucas. 10(1), 17–23. 

Https://Doi.Org/10.30598/Jagritekno.2021.10.1.17 

 

Millena, C.G., Binaday, J.A.B., Bulawan, C.B., Nipas, E.G.D., Ruivivar, S. S. And R. (2024). 

Nutritional Composition And Mineral Bioavailability Of Selected Root And. 8(April), 



382–396. 

 

Mogoginta, J. G., Murai, T., dan Annor, G. A. (2024). Profiles Of Indonesian Rice ( Oryza 

Sativa ). 

 

Molimi, M. B., dan Adebo, O. A. (2025). Techno-Functional, Nutritional, And Health-

Promoting Properties Enhancement Of Mopane Worm And Orange-Fleshed Sweet 

Potato Flour Blends Via Ultrasonication And And Controlled Fermentation. 

December, 1–12. Https://Doi.Org/10.3389/Fmicb.2025.1688648 

 

Nasional, B. S. (1992). Sni 01-2891-1992: Cara Uji Makanan Dan Minuman. 

 

Nasional, B. S. (1996). Sni 01-2997-1996 Tepung Singkong. 

 

Nasional, B. S. (2009). Sni 3751:2009 Tepung Terigu Sebagai Bahan Makanan. 

 

Noraidah, H., Mansoor, A.H., Zainol, M.K., Ahmad Hazim, A.A. And Hasmadi, M. (2023). A 

Review On The Effects Of Resistant Starch On The Postprandial Glycaemic Response 

And The Influence Of Processing Conditions On The Formation Of Resistant Starch. 

7(October), 119–131. 

 

Nurhidayanti, N., Suhartatik, N., dan Mustofa, A. (2023). Karakteristik Fisikokimia Dan 

Organoleptik Mi Kering Substitusi Tepung Talas (Colocasi Esculenta) Dengan 

Penambahan Daun Katuk (Sauropus Androgynus). Jitipari (Jurnal Ilmiah Teknologi 

Dan Industri Pangan Unisri), 8(1), 40–48. 

Https://Doi.Org/10.33061/Jitipari.V8i1.7191 

 

Otekunrin, O. A., Sawicka, B., Adeyonu, A. G., dan Otekunrin, O. A. (2021). Cocoyam [ 

Colocasia Esculenta ( L .) Schott ]: Exploring The Production , Health And Trade 

Potentials In Sub-Saharan Africa. 1–19. 

 

Oyefeso, B. O., Abolade, E. O., dan Fadele, O. K. (2024). Proximate Composition Of 

Pretreated Cocoyam (Xanthosoma Sagittifolium) Flour In Relation To Milling 

Methods. Fuoye Journal Of Engineering And Technology, 9(3), 386–391. 

Https://Doi.Org/10.4314/Fuoyejet.V9i3.3 

 

Oyefeso, B. O., Fadele, O. K., dan Abolade, E. O. (2024). Proximate Composition Of 

Pretreated Cocoyam ( Xanthosoma Sagittifolium ) Flour In Relation To Milling 

Methods Proximate Composition Of Pretreated Cocoyam ( Xanthosoma Sagittifolium ) 

Flour In Relation To Milling Methods. 

Https://Doi.Org/10.20944/Preprints202405.1775.V1 

 

Oyefeso, O., Akintola, A., Akintunde, M. M., Ayandokun, C., Fadele, O. K., dan Adesoji, C. 

(2023). Proximate Composition Of Tannia ( Xanthosoma Sagittifolium ) Flour As 

Influenced By Pretreatment And Drying Temperature. 17(2), 58–66. 

 

Prashanth, P., Joshi, T. J., Singh, S. M., dan Rao, P. S. (2024). Grain dan Oil Science And 

Technology Hydrothermal Treatment Of Pearl Millet Grains : Effects On Nutritional 

Composition , Antinutrients And Flour Properties. Grain dan Oil Science And 

Technology, 7(2), 87–95. Https://Doi.Org/10.1016/J.Gaost.2024.04.002 



 

Putra, L. O., Suharti, S., Sarwono, K. A., Sutikno, S., Fitri, A., Astuti, W. D., Rohmatussolihat, 

R., Widyastuti, Y., Ridwan, R., Fidriyanto, R., dan Wiryawan, K. G. (2023). The 

Effects Of Heat-Moisture Treatment On Resistant Starch Levels In Cassava And On 

Fermentation, Methanogenesis, And Microbial Populations In Ruminants. Veterinary 

World, 16(4), 811–819. Https://Doi.Org/10.14202/Vetworld.2023.811-819 

 

Qiu, C., Hu, H., Chen, B., Lin, Q., Ji, H., dan Jin, Z. (2024). Research Progress On The 

Physicochemical Properties Of Starch-Based Foods By Extrusion Processing. 

 

Ramdhiana, R. F., Jannah, A., dan Wibaningwati, D. B. (2021). Pengaruh Perlakuan 

Perendaman Terhadap Karakteristik Tepung Talas Bogor (Colocasia Esculenta L. 

Schott) Pada Klon Yang Berbeda. Agrisintech (Journal Of Agribusiness And 

Agrotechnology), 1(2), 58. Https://Doi.Org/10.31938/Agrisintech.V1i2.286 

 

Royal Botanic Gardens, K. (2024). Xanthosoma Sagittifolium (L.) Schott. 

Https://Powo.Science.Kew.Org/Taxon/89373-1 

 

Samtiya, M., Aluko, R. E., dan Dhewa, T. (2021). Potential Health Benefits Of Plant Food-

Derived Bioactive Components : An Overview. 1–25. 

 

Setiani, F. T., Lestari, H., Mustajab, A. A., dan Kesehatan, I. (2024). Nutritional Status Of 

Toddlers Aged 0-59 Months : A Descriptive Study. 4. 

 

Siletty, L., Polnaya, F. J., Moniharapon, E., Studi, P., Hasil, T., Pertanian, F., Pattimura, U., 

dan Putuhena, J. I. M. (2022). Karakteristik Kimia Tepung Umbi Talas ( Colocasia 

Esculenta ) Kultivar Tanimbar Dengan Lama Fermentasi The Effect Of Fermentation 

Time On Chemical Characteristics Of Taro Bulb Flour ( Colocasia Esculenta ) 

Tanimbar Cultivars. 11(1), 48–53. Https://Doi.Org/10.30598/Jagritekno.2022.11.1.48 

 

Sobowale, S. S., Omotoso, B. O., dan Agbawodike, J. I. (2025). Effect Of Fermentation 

Duration On Microstructure And Quality Of Acha Fl Our And Its Cookies 

Acceptability. Npj Science Of Food. Https://Doi.Org/10.1038/S41538-024-00353-Z 

 

Sudarsih, S. K. (2018). Identifikasi Dan Karakterisasi Berbagai Macam Jenis Tanaman Talas 

Yang Berpotensi Sebagai Alternatif Pangan Di Kabupaten Jember Identification. 3(2), 

91–102. 

 

Syafira Rizkiya, R., dan Kurniawati, F. (2020). Teknik Budi Daya Dan Karakteristik Talas 

Belitung (Xanthosoma Sagittifolium) Di RW01 Kelurahan Situ Gede. Jurnal Pusat 

Inovasi Masyarakat, 2(5), 708–716. 

 

Tilley, A., Mchenry, M. P., Anwar, J., dan Solah, V. (2023). Current Research In Food Science 

Enzymatic Browning : The Role Of Substrates In Polyphenol Oxidase Mediated 

Browning. Current Research In Food Science, 7(October), 100623. 

Https://Doi.Org/10.1016/J.Crfs.2023.100623 

 

TKPI. (2019). Tabel Komposisi Pangan Indonesia (Kemenkes RI). Andrafarm. 

Https://Www.Panganindonesia.Org/Tabel-Komposisi-Pangan-Indonesia-2019. 

 



Topolska, K., Florkiewicz, A., dan Filipiak-Florkiewicz, A. (2021). Functional Food—

Consumer Motivations And Expectations. International Journal Of Environmental 

Research And Public Health, 18(10). Https://Doi.Org/10.3390/Ijerph18105327 

 

Vicente Espinosa-Solis, P. B. Z.-F., , Miguel Espino-Díaz, G. V.-G., dan J. Rodolfo Rendón-

Villalobos, María Hernández-González, Francisco Hernández-Centeno Hayde Yajaira 

López-De La Peña, R. S.-D. And A. O.-O. (2021). Physicochemical Characterization 

Of Resistant Starch Type-III (RS3) Obtained By Autoclaving Malanga ( Xanthosoma 

Sagittifolium ) Flour And Corn Starch. 1–13. 

 

Wilkin, J., Ledbetter, M., Feng, X., dan Gieng, J. (2024). Effect Of Fermentation , Malting And 

Ultrasonication On Sorghum , Mopane Worm And Moringa Oleifera : Improvement In 

Their Nutritional , Techno-Functional. October, 1–9. 

Https://Doi.Org/10.3389/Fnut.2024.1469960 

 

Wukirsari, T., Saepudin, E., dan Hanafiah, P. (2022). Sifat Fisikokimia Pati Tahan Cerna Hasil 

Hidrolisis Asam Dan Heat Moisture Treatment Pada Pati Maizena Physicochemical 

Properties Of Resistant Starch From Acid Hydrolysis And Heat Moisture Treatment Of 

Corn Starch. 15(01), 1–7. 

 

Xie, Y., Li, X., Chen, C., Zhang, W., Yu, X., Xiao, H., dan Lu, F. (2023). Effects Of Steam And 

Water Blanching On Drying Characteristics, Water Distribution, Microstructure, And 

Bioactive Components Of Gastrodia Elata. 

 

Yuliana, N., Dwi, I., Wardani, K., Sartika, D., dan Nurdjanah, S. (2023). Modification Of 

Casava Starch Properties By Spontaneous Fermentation. 4(1), 1–5. 

Https://Doi.Org/10.31629/Jit.V3i2.5013 

 

Yulianti, Y. (2018). Penambahan Tepung Ikan Cakalang Sebagai Sumber Protein Pada 

Pembuatan Bubur Talas Instan. Jurnal Galung Tropika, 7(3), 169. 

Https://Doi.Org/10.31850/Jgt.V7i3.394 

 
 


