DAFTAR PUSTAKA

Abriyani, E., Yanti, D. ., Yuliani, Y., Shapa Azzahra, S. ., & Aldi Firdaus, M.
(2022). Analisis Kafein Dalam Kopi Menggunakan Metode
Spektrofotometri Uv-Vis. Journal of Comprehensive Science, 1(5),
1398-1409. https://doi.org/10.59188/jcs.v1i5.175

Arshad, R. N., Abdul-Malek, Z., Roobab, U., et al. (2021). Pulsed electric field: A
potential alternative towards a sustainable food processing. Trends in
Food Science & Technology, 111, 43-54. https://doi.org/10.1016
/1.tifs.2021.02.041

Arumsari.A.G,Surya.R, Irmasuryani.S. Sapitri,W.2021.Analisis Proses Roasting
pada Kopi. Jurnal Beta Kimia,Vol.1 No.2.Hal 98-101. https://doi.org/
10.35508/jbk.v1i2.5586

Asmira S., Nurhamidah, and Analdi A. 2020.Aktivitas antioksidan dan total fenol
Pada kopi kawa daun yang berpotensi sebagai alternatif pangan
fungsional.Jurnal ~ Farmasi  Kesehatan = SCIENTIA 10 (2).
https://doi.org/10.36434/scientia.v10i2.234

Athanasiadis.V.,chatzimitakos.T.,Kotsou.K.,Kalompatsios.D.,Bozinou.E.,Lalas.S.
I. 2023.Polyphenol Extraction from Food (by) Products by Pulsed
Electric Field. The Food Processing Industry. Vol 24(21), 15914,
https://doi.org/10.3390/ijms242115914

Awika JM dan LW Rooney. 2004. Review: sor ghum phytochemical and their
potential impact on human health. Journal Phytochemistry. 65(1):
1199-1221. doi: 10.1016/j.phytochem.2004.04.001.

Azizah, S. Y. N., Rahmawati, N., Yulianto, R. A., Sudarti, & Prihandono, T.
(2023). Potensi Teknologi Kejut Listrik pada Pengolahan Pangan
Agroindustri.Uiversitas Jember. OPTIKA: Jurnal Pendidikan Fisika,
7(1), 155—-164. https://doi.org/10.37478/optika.v7i1.2733

Banjarnahor, S., & Artanti, N. (2014). Antioxidant properties offlavonoids.
Medical Journal ofIndonesia, 23(4), 239-244.
https://doi.org/10.13181/mji.v23i4.1015

Bilge,G., Yurdakul,M., Buzrul,S., Bulut,0.2022. Evaluation of the Effect
of Pulsed Electric Field on Coffee Arabica Beans. Food and
Bioprocess Technology (2022) 15:1073—-108.
https://doi.org/10.1016/].ifset.2026.104597

Budi, D., Mushollaeni, W., Yusianto, & Rahmawati, A. (2020). Karakterisasi Kopi
Bubuk Robusta (Coffea canephora) Tulungrejo Terfermentasi dengan

40


https://doi.org/10.1016%20/j.tifs.2021.02.041
https://doi.org/10.1016%20/j.tifs.2021.02.041
https://doi.org/
https://doi.org/10.3390/ijms242115914
https://doi.org/10.37478/optika.v7i1.2733
https://doi.org/10.13181/mji.v23i4.1015
https://doi.org/10.1016/j.ifset.2026.104597

41

Ragi Saccharomyces cerevisiae. Jurnal Agroindustri, 10(2), 129-138.
DOI:10.31186/j.agroindustri.10.2.129-138

Cui, H., Yu, J., Zhai, Y., Feng, L., Chen, P., Hayat, K., Xu, Y., Zhang, X., & Ho,
C.-T. (2021). Formation And Fate Of Amadori Rearrangement
Products In Maillard Reaction. Food Science & Technology, 115,
391-408. DOI: 10.1016/j.tifs.2021.06.055

Cho, A.R., Park. K.W., Kim .K.M. Kim.S.Y.,Han.J.2014. Influence of Roasting
Conditions on the Antioxidant Characteristics of Colombian Coffee
(Coffea arabicaL.) Beans. Journal of Food Biochemistry.
Volume.38,Issue 3 pp.271-280. https://doi.org/10.1111/jfbc.12047

Damayanti,A.E. B. Wirjatmadi, S. Sumarmi, and A. E. Damayanti. 2023.Manfaat
Konsumsi Kopi dalam Meningkatkan Kemampuan Mengingat (
Memori ): A Narrative Review Benefits of Coffee Consumption in
Improving the Ability to Remember ( Memory ): A Narrative Review.
pp. 463-468, 2023. https://doi.org/10.20473/mgk.v12i1.2023.463-468

Dehond.A.I.,Casas.A.R/.Castillo.M.D.2021. . Interest of Coffee Melanoidins as
Sustainable Healthier Food Ingredients. Frontiers in Nutrition. Vol.8
https://doi.org/10.3389/fnut.2021.730343

Dybkowska.E, Sadowska.A. Rakowska.R, Debowska.M, Swiderski.F. Swiader.K.
2017. Assessing Polyphenols Content And Antioxidant Activity In
Coffee Beans According To Origin And The Degree Of Roasting.
68(4):347-353. http://wydawnictwa.pzh.gov.pl/roczniki_pzh/

Elfariyanti, Silvina, E, Santika. M,. 2020. Analisis Kandungan Kaffein pada Kopi
Seduhan Warung Kopi di Kota Banda Aceh. Lantanida Journal, vol. 8,
no. 1, pp. 1-95, 2020. DOI: 10.22373/1}.v8i1.5759

Fadri,R.A.Sayuti.K, Nazir.N, Suliansyah. I. 2019. Review Proses Penyangraian
Kopi dan Terbentuknya Akrilamida yang Berhubungan dengan
Kesehatan. Journal of Applied Agricultural Science and Technology.
3(1) 129-145. DOL: https://doi.org/10.32530/jaast.v311.82

Febrianto, N. A., and Zhu, F. 2023. Coffee bean processing: emerging methods
and their effects on chemical, biological and sensory properties. Food
Chemistry 412. https://doi.org/10.1016/j.foodchem.2023.135489.

Fu’aida.N, Mulyadi.A,F, Wijana.S. 2015. Aplikasi Pulsed electric Field (PEF)
Sebagai Pretreatment Pada Ekstraksi Biji Pinang (Areca Catechu L)
sebagai Sumber Antioksidan Alami (Kajian Besar Tegangan dan Lama
Waktu PEF).Universitas Brawijaya. http://repository.ub.ac.id/id/eprint
/150531



https://doi.org/10.31186/j.agroindustri.10.2.129-138
https://doi.org/10.22373/lj.v8i1.5759
https://doi.org/10.32530/jaast.v3i1.82
http://repository.ub.ac.id/id/eprint%20/150531
http://repository.ub.ac.id/id/eprint%20/150531

42

Getaneh.E., Fanta. S.W_,Satheesh.N. 2020. Effect of Broken Coffee Beans
Particle Size, Roasting Temperature, and Roasting Time on Quality of
Coffee Beverage. Journal of Food Quality.Vol 2020(1).
https://doi.org/10.1155/2020/8871577

Hasanah, M., Maharani, B., & Munarsih, E. (2017). Daya Antioksidan Ekstrak
dan Fraksi Daun Kopi Robusta (Coffea Robusta) Terhadap Pereaksi
DPPH  (2,2-difenil-1-pikrilhidrazil).  Indonesian  Journal  of
Pharmaceutical Science and Technology,Vol 4, No 2 (2017). DOLI:
https://doi.org/10.15416/ijpst.v4i2.10456

Hyon-il.R., Kim.C.,Pak.U.,Kang.M..Kim.T.(2019). Effect of Different Polarity
Solvent on Total Phenols and Flavonoids Content and In-Vitro

Antioxidant Properties of Flowers Extract from Aurea Helianthus.
Cornell University. DOI:10.48550/arXiv.1906.12006

International Coffee Organization. 2022. Global Coffee Market Analysis. London:
ICO. https://ico.org/

Janah,M.(2025). Skrining Fitokimia Dan Uji Antioksidan, Fraksinasi N-Heksan
Ekstrak Etanol Daging Buah Pepaya California (Carica Papaya L.)
Dengan Metode @ DPPH (2, 2-difenil-1-pikrilhidrazil).Farmasi
Universitas Muhammadiyah Manado.
https://jurnal.permataindonesia.ac.id/index.php/JPI

Kartika,A Jariyah.Priyanto.A.D.2025  Antioxidant Exraction from Pedada
(Sonneratia Caseolaris) with Pulsed FElectrid Field Pretreatment.
,Jurnal Teknik Pertanian Lampung Vol. 14,No 5 1563-1572 DOI:
https://doi.org/10.23960/jtepl.vI4i5.1563-1572

Kurniawan, G., Chabibah, R. P. R., Arif, F., & Apriliyani, F. (2023). Uji Aktivitas
Antioksidan Ekstrak Etanol 70% Biji Kopi Robusta (Coffea robusta
L.) di Kudus dengan Metode DPPH. Indonesia Jurnal Farmasi, 8(2),
127-135.

Lessy.S,N, Ega.L.Breemer.R. 2023 Pengaruh metode Fermentasi dan Lama
Penyangraian Terhadap Cita Rasa Kopi Tunai Asal Maluku. Jurnal
Agrosilvopasture-Tech Vol. 2 No. 2 (2023) 386-393

Lestari.W.,hasballah K., Listiawan.M.Y ., Sofia.S. 2022. Coffee by-products as the
source of antioxidants: a systematic review. Vol.11:220 doi:
10.12688/f1000research.107811.1

Linsey.Z,R, Williams.J,R, Burgess.J.R, Moore.N.T and Splichal.P.M. 2024.
Caffeine content in filter coffee brews as a function of degree of roast
and extraction yield. 14:19126


https://doi.org/10.1155/2020/8871577
https://doi.org/10.15416/ijpst.v4i2.10456
https://doi.org/10.48550/arXiv.1906.12006
https://jurnal.permataindonesia.ac.id/index.php/JPI
https://doi.org/10.23960/jtepl.v14i5.1563-1572
https://doi.org/10.12688/f1000research.107811.1

43

Machado.F.,Cooimbra.M.A.,Castillo.M.D.,gomes.F.2024. Mechanisms Of Action
Of Coffee Bioactive Compounds A Key To Unveil The Coffee
Paradox. Critical Reviews in Food Science and Nutrition, Vol 64(28).
https://doi.org/10.1080/10408398.2023.2221734

Maghfiroh, C.N.2024. Proyeksi Produktivitas Kopi Robusta dan Arabika 2024-
2033 berdasarkan Status Pengusahaan. Politeknik Negeri Jember
Jurnal [lmu-Ilmu Pertanian Volume 7 No 1.

Makiso.M.U.,Tola.YB.,0Ogah.O.,Endale.F.L..2023. Bioactive compounds in coffee
and their role in lowering the risk of major public health
consequences: A review. Journal Fppd Science and Nutrition. Vol
2(2):734-764. Doi: 10.1002/fsn3.3848

Melliyanti, S.N., Afandi, F.A., Giriwono, P.E., & Herawati, D. (2023). A Meta-
analysis: The Effects of Types, Roasting Degrees and Origins on

Antioxidant Properties of Coffee. International Journal of Food
Science & Technology, 58(6), 2857-2865. DOI: 10.1111/ijfs.16431.

Mohammed, A.S. (2018). Review on Coffee Antioxidant and Its Health Benefit.
Food Science and Quality Management.
https://www.iiste.org/Journals/index.php/FSQM/article/view/45534

Parrone.D. Farrah.A, Donagelo.C.2012. Influence of coffee roasting on the
incorporation of phenolic compounds into melanoidins and their

relationship with antioxidant activity of the brew . Jurnal Agro Food
Chem 60(17):4265-75. DOI: 10.1021/jf205388x

Permana DN, Hj. Lajis, Abas F, Othman AG, Ahmad R, Kitajama M, Takayama
H, Aini N. 2003. “Antioxidative Constituent of Hedotis Diffusa Wild”.
Natural Product Sciences. 19: 1 6.

Permana, S. N., Fakih, T. M., & Soewondo, B. P. (2023). Uji Aktivitas
Antioksidan Kopi Robusta Gunung Tilu dan Lampung. Bandung
Conference Series: Pharmacy, 3(2), 375-379.
https://doi.org/10.29313/besp.v3i2.8812

Punthi.F.,Yudisthira.B.,Gavahian.M.,Chang.C.,Cheng.K.,Hou.C.,Hsieh.C.2022.
Pulsed Electric Field-Assisted Drying: A Review Of Its Underlying
Mechanisms, Applications, And Role In Fresh Produce Plant-Based
Food Preservation. Food Science And Food Safety. Vol 21(6)
https://doi.org/10.1111/1541-4337.13052

Putri, M.K., Setyaningsih, S.A., Sari, E.K., & Dellima, B.R.E.M. (2023). Uji
Aktivitas Antioksidan Green dan Roasted Biji Kopi Robusta
Temanggung Menggunakan Metode DPPH. Jurnal Ilmu Kesehatan


https://doi.org/10.1080/10408398.2023.2221734
https://doi.org/10.1002/fsn3.3848
https://doi.org/10.1021/jf205388x
https://doi.org/10.29313/bcsp.v3i2.8812
https://doi.org/10.1111/1541-4337.13052

44

Bhakti  Setya  Medika  Vol.8, No.l:  Mei-2023  DOL:
https://doi.org/10.56727/bsm.v&8il.114

Putri,M.K, Dellima.B.R.E.M. 2022.Analisis Kadar Kafein dalam Green Bean dan
Roasted Bean Kopi Robusta (Coffea canephora) Temanggung

Menggunakan Spektrofotometer UV. Jurnal Sains dan Kesehatan (J.
Sains Kes.) 2022. Vol 4. No 6. https://orcid.org/0000-0003-3135-4226

Ranjha, M. M. A. N., Kanwal, R., Shafique, B., et al. (2021). 4 Critical Review on
Pulsed Electric Field: A Novel Technology for the Extraction of
Phytoconstituents. Molecules, 26(16), 4893. https://doi.org/10.3390
/molecules26164893

Rooney LW dan JM Awika. 2005. Over view of products and health benefits of
specialty  sorghums. Cereal Foods World 50, 109-115.
https://www.researchgate.net/publication/286271668 Overview_of pr
oducts_and health benefits of specialty sorghums

Sabandar, W.C., Jalil, J., Ahmat, N., Aladdin, N.A., Kamarudin, S.H.,
Wahyunigrum, R. 2020. Aktivitas Antiokidan dan penghambat Xatin
Oksidase Kulit Batang Songi (Dillenia Seratta Thunb). Junal Farmasi
Gelenika 6(1). https://doi.org/10.22487/j24428744.2020.v6.11.15008

Setiawan, D. 2013. Gambar Penelitian Skripsi. Laboratorium Pilot Plan. FTP. UB.
Malang. https://www.researchgate.net/publication/286584741

Shakoor.A.,Zhang.C.,Xie.J.,Yang.X.2022.  Maillard reaction chemistry in
formation of critical intermediates and flavour compounds and their
antioxidant properties. Food Chemistry. https://doi.org/10.1016/
j.foodchem.2022.133416

Sharma. K., Kaumar.V.,Kaur.J.,Tanwar.Bgoyal. A.Sharma.R. 2019. Health effects,
sources, utilization and safety of tannins: a critical review. Toxin. Vol
40(4) https://doi.org/10.1080/15569543.2019.1662813

Sholikhati, A., Sukoharjanti, B.T., & Rusidah, Y. (2023). Potensi Ekstrak Kopi
(Coftea sp.) Sebagai Antioksidan: Review. Jurnal Medika Indonesia,
4(2), 30-38. DOI: https://doi.org/10.26751/.v4i2.2049

Speisky.H.,Shahidi.F.,Camargo.A.C and Fuentes.J.2022. Revisiting the Oxidation
of Flavonoids: Loss, Conservation or Enhancement of Their
Antioxidant Properties. Antioxidants 2022, Vol [1I1(1), 133;
https://doi.org/10.3390/antiox11010133

Suena, N. M. D. S., & Antari, N. P. U. (2020). Uji aktivitas antioksidan maserat
air biji kopi (Coffea canephora) hijau Pupuan dengan metode DPPH


https://doi.org/10.56727/bsm.v8i1.114
https://orcid.org/0000-0003-3135-4226
https://doi.org/10.3390%20/molecules26164893
https://doi.org/10.3390%20/molecules26164893
https://doi.org/10.22487/j24428744.2020.v6.i1.15008
https://doi.org/10.1016/
https://doi.org/10.1080/15569543.2019.1662813
https://doi.org/10.26751/.v4i2.2049
https://doi.org/10.3390/antiox11010133

45

(2,2-difenil-1-pikrilhidrazil). Jurnal Ilmiah Medicamento, 6(2), 111-
117. ISSN-¢: 2356-4814. DOI: 10.36733/medicamento.v6i2.1106

Sukowati,S.A, Arif.Z. Heryanto. R.2023. Pengaruh Penyangraian Terhadap
aktivitas Antioksidan Ekstrak Seduhan Kopi Biji Carica Dieng. IPB
University. https://id.scribd.com/document/611202603/PUBLIKASI-
JURNAL-27-Nov-Manuscript

Toepfl.S.,Heinz.V.,Knorr.D.2007.High intensity Pulsed Electric Fields Applied for
Food Presevation. Chemical Enginering and Proccesing. Volume 46(6).
https://doi.org/10.1016/j.cep.2006.07.011

Utama.Q.D, Zainuri, Paramartha.D.N.A, Widyasari.R, and N. Aini,
.2025.Dekafeinasi Kopi Robusta (Coffea canephora) Lombok
Menggunakan Sari Labu Siam (Sechium edule).(Jurnal Ilmu dan
Teknol. Pangan), vol. 8, no. 1, 2025. DOI: https://doi.org/10.29303
/profood.v8il.253

Wang.L. and Lim.1.2021. Modeling Study Of Coffee Extraction At Different
Temperature And Grind Size Conditions To Better Understand The

Cold And Hot Brewing Process. Journal of Food Process
Enginering.Vol 44(8). https://doi.org/10.1111/jfpe.13748

Widianingsih.M.2025. Analisis Senyawa Bioaktif Daun Kopi Robusta (Coffea
canephora Pierre Ex A.Froehner).Jurnal Farmasi Malahayati Vol 8 No
2, Agustus 2025: 382-392

Wigati, E. L., Pratiwi, E., Nissa, T. F., & Utami, N. F. (2018). Uji karakteristik
fitokimia dan aktivitas antioksidan biji kopi robusta (Coffea
canephora Pierre) dari Bogor, Bandung dan Garut dengan metode
DPPH (1,1-diphenyl-2-picrylhydrazyl).Universitas Pakuan. Jurnal
Ilmiah Farmasi, 8(1), 59-66. DOI:10.33751/jf.v8il.1172

Wijaya ,R., Hariono, B., Kautsar,S..,Brilliantina,A. , Kurnia NS , E., Rachmanita ,
R. E., Fatoni K , M., & Yunus , M. (2023). Penerapan Teknologi High
Pulsed Electric Field (HPEF) Pada Proses Thawing Sebagai Upaya
Meningkatkan Mutu Produk Ikan Kaleng Di Tefa Fish Canning Polije
.NaCosVi:Polije Proceedings Series, 5(1), 154-158.
https://proceedings.polije.ac.id/index.php/ppm/article/view/387

Wu.H, Lu.P, Liu.Z, Sharifi-Rad.J, Suleria.H.2022. Impact Of Roasting On The
Phenolic And Volatile Compounds In Coffee Beans. Food Sci
Nutrition 10(7):2408-2425. https://doi.org/10.1002/fsn3.2849



https://doi.org/10.36733/medicamento.v6i2.1106
https://id.scribd.com/document/611202603/PUBLIKASI-JURNAL-27-Nov-Manuscript
https://id.scribd.com/document/611202603/PUBLIKASI-JURNAL-27-Nov-Manuscript
https://doi.org/10.1016/j.cep.2006.07.011
https://doi.org/10.29303%20/profood.v8i1.253
https://doi.org/10.29303%20/profood.v8i1.253
https://doi.org/10.1111/jfpe.13748
https://doi.org/10.33751/jf.v8i1.1172
https://proceedings.polije.ac.id/index.php/ppm/article/view/387
https://doi.org/10.1002/fsn3.2849

