
 

 

57 

 

DAFTAR PUSTAKA 

Adetoro, A. O., Opara, U. L., & Fawole, O. A. (2020). Thin-layer drying 

mathematical modelling, thermodynamic analysis, and quality attributes of 

convective hot-air dried pomegranate (Punica granatum L.) arils. Processes, 

8(9), 1115. https://doi.org/10.3390/pr8091115 

Aghbashlo, M., Kianmehr, M. H., Khani, S., & Ghasemi, M. (2021). Energy and 

exergy analyses of thin-layer drying of potato slices in a semi-industrial 

continuous band dryer. Drying Technology, 27(3), 463 470. 

https://doi.org/10.1080/07373930802685169 

Aghilinategh, N., Rafiee, S., Hosseinpour, S., Omid, M., & Mohtasebi, S. S. (2021). 

Optimization of intermittent infrared drying of garlic slices using response 

surface methodology. Journal of Food Processing and Preservation, 45(3), 

e15296. https://doi.org/10.1111/jfpp.15296 

Alibas, I. (2022). Microwave, vacuum, and air drying characteristics of collard 

leaves (Brassica oleracea var. acephala): Thin-layer modelling and quality 

properties. LWT   Food Science and Technology, 153, 112485. 

https://doi.org/10.1016/j.lwt.2021.112485 

Alibas, I., & Oner, M. D. (2020). Thin-layer convective air drying of red pepper 

slices: Drying and quality characteristics. Food Science and Technology 

International, 26(2), 167 181. https://doi.org/10.1177/1082013219877067 

Badan Pusat Statistik. (2023). Statistik tanaman sayuran dan buah-buahan semusim 

Indonesia 2023. BPS. 

Benseddik, A., Azzi, A., Zidoune, M. N., Khanniche, R., & Besombes, C. (2021). 

Empirical and diffusion models of rehydration process of differently dried 

pumpkin slices. Journal of the Saudi Society of Agricultural Sciences, 20(5), 

324 334. https://doi.org/10.1016/j.jssas.2021.03.004 

Chuah, L. O., Shamsudin, R., Mokhtar, M. N., & Talib, R. A. (2023). Quality 

evaluation of garlic (Allium sativum L.) under different drying methods: 

Color, volatile compounds, and rehydration. Food Quality and Preference, 

104, 104727. https://doi.org/10.1016/j.foodqual.2022.104727 

Crank, J. (2021). The mathematics of diffusion (2nd ed., reprint). Oxford University 

Press. 

Doymaz, İ. (2020). Drying kinetics, rehydration and colour characteristics of 

convective hot-air drying of garlic slices. Journal of the Saudi Society of 

Agricultural Sciences, 19(1), 43 51. 

https://doi.org/10.1016/j.jssas.2018.06.001 

Ertekin, C., & Firat, M. Z. (2023). A comprehensive review of thin-layer drying 

models used in agricultural products. Critical Reviews in Food Science and 



58 

 

 

 

Nutrition, 63(2), 192 222. https://doi.org/10.1080/10408398.2015.1024918 

Fellows, P. J. (2017). Food processing technology: Principles and practice (4th ed.). 

Woodhead Publishing. 

Gao, J., Zhang, M., Mujumdar, A. S., & Mothibe, K. J. (2023). Thin-layer drying 

of vegetable materials: A comprehensive review of model selection criteria. 

Food and Bioprocess Technology, 16(4), 812 834. 

https://doi.org/10.1007/s11947-022-02905-3 

Geankoplis, C. J., Hersel, A. A., & Lepek, D. H. (2018). Transport processes and 

separation process principles (5th ed.). Prentice Hall. 

Guiné, R. P. F., Barroca, M. J., Gonçalves, F. J., Alves, M., Oliveira, S., & Correia, 

P. (2020). Artificial neural network modelling of the antioxidant activity and 

phenolic compounds of bananas submitted to different drying treatments. Food 

Chemistry, 168, 454 459. https://doi.org/10.1016/j.foodchem.2014.07.094 

Kaya, A., Aydin, O., & Demirtas, C. (2021). Drying kinetics and specific energy 

consumption for sliced garlic in a heat pump dryer. Energy Conversion and 

Management, 52(2), 1358 1365. 

https://doi.org/10.1016/j.enconman.2010.10.009 

Kaveh, M., & Chayjan, R. A. (2022). Modeling of thin-layer drying under fluidized 

bed dryer for sliced garlic using artificial neural network and mathematical 

models. Agricultural Engineering International: CIGR Journal, 16(4), 291 303. 

https://cigrjournal.org/index.php/Ejounral/article/view/2829 

Kaveh, M., Abbaspour-Gilandeh, Y., & Chen, G. (2022). Drying kinetics and 

quality changes of garlic slices under different drying conditions. Foods, 

11(15), 2326. https://doi.org/10.3390/foods11152326 

Kaveh, M., Amiri Chayjan, R., Golpour, I., Poncet, S., Salarikia, A., & Ghorbani, 

B. (2021). Evaluation of exergy and energy for fluidized bed dryer in four 

different modes for potato cubes using artificial neural networks and response 

surface methodology. Food and Bioproducts Processing, 127, 52 67. 

https://doi.org/10.1016/j.fbp.2021.02.008 

Meng, Q., Fan, J., Wang, W., Wang, J., & Zhang, Y. (2022). Water activity, 

moisture content and microbiological quality of dehydrated garlic and onion 

products: A meta-analysis. Food Control, 133, 108676. 

https://doi.org/10.1016/j.foodcont.2021.108676 

Midilli, A., Kucuk, H., & Yapar, Z. (2007). A new model for single-layer drying. 

Drying Technology, 20(7), 1503 1513. https://doi.org/10.1081/DRT-

120005864 

Mitra, J., Shrivastava, S. L., & Rao, P. S. (2012). Onion dehydration: A review. 

Journal of Food Science and Technology, 49(3), 267 277. 

https://doi.org/10.1007/s13197-011-0369-1 



59 

 

 

 

Mujumdar, A. S. (Ed.). (2022). Handbook of industrial drying (5th ed.). CRC Press. 

https://doi.org/10.1201/9781351222136 

Onwude, D. I., Hashim, N., Janius, R., Nawi, N. M., & Abdan, K. (2020). Modeling 

the thin-layer drying of fruits and vegetables: A review. Comprehensive 

Reviews in Food Science and Food Safety, 19(1), 33 60. 

https://doi.org/10.1111/1541-4337.12046 

Onwude, D. I., Hashim, N., Abdan, K., Janius, R., & Chen, G. (2022). The 

effectiveness of combined infrared and hot-air drying strategies for sweet 

potato: Energy consumption, mathematical modelling, and quality studies. 

Applied Thermal Engineering, 119, 295 304. 

https://doi.org/10.1016/j.applthermaleng.2017.03.072 

Pal, U. S., & Kumar, R. (2021). Moisture transport mechanism and effective 

moisture diffusivity during drying of garlic (Allium sativum) cloves. Journal 

of Food Engineering, 295, 110436. 

https://doi.org/10.1016/j.jfoodeng.2020.110436 

Prommas, R., Rattanadecho, P., & Cholaseuk, D. (2022). Drying kinetics and 

moisture transfer in thin-layer convective drying of agricultural materials: A 

comprehensive review. Drying Technology, 40(5), 893 920. 

https://doi.org/10.1080/07373937.2020.1866247 

Ratti, C. (2001). Hot air and freeze-drying of high-value foods: A review. Journal 

of Food Engineering, 49(4), 311 319. https://doi.org/10.1016/S0260-

8774(00)00228-4 

Saini, M., Kumar, Y., & Sehgal, V. K. (2021). Effect of drying temperature and 

slice thickness on quality attributes of garlic (Allium sativum L.) powder. 

Journal of Food Science and Technology, 58(11), 4267 4277. 

https://doi.org/10.1007/s13197-020-04896-1 

Sharma, G. P., & Prasad, S. (2004). Effective moisture diffusivity of garlic cloves 

undergoing microwave-convective drying. Journal of Food Engineering, 

65(4), 609 617. https://doi.org/10.1016/j.jfoodeng.2004.02.027 

Srikiatden, J., & Roberts, J. S. (2022). Moisture transfer in solid food materials: A 

review of mechanisms, models, and measurements. International Journal of 

Food Properties, 10(5), 1089 1114. 

https://doi.org/10.1080/10942910601161672 

Statistik, B. P. (2025). Data impor bawang putih Indonesia 2024. Badan Pusat 

Statistik. 

Tavakolipour, H., Mokhtarian, M., & Kalbasi-Ashtari, A. (2021). Effective 

moisture diffusivity and activation energy in thin-layer drying of garlic slices 

using different drying methods. Journal of Food Processing and Preservation, 

45(7), e15602. https://doi.org/10.1111/jfpp.15602 

U.S. Department of Agriculture. (2026). FoodData Central: Garlic, raw. 



60 

 

 

 

https://fdc.nal.usda.gov 

Van Boekel, M. A. J. S. (2020). Kinetic modelling in food science: A case study on 

chlorophyll degradation in vegetables. Journal of the Science of Food and 

Agriculture, 81(9), 847 851. https://doi.org/10.1002/jsfa.858 

Vidovic, S. S., Vladic, J. Z., Vastag, Z. G., Zekovic, Z. P., & Popovic, L. M. (2020). 

Maltodextrin as a carrier of health benefit compounds in spray-drying 

technology: A review. International Journal of Pharmaceutical Investigations, 

4(4), 159 176. https://doi.org/10.4103/2230-973X.142958 

Zhu, A., & Pan, Z. (2022). Thin-layer drying models for food products: A 

comprehensive review. Food Reviews International, 38(5), 993 1029. 

https://doi.org/10.1080/87559129.2020.1731817 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


