
DAFTAR PUSTAKA 

 
Kementrian Kelautan dan Perikanan. 2013. Persyaratan Jaminan Mutu dan Keamanan 

Hasil Perikanan pada Proses Produksi, Pengolahan dan Distribusi. 

Jakarta.Hal. 6-13. 

FAO. 2014. The State of World Fisheries and Aquaculture 2014. FAO, Rome. 223 pp. 

Direktorat Jenderal Perikanan, 1994 Standar Nasional Indonesia (SNI 01-3548-1994), 

Sardin Media Saus Tomat dalam Kaleng. Jakarta. 

Agius, C., S. Tucher, B. Poppenberger, and W. Rozhon. 2018. Quantification of Sugars 

and Organic Acids in Tomato Fruits. MethodsX: 537-550. 

Ahansazan, B., H. Arashteh, N. Ahansazan, Z. Ahansazan. 2014. Acctivated Sludge 

Process Overview. International Journal of Environmental Science and 

Development, 5 (1): 81—85. 

Albaali, G. and M.M. Farid. 2006. Sterilization of Food in Retort Pouches. 

https://www.researchgate.net/publication/321594900_ 

Sterilization_Of_Food_In_Retort_Pouches. (8 April 2019) 

Anderson, N. M., J. W. Larkin, M. B. Cole, G. E. Skinner, R. C. Whiting, L. G. M. 

Gorris, A. Rodriguez, R. Buchanan. C. M. Stewart, J. H. Hanlin, L. Keener, dan 

P. A. Hall. 2011. Food Safety Objective Approach for Controlling Clostridium 

botulinum Growth and Toxin Production in Commercially Sterile Foods. Journal 

of Food Protection, 74 (11): 1956-1989. 

Assauri, S. 2004. Manajemen Produksi dan Operasi. Jakarta: Lembaga Penerbit 

Fakultas Ekonomi Universitas Indonesia. 

Backi, Christoph Josef. 2015. Modeling, Estimation, and Control of Freezing and 

Thawing Processes. Dissertation. Faculty of Information Technology.  Norwegian 

University of Science and Technology. Trondheim. 

https://www.researchgate.net/publication/321594900_%20Sterilization_Of_Food_In_Retort_Pouches.%20(8
https://www.researchgate.net/publication/321594900_%20Sterilization_Of_Food_In_Retort_Pouches.%20(8


 

 
 

Bakalis, S., K. Knoerzer, and P.J. Fryer. 2015. Modelling of Food Processing 

Operations. UK: Elsevier. 

Baloch, J.A., N.T. Narejo, S. Jalbani, P. Khan, and A. B. Ghanghro. 2017. Biochemical 

Composition of Sardinella longiceps from Sonmiani Coast Balochistan. Sindh 

Univ. Res. Jour. (Sci. Ser.) 49(23): 627630. 

Berk, Z. 2018. Food Process Engineering and Technology 3rd Edition. London: 

Elsevier Inc. 

Berry, M. R. dan I. J. Pflug. 2003. Encyclopedia of Food Sciences and Nutrition. 

London: Elsevier Science Ltd. 
 

Boca, B.M., E. Pretorius, R. Gochin, R. Chapoullie, and Z. Apostolides. 2002. An 

Overview of the Validation Approach for Moist Heat Sterilization, Part I. 

Pharmaceutical Technology 26(10): 96-112. 

 

Batt, C. A. dan M. L. Tortorello. 2014. Encyclopedia of Food Microbiology. New York: 

Elsevier Ltd. 

Borgstrom, Georg (Ed). 2012. Fish as Food Vol. 4 : Processing Part 2. New York: 

Academic Press. 

Caballero, B., P. M. Finglas, F. Toldra. 2016. Encyclopedia of Food and Health. New 

York: Elsevier Ltd. 

Carsberg, H. C. 2005. Food Plant Sanitation (dalam Food Safety Handbook, Schmidt, 

R.H., and G.E. Rodrick, Eds): John Wiley & Sons, Inc. 

Chandra, B. 2006. Pengantar Kesehatan Lingkungan. Jakarta: EGC.Cano, J.B., K. 

Buonasera, G. Pezzotti. Transduction Methods Used on Biosensors: Amperometry 

and Fluoroscence. Rev. Fav. Ing. Univ. Antioquia, 72: 104-115. 

Chang, R. 2003. General Chemistry: The Essential Concepts 3rd Ed. New York: 

McGraw Hill. 



 

 
 

CSIRO. 2010. Make It Safe: A Guide to Food Safety. Australia: CSIRO Publishing. 
 

Departemen Pendidikan Nasional. 2004. Penerapan Prinsip Sanitasi dan Hygiene 

dalam Industri Perikanan. Jakarta: Direktorat Pendidikan Menengah Kejuruan. 

Desta, S., M. Melaku, N. Abdela. 2016. Botulinum Toxin and Its Biological 

Significance: A Review. Austin J Vet Sci & Anim Husb, 3 (1): 1021-1029. 

Dincer, T., A. Cadun, S. Cakli, dan S.S. Tolasa. 2009. Effects of Different Thawing 

Methods on the Freshness Quality of Fish. Journal of Fisheries and Aquatic 

Sciences 26 (4): 253-256. 

Downing, D. L. 1996. A Complete Course in Canning and Related Processes: 

Microbiology, Packaging, HACCP, and Ingredients (13th ed). UK: Woodhead 

Publishing.Fachruddin, L. 2000. Budidaya Kacang-kacangan. Yogyakarta: 

Kanisius. 

FAO. 1989. Yield and Nutritional Value of the Commercially More Important Fish 

Species. FAO Fisheries Technical Paper No. 309. 

Featherstone, S. 2015. A Complete Course in Canning and Related Processes, 

Fourteenth Edition. UK: Elsevier Ltd. 

Fellow, P. 2016. Food Processing Technology. Cambridge: Woodhead Publishing Ltd. 

Mohamadshafiee, M.R. dan L.Taghavi. 2012. Health Effects of Trihalomethanes as 

Chlorinated Disinfection by Products: A Review Article. International Journal 

of Environmental and Ecological Engineering 6 (8): 545-551. 

Mohanty, B., A. Mahanty, S. Ganguly, T.V. Sankar, K. Chakraborty, A.  Rangasamy, 

B. Paul, D. Sarma, S. Mathew, K.K. Asha, B. Behera, Md. Aftabuddin, D. 

Debnath, P. Vijayagopal, N. Sridhar, M.S. Akhtar, N. Sahi, T. Mitra, S. 

Banerjee,  P. Paria, D.  Das, P. Das, K.K.  Vijayan, P.T. Laxmanan,  and A. P. 



 

 
 

Sharma. 2014. Amino Acids Compositions of 27 Food Fishes and Their 

Importance in Clinical Nutrition. Journal of Amino Acids 2014. 

Mudra, I.W. 2010.  Desain Kemasan Produk. 

http://repo.isidps.ac.id/1077/1/Desain_Kemasan_Produk.pdf (6 

Januari 2019). 

Mukundan, M. K., P. D. Antony, M. R. Nair. 1986. A Review on Autolysis in Fish. 

Fisheries Research, 4: 259-269. 

Murwani, S., D. Qosimah, dan I.A. Amri. 2017. Penyakit Bakterial pada Ternak 

Hewan Besar dan Unggas. Malang: UB Press. 

Najafpour, G. D. 2015. Biochemical Engineering and Biotechnology. Amsterdam: 

Elsevier. 

Nelfyanti dan R. Sulasmini. 2014. Perbaikan Tata Letak Fasilitas Cell Produksi dengan 

Menggunakan Work Cell in Proses Layout untuk Meningkatkan Efisiensi Cell 

8 di PT. Shyang Yao Fung. Jurnal Integrasi Sistem Industri 1 (1): 22-35. 

Nevas, Mari. 2006. Clostridium botulinum in Honey Production with Respect to Infant 

Botulism. Dissertasi–S3, Faculty of Veterinary Medicine, University of 

Helsinki, Helsinki. 

Nurachmad, M. 2009. Cara Menghitung Upah Pokok, Uang Lembur, 

Pesangon, dan Dana Pensiun untuk Pegawai dan Perusahaan. Jakarta: VisiMedia. 

Oldring, P.K.T. dan U. Nehring. 2007. Packaging Materials: Metal Packaging for 

Foodstuffs. Belgia: ILSI Europe. 

Orsat, V., G.S.V. Raghavan, and K. Krishnaswamy. 2017. Microwave Technology 

for Food Processing: an Overview of Current and 

Future Applications, (dalam The Microwave Processing of Foods, M. Regier, K. 

Knoerzer, and H. Schubert, Eds.), UK: Woodhead Publishing. 

Pal, M., S. Mulu, F. Adugna, J. Alemu. 2014. Canned Foods and Botulism. Beverage 

& Food World, 41 (9): 25-27. 

http://repo.isi-dps.ac.id/1077/1/Desain_Kemasan_Produk.pdf
http://repo.isi-dps.ac.id/1077/1/Desain_Kemasan_Produk.pdf


 

 
 

Pandit, I.G.S. 2017. Penerapan Teknik Penanganan yang Berbeda terhadap Kualitas 

Ikan Segar sebagai Bahan Baku Pembuatan Ikan Pindang. Jurnal Perikanan 

Universitas Gadjah Mada, 19 (2): 89-96 

Pistolesi, D. and V. Mascherpa. 2014. Fo a Technical Note. Singapura: Fedegari Group. 

Prihandani, S. S., M. Poeloengan, S. M. Noor, Andriani. 2015. Uji Daya Antibakteri 

Bawang Putih (Allium sativum L.) terhadap Bakteri Staphylococcus aureus, 

Escherichia coli, Salmonella typhimurium dan Pseudomonas aeruginosa dalam 

Meningkatkan Keamanan 

Pangan. Informatika Pertanian, 24 (1): 53-58. 

Pruss, A., E. Giroult, and P. Rushbrook. 1999. Safe Management of Wastes from 

Health-Care Activities. USA: World Health Organization. 

Purnawijayanti, Hiasinta A. 2001. Sanitasi Higieni dan Keselamatan Kerja dalam 

Pengolahan Makanan. Yogyakarta: Kanisius. 

Purnomo, H. 1995. Aktivitas Air dan Peranannya dalam Pengawetan Pangan. 

Jakarta: UI-Press. 

Ragnarsson, S.O., and J.R. Vidarsson. 2017. Overview of Available Methods for 

Thawing Seafood. ISSN 1670-7192. Iceland. 

Rahman, M.S. 1999. Handbook of Food Preservation. Food Science and Technology. 

A Series of, Monographs, Textbooks, and Reference Books. New York:  Marcel 

Dekker. 

Republik Indonesia. 2003. Undang-Undang No. 13 tahun 2003 tentang 

Ketenagakerjaan. Lembaran Negara Republik Indonesia tahun 2003, No. 39. 

Sekretariat Negara, Jakarta. 

Republik Indonesia. 2011. Undang-Undang No. 24 tahun 2011 tentang Badan 

Penyelenggara Jaminan Sosial. Lembaran Negara Republik Indonesia tahun 

2011 No. 116. Menteri Hukum dan Hak Asasi Manusia Republik Indonesia, 

Jakarta. 



 

 
 

Sarwono, B. dan Y.P. Saragih. 2001. Membuat Aneka Tahu. Jakarta: PT. Penebar 

Swadaya. 

Schantz, E. J. dan E. A. Johnson. Properties and Use of Botulinum Toxin and Other 

Microbial Neurotoxins in Medicine. Microbiological Reviews, 56 (1): 80-99. 

Scott, K. 1995. Handbook of Industrial Membranes. Oxford: Elsevier. 



 


