DAFTAR PUSTAKA

Adani, G., Filippini, T., Wise, L. A., Halldorsson, T. L., Blaha, L., & Vinceti, M.
(2020). Dietary Intake Of Acrylamide And Risk Of Breast , Endometrial , And
Ovarian Cancers : A Systematic Review And Dose — Response Meta-Analysis.
AACR, 6, 1095-1106. https://doi.org/10.1158/1055-9965.epi-19-1628

Ahuja, S., & Dong, M. W. (2005). Handbook Of Pharmaceutical Analysis By
HPLC. ELSEVIER Academic Press.

Aidah, S. N. (2020). Ensiklopedia Jahe: Deskripsi, Filosofi, Manfaat, Budidaya Dan
Peluang Bisnisnya. Karya Bakti Makmur (KBM) Indonesia.

Ali, A. H. (2022). High-Performance Liquid Chromatography ( HPLC ): A Review.
Annals of Advances In Chemistry, 10-20.
https://doi.org/10.29328/journal.aac.1001026

Anngela, O., Muadifah, A., & Nugraha, D. P. (2021). Validasi Metode Penetapan
Kadar Boraks Pada Kerupuk Puli Menggunakan Spektrofotometer UV-Vis.
Jurnal Sains Dan Kesehatan, 3(4), 375-381.
https://doi.org/10.25026/jsk.v314.258

Anonim. (2022). Profil Komoditas Ayam Ras. Kementerian Perdagaan Republik
Indonesia.

AOAC. (2016). Appendix F: Guidelines For Standard Method Performance
Requirements.

Basuki, A. T. (2015). Analisis Statistik Dengan SPSS. Danisa Media.

Erdemli, M. E., Turkoz, Y., Altinoz, E., Elibol, E., & Dogan, Z. (2016).
Investigation Of The Effects Of Acrylamide Applied During Pregnancy On
Fetal Brain Development In Rats And Protective Role Of The Vitamin E.
https://doi.org/10.1177/0960327116632049

FDA. (2004). Food Allergen Labeling And Consumer Protection. 905-911.

Fellows, P. J. (2015). Teknologi Pengolahan Pangan Prinsip Dan Praktek Alih
Bahasa Yohanes Pembabtis Diksi Agni Kustanta. EGC.

Fessenden, R. J., & Fessenden, J. S. (1984). Oerganic Chemistry (2nd Ed.). Willard
Grant Press/ PWS Publisher.

Ibrahim, R. M., Nawar, 1., Yousef, M. I, El-Sayed, M. 1., & Hassanein, A. (2019).
Protective Role Of Natural Antioxidants Against The Formation And Harmful
Effects Of Acrylamide In Food. Trends In Applied Sciences Research, 14(1),
41-55. https://doi.org/10.3923/tasr.2019.41.55

ICH. (2022). Analytical Procedure Development Q14 Draft. In Ich Harmonised
Guideline. European Medicines Agency.
https://www.ema.europa.eu/en/documents/scientific-guideline/ich-guideline-
ql4-analytical-procedure-development-step-2b_en.pdf

Jamaluddin. (2018). Perpindahan Panas Dan Massa Pada Penyaringan Dan
Penggorengan Bahan Pangan. Badan Penerbit Universitas Negeri Makassar.

Jasaputra, D. K., & Santosa, S. (2008). Metodologi Penelitian Biomedis. PT.
DANAMARTHA SEJAHTERA UTAMA.

Jin, C., Wu, X., & Zhang, Y. (2013). Relationship Between Antioxidants And
Acrylamide Formation: A Review. Food Research International, 51(2), 611—
620. https://doi.org/10.1016/j.foodres.2012.12.047

Junaidi, L. (2019). Teknologi Ekstraksi Bahan Aktif Alami. PT Penerbit IPB Press.

Kementerian Pertanian Republik Indonesia. (2019). Kiat Sukses Budi Daya
Bawang Putih. In International Journal Of Current Research And Review

34



35

(Vol. 1, Issue 193). Pusat Perpustakaan Dan Penyebaran Teknologi Pertanian.

Krishnakumar, T., & Visvanathan, R. (2014). Acrylamide In Food Products: A
Review. 5(7). https://doi.org/10.4172/2157-7110.1000344

Kumar, V., Bharadwaj, R., Gupta, G., & Kumar, S. (2015). An Overview On HPLC
Method Development, Optimization And Validation Process For Drug
Analysis. The Pharmaceutical And Chemical Journal, 2(2), 30—40.

Kurniasih, T., Tunjungsari, T., & Inayah, D. (2022). Distribusi Perdagangan
Komoditas Daging Ayam Ras Indonesia (Direktorat Statistik Distribusi (Ed.)).
Badan Pusat Statistik.

Kusriani, H., & Azzahra, S. (2015). Skrining Fitokimia Dan Penetapan Senyawa
Fenolik Total Ekstrak Rimpang Lengkuas Merah Dan Rimpang Lengkuas
Putih (Alpinia halanga L.). Prosiding Seminar Nasional Penelitian Dan PKM
Kesehatan, 1(1), 295-302.

Kuswardhani, D. S. (2016). Sehat Tanpa Obat Dengan Bawang Merah-Bawang
Putih. Rapha Publishing.

Lee, J. S., Han, J. W., Jung, M., Lee, K. W., & Chung, M. S. (2020). Effects Of
Thawing And Frying Methods On The Formation Of Acrylamide And
Polycyclic Aromatic Hydrocarbons In Chicken Meat. Foods, 9(5).
https://doi.org/10.3390/foods9050573

Maan, A. A., Anjum, M. A., Kashif, M., Khan, I., Nazir, A., Saeed, F., Afzaal, M.,
& Aadil, R. M. (2020). Acrylamide Formation And Different Mitigation
Strategies During Food Processing — A Review. Food Reviews International,
1-18. https://doi.org/10.1080/87559129.2020.1719505

Matoso, V., Bargi-Souza, P., Ivanski, F., Romano, M. A., & Romano, R. M. (2019).
Acrylamide: A Review About Its Toxic Effects In The Light Of
Developmental Origin Of Health And Disease (Dohad) Concept. Food
Chemistry, 283(September 2018), 422-430.
https://doi.org/10.1016/j.foodchem.2019.01.054

Milliporesigma. (2022). A Practical Guide To High Performance Liquid
Chromatography. Milliporesigma.

Monika, Rani, R., Gehlot, R., & Sindhu, R. (2021). Acrylamide In Food Products:
A Review. International Journal Of Chemical Studies, 2(9), 76-84.
https://doi.org/10.4172/2157-7110.1000344

Mousa, M. A., Nahla T, K., & Hamood, E. K. (2019). Reduction Of Acrylamide
Content Of Bread By Some Herbs And Plants. /9, 2819-2822.
https://doi.org/10.35124/bca.2019.19.2.2819

Mousa, R. M. A. (2018). Simultaneous Inhibition Of Acrylamide And Oil Uptake
In Deep Fat Fried Potato Strips Using Gum Arabic-Based Coating
Incorporated With Antioxidants Extracted From Spices. Food Hydrocolloids,
83, 265-274. https://doi.org/10.1016/j.foodhyd.2018.05.007

Muhartono, Imanto, M., & Dewi, N. R. (2018). Pengaruh Pemberian Ekstrak Etanol
Rimpang Lengkuas ( alpinia galangal L. Willd ) Terhadap Gambaran
Histopatologi Ginjal Mencit Jantan ( Mus musculus L .) Yang Diinduksi Oleh
Monosodium Glutamat ( MSG ) The The Effect Of Administration Ethanol
Extracted G. Jurnal Kedokteran Unila, 2(1), 25-30.

National Toxicology Program. (2021). Report On Carcinogens, Fifteenth Edition.
In Department Of Health And Human Services. U.S Department Of Health
And Human Services.



36

Negoita, M., Mihai, A. L., & Hornet, G. A. (2022). Influence Of Water, Nacl And
Citric Acid Soaking Pre-Treatments On Acrylamide Content In French Fries
Prepared In Domestic Conditions. Foods, 11(9).
https://doi.org/10.3390/foods11091204

Nurprihatiningsih, S., & Sudibyo, N. A. (2020). Uji ANAVA Dengan Software
SPSS. Penapersada.

Pan, X., Guo, X., Xiong, F., Cheng, G., Lu, Q., & Yan, H. (2015). Acrylamide
Increases Dopamine Levels By Affecting Dopamine Transport And
Metabolism Related Genes In The Striatal Dopaminergic System. Toxicology
Letters. https://doi.org/10.1016/j.toxlet.2015.04.017

Panjaitan, E., & Manalu, C. J. (2022). Bawang Merah (4llium cepa ascalonicum
L). Pascal Books.

Pebiningrum, A., & Kusnadi, J. (2018). Effect Of Ginger Varieties (Zingiber
officinale) And Addition Of Honey To The Antioxidant Activity Of
Kombucha Ginger Fermented Drink. Jfls, 1(2), 33—42.

Pedersen-Bjergaard, S., Gammelgaard, B., & Halvorsen, T. G. (2019). Introduction
To Pharmaceutical Analytical Chemistry. Wiley.

Perera, D. N., Hewavitharana, G. G., & Navaratne, S. B. (2021). Comprehensive
Study On The Acrylamide Content Of High Thermally Processed Foods.
Biomed Research International, 2021, 1-13.
https://doi.org/10.1155/2021/6258508

Priskayani, N. K., Miwada, . N. S., & Sriyani, N. L. P. (2020). Pengaruh Marinasi
Rimpang Kencur (Kaempferis Galangal L) Dan Lama Penyimpanan Pada
Suhu Dingin Terhadap Kualitas Fisik Dan Total Plate Count Daging Ayam
Petelur. Majalah llmiah Peternakan, 23, 91-97.

Rachmaniar, R., Suryanata, N., Simanjuntak, N., Studi, P., Famasi, S., Tinggi, S.,
Indonesia, F., & Barat, J. (2022). Validasi Metode Analisis Senyawa Etil P-
Metoksisinamat Dalam Plasma Darah Tikus Putih Jantan Galur Wistar
Menggunakan Kromatografi. Jurnal Sains Dan IImu Farmasi, 7(1), 24-34.

Rahayu, Miwada, I. N. ., & Okarini, I. . (2020). Efek Marinasi Ekstrak Tepung
Batang Kecombrang On The Physical And Organoleptic Broiler Meat.
Majalah lImiah Peternakan, 23, 118—123.

Rahayu, N. P. T. A., Agustina, K. K., & Swacita, 1. B. N. (2022). Pengaruh Lama
Peletakan Pada Suhu Ruang Terhadap Nilai Ph Dan Total Bakteri Daging Sapi
Bali. Buletin Veteriner Udayana, 158, 217.
https://doi.org/10.24843/bulvet.2022.v14.103.p04

Riyanto Ph.D. (2014). Validasi Dan Verifikasi Metode Uji. Deepublish.

Rohman, A. (2014). Validasi Dan Penjaminan Mutu Metode Analisis Kimia.
Gadjah Mada University Press.

Rumondor, D. B. J., Kalele, J. A. ., Tandilino, M., Manangkot, H. J., & Sarajar, C.
L. . (2023). Pengaruh Marinasi Bawang Putih (Allium Sativum L) Terhadap
Sifat Fisik Dan Total Bakteri Daging Ayam Broiler Dalam Penyimpanan Suhu
Dingin. Zootec, 43(1), 23-31.

Santoso, H., & Sudaryani, T. (2015). Panduan Praktis Pembesaran Ayam Pedaging.
Penebar Swadaya.

Schouten, M. A., Tappi, S., Angeloni, S., Cortese, M., Caprioli, G., Vittori, S., &
Romani, S. (2021). Acrylamide Formation And Antioxidant Activity In Coffee
During Roasting — A Systematic Study. Food Chemistry, 343, 1-32.



37

Https://D0i.0rg/10.1016/J.Foodchem.2020.128514

Sharma, A., & Mishra, S. (2017). Asparaginase: A Promising Aspirant For
Mitigation Of Acrylamide In Foods. International Journal Of Food Science
And Nutrition, 2(6), 208-214. Www.Foodsciencejournal.Com

Shi-Lin, Z., Peng, D., Yu-Chao, X., Shan-Wu, L., & Jian-Jun, W. (2016).
Quantification And Analysis Of Anthocyanin And Flavonoids Compositions,
And Antioxidant Activities In Onions With Three Different Colors. Journal
of Integrative Agriculture, 15(9), 2175-2181.
Https://D0i.0rg/10.1016/S2095-3119(16)61385-0

Suharyanto, & Prima, D. A. N. (2020). Penetepan Kadar Flavonoid Total Pada
Daun Ubi Jalar Ungu (Ipomoea Batatas L.) Yang Berpotensi Sebagai
Hepatoprotektor Dengan Metode Spektrofotometri UV-Vis. Cendekia Journal
Of Pharmacy, 4(2), 110—-119.

Suleman, R., Wang, Z., Aadil, R. M., Hui, T., Hopkins, D. L., & Zhang, D. (2020).
Effect Of Cooking On The Nutritive Quality, Sensory Properties And Safety
Of Lamb Meat: Current Challenges And Future Prospects. Meat Science,
167(108172), 1-12. Https://Doi.Org/10.1016/J.Meatsci.2020.108172

Sulistina, E., Miftah, A. M., & Aprilia, H. (2019). Penentuan Kadar Akrilamid
Dalam Keripik Jamur Yang Dijual Pedagang Kaki Lima. Prosiding Farmasi,
5(1), 75-80.

Susanti, M., & Dachriyanus. (2017). Kromatografi Cair Kinerja Tinggi. Lembaga
Pengembangan Teknologi Informasi Dan Komunikasi (LPTIK) Universitas
Andalas.

U.S Department Of Agliculture. (2019). Chicken, Broiler Or Fryers, Breast,
Skinless, Boneless, Meat Only, Cooked, Braised. Agliculture Research
Services. https://fdc.nal.usda.gov/fdc-app.html#/food-
details/331960/nutrients

Umiarti, A. T. (2020). Manajemen Pemeliharaan Broiler.

Waksmundzka-Hajnos, M., & Sherma, J. (2011). High Performance Liquid
Chromatography In Pytochemical Analysis. CRC Press.

Wang, L., Zhang, F., Wang, J., Wang, Q., Chen, X., Cheng, J., & Zhang, Y. (2022).
Machine Learning Prediction Of Dual And Dose-Response Effects Of Flavone
Carbon And Oxygen Glycosides On Acrylamide Aormation. Frontiers In
Nutrition, 9(1042590), 1-13. Https://D0i.Org/10.3389/Fnut.2022.1042590

Wardani, G. A., Erlinasari, W., & Tuslinah, L. (2022). Pengaruh Konsentrasi Dan
Waktu Perendaman Ampas Tebu Terhadap Kandungan Akrilamida Pada
Minyak Jelantah. Jurnal Farmasi Indonesia, 19(1), 133—-147.

Wardani, G. A., Tuslinah, L., Saefatuzzahro, E., & Indra. (2021). Kajian Kadar
Akrilamida Dalam Kopi Arabika Dengan Variasi Suhu Penyangraian.
KOVALEN: Jurnal Riset Kimia, 7(3), 178-185.
Https://Doi.0rg/10.22487/Kovalen.2021.V7.13.15668

Winda, A., Tawaf, R., & Sulistyati, M. (2016). Pola Konsumsi Daging Ayam
Broiler Berdasarkan Tingkat Pengetahuan Dan Pendapatan Kelompok
Mahasiswa Fakultas Peternakan Universitas Padjadjaran. Jurnal Universitas
Padjadjaran, 5(2), 1-16.

Yuliningtyas, A. W., Santoso, H., & Syauqi, A. (2019). Uji Kandungan Senyawa
Aktif Minuman Jahe Sereh (Zingiber officinale Dan Cymbopogon citratus).
BIOSAINTROPIS, 4(2), 2-7.



