
DAFTAR PUSTAKA 

Abdu Hussen, A. (2022). High-Performance Liquid Chromatography (HPLC): A review. 

Annals of Advances in Chemistry, 6(1), 010–020. 

https://doi.org/10.29328/journal.aac.1001026 

Alieozaman, M. S., Chwdhury, M., Fatima, A., & Dev, M. (2024). An overview of spices 

and herbs as natural antioxidant sources. Journal of Current Research in Food 

Science, 5(1), 31–35. https://doi.org/10.22271/foodsci.2024.v5.i1a.119 

Badan Pusat Statistik. (2024). Rata-Rata Konsumsi Per Kapita Seminggu Menurut 

Kelompok Daging Per Kabupaten Kota Badan Pusat Statistic 

Batiha, G. E. S., Beshbishy, A. M., Wasef, L. G., Elewa, Y. H. A., Al-Sagan, A. A., El-

Hack, M. E. A., Taha, A. E., Abd-Elhakim, Y. M., & Devkota, H. P. (2020). 

Chemical constituents and pharmacological activities of garlic (Allium sativum L.): 

A review. In Nutrients (Vol. 12, Issue 3). MDPI AG. 

https://doi.org/10.3390/nu12030872 

BPOM RI. (2020). Pedoman Menurunkan Cemaran Akrilamida Dalam Kopi Olahan. 

Badan POM. In Laboratorium Penelitian dan Pengembangan FARMAKA TROPIS 

Fakultas Farmasi Universitas Mualawarman, Samarinda, Kalimantan Timur 

(Issue April). 

Cerrah, S., Ozcicek, F., Gundogdu, B., Cicek, B., Coban, T. A., Suleyman, B., Altuner, 

D., Bulut, S., & Suleyman, H. (2023). Carvacrol prevents acrylamide-induced 

oxidative and inflammatory liver damage and dysfunction in rats. Frontiers in 

Pharmacology, 14. https://doi.org/10.3389/fphar.2023.1161448 

Connolly, G., & Campbell, W. W. (2023). Poultry Consumption and Human 

Cardiometabolic Health-Related Outcomes: A Narrative Review. In Nutrients (Vol. 

15, Issue 16). Multidisciplinary Digital Publishing Institute (MDPI). 

https://doi.org/10.3390/nu15163550 

Departemen Kesehatan Republik Indonesia. (1995). Farmakope Indonesia (Edisi IV). 

Jakarta: Departemen Kesehatan RI. 

https://doi.org/10.22271/foodsci.2024.v5.i1a.119
https://doi.org/10.3390/nu15163550


Devyana Dyah Wulandari, Uswatun Hasanah. D-Iv, P., Kesehatan, A., & Kesehatan, F. 

(2021). Pengaruh Waktu Pemanggangan Terhadap Kadar Akrilamida Pada Pisang 

(Musa paradisiaca L.) Jurnal Kimia Riset, 6(1). 

Govindaraju, I., Sana, M., Chakraborty, I., Rahman, M. H., Biswas, R., & Mazumder, N. 

(2024). Dietary Acrylamide: A Detailed Review on Formation, Detection, 

Mitigation, and Its Health Impacts. In Foods (Vol. 13, Issue 4). Multidisciplinary 

Digital Publishing Institute (MDPI). https://doi.org/10.3390/foods13040556 

Filippini, T., Halldorsson, T. I., Capitão, C., Santos, H. V. B., Domingues, G., Crippa, A., 

Orsini, N., & Vinceti, M. (2022). Dietary acrylamide exposure and site-specific 

cancer risk: A systematic review and dose–response meta-analysis of 

epidemiological studies. Frontiers in Nutrition, 9, 875607. 

Gupta, M. K., Ghuge, A., Parab, M., Al-Refaei, Y., Khandare, A., Dand, N., & 

Waghmare, N. (2022). A comparative review on High-Performance Liquid 

Chromatography (HPLC), Ultra Performance Liquid Chromatography (UPLC) & 

High-Performance Thin Layer Chromatography (HPTLC) with current updates. 

Current Issues in Pharmacy and Medical Sciences, 35(4), 224–228. 

https://doi.org/10.2478/cipms-2022-0039 

Hussein, J. (2025). Principles and Applications of High-Performance Liquid 

Chromatography (HPLC): A Review. In Biomedical and Pharmacology Journal 

(Vol. 18, Issue 2, pp. 1085–1089). Oriental Scientific Publishing Company. 

https://doi.org/10.13005/bpj/3154  

Ibrahim, R. M., Nawar, I., Yousef, M. I., El-Sayed, M. I., & 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- q14-

analytical-procedure-development-step-2b_en.pdf 

https://doi.org/10.3390/foods13040556
https://doi.org/10.3923/tasr.2019.41.55
http://www.ema.europa.eu/en/documents/scientific-guideline/ich-guideline-
http://www.ema.europa.eu/en/documents/scientific-guideline/ich-guideline-


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 

Ly, L., Phikhher Eav, L., Tepy Chanto, M., Parakulsuksatid, P., & Tan, R. (2024). 

Evaluation of Physicochemical and Microbiological Characteristics of Different 

Soy sauces Sold in Phnom Penh, Cambodia. Journal of Food Science and Nutrition 

Research, 07(01). https://doi.org/10.26502/jfsnr.2642-110000147 

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.  

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

Chromatography. Milliporesigma. 

Negoiță, M., Mihai, A. L., & Horneț, 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. 

Nurul Laili, M., Suryonegoro Mushawwir, Y., Dyah Wulandari, D., Studi D-IV Analis 

Kesehatan, P., & Kesehatan, F. (n.d.). Systematic Literature Review : Bahaya 

Senyawa Akrilamida Pada Makanan Yang Diolah Dengan Suhu Tinggi. 

Pan, M., Liu, K., Yang, J., Hong, L., Xie, X., & Wang, S. (2020). Review of research 

into the determination of acrylamide in foods. In Foods (Vol. 9, Issue 4). MDPI 

Multidisciplinary Digital Publishing Institute. 

https://doi.org/10.3390/foods9040524 

Pasya, S. H. (2025). Variasi Lama Penyimpanan Daging Ayam Broiler (Gallus 

domesticus) yang Dikemas Beeswax Wrap Terhadap Total Jumlah Bakteri, Nilai 

pH, dan Daya Ikat Air. Jurnal Teknologi Hasil Peternakan, 6(1), 43–55. 

https://doi.org/10.24198/jthp.v6i1.60570 

https://doi.org/10.26502/jfsnr.2642-110000147
https://doi.org/10.1080/87559129.2020.1719505
https://doi.org/10.3390/foods11091204
https://doi.org/10.24198/jthp.v6i1.60570


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 

Pratiwi, D., Ode, L., Rasydy, A., & Ardian, T. (2023). Analisis Senyawa Akrilamida Pada 

Sate Ayam Di Sepatan Kabupaten Tangerang Menggunakan Metode Hplc. Jurnal 

Ilmu Farmasi Dan Farmasi Klinik (JIFFK), 20(1), 1–09. 

www.unwahas.ac.id/publikasiilmiah/index.php/ilmufarmasidanfarmasiklinik 

Prabowo, M.H., Wibowo, A., dan Yuliani, F., (2020) “Identifikasi dan Analisis 

Akrilamida dalam Kopi Serbuk (Tubruk) dan Kopi Instan dengan Metode 

Kromatografi Cair Kinerja Tinggi”, Jurnal Ilmiah Farmasi, 9(1), 34-42. 

Priskayani, N. K., Miwada, I. 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 Ilmiah 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 Ilmu 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 Ilmiah 

Peternakan, 23, 118–123. 

Studi D-Iv, P., Kesehatan, A., & Kesehatan, F. (2021). Pengaruh Waktu Pemanggangan 

Terhadap Kadar Akrilamida Pada Pisang Raja Uli (Musa paradisiaca L.) Devyana 

Dyah Wulandari*, Uswatun Hasanah. Jurnal Kimia Riset, 6(1). 

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. 

https://doi.org/10.1155/2021/6258508
http://www.unwahas.ac.id/publikasiilmiah/index.php/ilmufarmasidanfarmasiklinik


Suprianto, S. (2018). Parameter Optimasi dan Validasi Metode Ultra Fast Liquid 

Chromatography. https://doi.org/10.5281/zenodo.1436904 

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. 

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. 

 

https://doi.org/10.5281/zenodo.1436904

	DAFTAR PUSTAKA

