
 

53 
 

DAFTAR PUSTAKA 

 

 

1.  Novianty E, Kartikasari LR, Lee JH, Cahyadi M. Identification of pork 

contamination in meatball using genetic marker mitochondrial DNA 

cytochrome b gene by duplex-PCR. IOP Conf Ser Mater Sci Eng. 2017;193(1).  

2.  Setiawan E. Rendang Babi Ambo Buat Masyarakat Minang Gerah, Gubernur 

Sumbar Beraksi Keras [Internet]. Tribun Batam.id. 2022 [cited 2023 Feb 8]. 

Available from: https://batam.tribunnews.com/2022/06/10/rendang-babi-ambo-

buat-masyarakat-minang-gerah-gubernur-sumbar-beraksi-keras 

3.  Lestari D, Rohman A, Syofyan S, Yuliana ND, Abu Bakar NKB, Hamidi D. 

Analysis of beef meatballs with rat meat adulteration using Fourier Transform 

Infrared (FTIR) spectroscopy in combination with chemometrics. Int J Food 

Prop. 2022;25(1):1446–57.  

4.  Rohman A. Spektroskopi Inframerah dan Kemometrika untuk Analisis 

Farmasi. Yogyakarta: Pustaka pelajar; 2014.  

5.  Irnawati I, Ruslin, Prima E, Zaeni Ahmad. Autentikasi Halal : Aplikasi 

Spektroskopi FTIR Kombinasi Kemometrika untuk Analisis Lemak Babi 

dalam Campuran Biner dengan Lemak Sapi. Indones J Chemom Pharm Anal \. 

2021;1(2):102–9.  

6.  Sari TNI, Guntarti A. Wild Boar Fat Analysis in Beef Sausage Using FTIR 

Method (Fourier Transform Infrared) Combined with Chemometrics. J Kedokt 

dan Kesehat Indones. 2018;9(1):16–23.  

7.  Guntarti A, Martono S, Yuswanto A, Rohman A. FTIR spectroscopy in 

combination with chemometrics for analysis of wild boar meat in meatball 

formulation. Asian J Biochem. 2015;10(4):165–72.  

8.  Erwanto Y, Muttaqien AT, Sugiyono, Sismindari, Rohman A. Use of Fourier 

Transform Infrared (FTIR) Spectroscopy and Chemometrics for Analysis of 

Lard Adulteration in “Rambak” Crackers. Int J Food Prop. 2016;19(12):2718–

25.  

9.  Maritha V, Harlina PW, Musfiroh I, Gazzali AM, Muchtaridi M. The 

Application of Chemometrics in Metabolomic and Lipidomic Analysis Data 

Presentation for Halal Authentication of Meat Products. Molecules. 

2022;27(21):7571.  

10.  Guntarti A, Ahda M, Kusbandari A. Determining fatty acids and halal 

authentication of sausage. Food Res. 2020;4(2):495–9.  

11.  Rini, Azima F, Sayuti K, Novelina. The Evaluation of Nutritional Value of 



 

54 
 

Rendang Minangkabau. Agric Agric Sci Procedia [Internet]. 2016;9:335–41. 

Available from: http://dx.doi.org/10.1016/j.aaspro.2016.02.146 

12.  Nurmufida M, Wangrimen GH, Reinalta R, Leonardi K. Rendang: The 

treasure of Minangkabau. J Ethn Foods. 2017;4(4):232–5.  

13.  Azima F, Rini N. Chemical characteristic and fatty acid profile in rendang 

Minangkabau. Int J Adv Sci Eng Inf Technol. 2016;6(4):465–8.  

14.  Yenrina R, Andhika D, Ismed, Rasjmida D, Triyani P. The effect of repeated 

heating on fatty acid profile of beef and spices of rendang. Int J Adv Sci Eng 

Inf Technol. 2015;5(2):75–9.  

15.  Rini, Azima F, Sayuti K, Novelina. The Evaluation of Nutritional Value of 

Rendang Minangkabau. Agric Agric Sci Procedia. 2016;9:335–41.  

16.  Lisitsyn AB, Chernukha IM, Ivankin AN. Original article Comparative study 

of fatty acid composition of meat material from various animal species. 

2013;2(November 2016):124–31.  

17.  Mamuaja CF. LIPIDA. Manado: Unsrat Press; 2017. 131 p.  

18.  Panagan AT, Yohandini H, Wulandari M. Analisis Kualitatif dan Kuantitatif 

Asam Lemak Tak Jenuh Omega-3, Omega-6 dan Karakterisasi Minyak Ikan 

Patin (Pangasius pangasius). J Penelit Sains. 2012;15(C):2012.  

19.  Isa I. Penetapan Asam Lemak Minyak Kedelai Secara. Saintek. 2011;6(1):1–6.  

20.  Zulharmita RA and RW. Ekstraksi Asam Lemak Dari Daging Buah Alpukat 

(Persea americana Mill.). J Farm Higea. 2013;5(1):91–7.  

21.  Saini RK, Prasad P, Shang X, Keum YS. Advances in lipid extraction 

methods—a review. Int J Mol Sci. 2021;22(24):1–19.  

22.  Mushtaq MY, Choi YH, Verpoorte R, Wilson EG. Extraction for 

metabolomics: Access to the metabolome. Phytochem Anal. 2014;25(4):291–

306.  

23.  Akoh CC, Min DB. Food Lipids. Food Lipids. 2002.  

24.  López-Bascón-Bascon MA, Luque de Castro MD. Soxhlet extraction. Liq 

Extr. 2019;327–54.  

25.  Aminullah, Mardiah, Riandi MR, Argani AP, Syahbirin G, Kemala T. The 

total lipid content of chicken and pork fats based on different extraction 

methods. J Agroindustri Halal. 2018;4(1):94–100.  

26.  Y A. Identifikasi Resiko Titik Kritis Kehalalan Produk Pangan. Stud Prod 

Bioteknol. 2018;10(1):59–66.  

27.  Mutmainah L. The Role of Religiosity, Halal Awareness, Halal Certification, 



 

55 
 

and Food Ingredients on Purchase Intention of Halal Food. Ihtifaz J Islam 

Econ Financ Bank. 2018;1(1):33.  

28.  Frastiawan D, Sup A, Syams A, Fahmi R, Hilal FN, Firdaus MI. Dinamika 

Regulasi Sertifikasi Halal di Indonesia. JESI (Jurnal Ekon Syariah Indones. 

2020;10(1):37–45.  

29.  Hermawan A. Consumer Protection Perception of Halal Food Products in 

Indonesia. KnE Soc Sci. 2020;2020:235–46.  

30.  Rohmatun KI, Dewi CK. Pengaruh Pengetahuan Dan Religiusitas Terhadap 

Niat Beli Pada Kosmetik Halal Melalui Sikap. J Ecodemica. 2017;1(1):27–35.  

31.  Rodionova OY, Titova A V., Pomerantsev AL. Discriminant analysis is an 

inappropriate method of authentication. TrAC - Trends Anal Chem. 

2016;78:17–22.  

32.  Salahudin A, Ramli MA. Penggunaan Teknologi Autentikasi Halal Dalam 

Verifikasi Produk Makanan Berasaskan Daging. Albasirahjournal. 

2018;8(1):1–10.  

33.  Rohman A. Analisis Autentikasi Makanan Bagian 1 : Minyak dan Lemak. 

Yogyakarta: Gadjah Mada University; 2019.  

34.  Taufik M, Ardilla D, Razali M, Sinaga MH. Total Plate Count Analysis Of 

Tuna Fish Adulterated With Lard In Order To Improve Halal Products. J 

Pharm Sci. 2019;1(1):7–15.  

35.  Srivastava S. Journal of Biological Sciences and Medicine Food adulteration 

affecting the nutrition and health of human beings. Biol Sci Med. 

2015;1(1):65–70.  

36.  Ismail F, Kanitha D. Identification and Determination of Pentoxyfillin Levels 

in Tablet. 2020;VII(2).  

37.  Prabawati SY, Fajriati I. Analisis lemak sapi dan lemak babi menggunakan gas 

chromatography (GC) dan fourier transform infra red spectroscophy second 

derivative (FTIR-2D) untuk autentifikasi halal. Indones J Halal. 2018;1(2):89–

96.  

38.  Mohamad Rafi, Widia Citra Anggundari TTI. Potensi spektroskopi FT-IR-

ATR dan kemometrik untuk Membedakan Rambut Babi, Kambing dan Sapi. 

Indones J Chem Sci. 2016;5(3):3–8.  

39.  Gad HA, El-Ahmady SH, Abou-Shoer MI, Al-Azizi MM. Application of 

chemometrics in authentication of herbal medicines: A review. Phytochem 

Anal. 2013;24(1):1–24.  

40.  Dachriyanus. Test. Dachriyanus D. 2017. Analisis Struktur Senyawa Organik 

Secara Spektroskopi. Analisis Struktur Senyawa Organik Secara Spektroskopi. 



 

56 
 

Sumatera Barat: Lembaga Pengembangan Teknologi Informasi dan 

Komunikasi (LPTIK); 2017.  

41.  Andrei A. Bunaciu HYA-E& SF. Application of Fourier Transform Infrared 

Spectrophotometry in Pharmaceutical Drugs Analysis Application of Fourier 

Transform Infrared Spectrophotometry in Pharmaceutical. Appl Spectrosc Rev. 

2010;45(3):206–19.  

42.  Rohman A. Statistika dan Kemometrika Dasar dalam Analisis Farmasi. 

Yogyakarta: Pustaka pelajar; 2019.  

43.  Purwakusumah ED, Rafi M, Syafitri UD, Nurcholis W, Agung M, Adzkiya Z. 

Identification and Authentication of Jahe Merah Using Combination of FTIR 

Spectrocopy and Chemometrics. 2014;34(1):82–7.  

44.  Syafri S, Jaswir I, Yusof F, Rohman A, Ahda M, Hamidi D. Results in 

Chemistry The use of instrumental technique and chemometrics for essential 

oil authentication : A review. Results Chem. 2022;4(August):100622.  

45.  Hewavitharana GG, Perera DN, Navaratne SB, Wickramasinghe I. Extraction 

methods of fat from food samples and preparation of fatty acid methyl esters 

for gas chromatography: A review. Arab J Chem [Internet]. 2020;13(8):6865–

75. Available from: https://doi.org/10.1016/j.arabjc.2020.06.039 

46.  Wijanarko B, Lanny LC, Putri D. Ekstraksi Lipid dari Mikroalga 

(Nanochloropsis sp.) dengan Solven Metanol dan Kloroform. J Teknol Kim 

dan Ind. 2012;1(1):130–8.  

47.  Salamah N, Widyasari E. Aktivitas Antioksidan Ekstrak Metanol Daun 

Kelengkeng (Euphoria longan (L) Steud.)Dengan Metode Penangkapan 

Radikal 2,2’-Difenil-1-Pikrilhidrazil. Pharmaciana. 2015;5(1):25–34.  

48.  Rohman A, Press UGM, Press GMU. Analisis Derivat Babi. UGM PRESS; 

2018.  

49.  Hewavitharana GG, Perera DN, Navaratne SB, Wickramasinghe I. Extraction 

methods of fat from food samples and preparation of fatty acid methyl esters 

for gas chromatography: A review. Arab J Chem. 2020;13(8):6865–75.  

50.  Vacawati WD, Kuswandi B, Wulandari L. Deteksi Lemak Babi dalam Lemak 

Ayam menggunakan Spektroskopi FTIR (Fourier Transform Infrared) dan 

Kemometrik sebagai Verifikasi Halal. AcademiaEdu. 2013;1–6.  

51.  Zhang Q, Liu C, Sun Z, Hu X, Shen Q, Wu J. Authentication of edible 

vegetable oils adulterated with used frying oil by Fourier Transform Infrared 

Spectroscopy. Food Chem. 2012;132(3):1607–13.  

52.  Putri AR, Rohman A, Riyanto S, Setyaningsih W. Autentikasi Minyak Ikan 

Patin (Pangasius micronemus) menggunakan Metode Spektroskopi FTIR yang 

dikombinasikan dengan Kemometrika Authentication of Patin Fish Oil 



 

57 
 

(Pangasius micronemus) using FTIR Spectroscopy Combined with 

Chemometrics. JChemomPharmAnal. 2020;2021(1):1–10.  

53.  Guntarti A, Prativi SR. Application method of Fourier Transform Infrared 

(FTIR) combined with chemometrics for analysis of rat meat (Rattus Diardi) 

in meatballs beef. Pharmaciana. 2017;7(2):133.  

54.  Rohman A, Himawati A, Triyana K, Sismindari, Fatimah S. Identification of 

pork in beef meatballs using Fourier transform infrared spectrophotometry and 

real-time polymerase chain reaction. Int J Food Prop. 2017;20(3):654–61.  

55.  Rohman A, Che Man YB. Analysis of Lard in Cream Cosmetics Formulations 

Using FT-IR Spectroscopy and Chemometrics. Middle-East J Sci Res. 

2011;7(5):726–7.  

56.  Rohman A, Triyana K, Erwanto Y. Differentiation of lard and other animal fats 

based on triacylglycerols composition and principal component analysis. Int 

Food Res J. 2012;19(2).  

57.  Ahda M, Guntarti A, Kusbandari A, Melianto Y. Authenticity analysis of beef 

meatball adulteration with wild boar using ftir spectroscopy combined with 

chemometrics. J Microbiol Biotechnol Food Sci. 2020;9(5):937–40.  

58.  LENGKEY LCEC, BUDIASTRA IW, SEMINAR KB, PURWOKO BS. 

Model pendugaan Kandungan Air, Lemak dan Asam Lemak Bebas Pada Tiga 

Provenan Biji Jarak Pagar (Jatropha curcas L.) Menggunakan Spektroskopi 

Inframerah Dekat dengan Metode Partial Least Square (PLS). J Penelit Tanam 

Ind. 2020;19(4):203.  

59.  Sudjadi AR. Analisis Derivat Babi. Yogyakarta: UGM PRESS; 2018.  

60.  Cozzolino D, Kwiatkowski MJ, Parker M, Cynkar WU, Dambergs RG, Gishen 

M, et al. Prediction of phenolic compounds in red wine fermentations by 

visible and near infrared spectroscopy. Anal Chim Acta. 2004;513(1):73–80.  

61.  Mouazen AM, Kuang B, De Baerdemaeker J, Ramon H. Comparison among 

principal component, partial least squares and back propagation neural network 

analyses for accuracy of measurement of selected soil properties with visible 

and near infrared spectroscopy. Geoderma. 2010;158(1–2):23–31.  

62.  Hermanto S, Muawanah A, Harahap R. Profil dan Karakteristik Lemak 

Hewani (Ayam, Sapi dan Babi) Hasil Analisa FTIR dan GCMS. J Kim Val. 

2008;102–9.  

 

 

 


