
 

 

DAFTAR KEPUSTAKAAN 

 

 

 

Abong, G.O. & J.N. Kabira, 2015, Potential Food Safety Concerns in Fried Potato 

Products in Kenya. Open Access Library Journal, 

pp.2:e1522.http://dx.doi.org/10.4236/oalib.1101522. 

 

Ames J.M. 1998. Applications of Maillard Reaction in The Food Industry. Food 

Chemistry 62 :431-439. 

 

Badami, Moorkoth, B. Suresh, 2009, Caesalpinia sappan A Medicinal and Dye 

Yielding Plant, Natural Product Radiance, 3(2), pp.75-82. 

 

Borda and P. Alexe, 2011, Acrylamide Levels in Food, Romanian Journal of 

Food Science, I(1), pp.3-15. 

 

Brathen, E., Kita,  Knutsen, Wicklund, 2005. Addition of Glycine Reduces the 

Content of Acrylamide in Cereal and Potato Products, Journal of 

Agricultural and Food Chemistry, 53, pp.3259-64. 

 

Capuano, et al., 2010, Rye Flour Extraction Rate Affects Maillard Reaction 

Development, Antioxidant Activity and Acrylamide Formation in Breads 

Crisps, Cereal Chemistry, Vol. 87(2), pp. 131-136, 87(2), pp.131-36. 

 

Chang, T.S., S.Y. Chao, H. Ding, 2012, Melanogenesis Inhibition by 

Homoisolavanone Sappanone A from Caesalpinia sappan, Int. J. Mol. Sci., 

13, pp.10359-67. 

 

Claeys W.L., Vleeschouwer, E. Hendrickx, 2005, Kinetics of Acrylamide 

Formation and Elimination during Heating of Asparagine-Sugar Model 

System. Journal of Agricultural and Food Chemistry, 53, pp.9999-10005. 

 

Dyvta E. et al., 2013, Extraction of Natural Dyes from Forest Trees and Their 

Application in Textiles, International Journal for Scientific Research and 

Development, 1(3), pp.561-65. 

 

Elmore J. et al., 2005, Measurement of Acrylamide and Its Precursors in Potato, 

Wheat and Rye Model Systems, Journal of Agricultural and Food 

Chemistry, 53, pp.1286-93. 

 



 

 

Friedman M., 2003, Chemistry, Biochemistry and Safety of Acrylamide. A 

review, Journal of Agricultural and Food Chemistry, 51, pp.4504-26. 

 

Friedman, M., 2009, Food Browning and Its Prevention: An Overview. Journal of 

Agricultural and Food Chemistry, 44(3), pp.631-53. 

 

Gomes, C.B et al., 2014. Evaluation of antioxidant and antiangiogenic properties 

of Caesalpinia echinata extracts. Journal of Cancer, 5, pp.143-50. 

 

Granda Moreira R.G. and C. Perez, 2005, Effect of Raw Potato Composition on 

Acrylamide Formation in Potato Chips. Journal of Food Science, 70(9), 

pp.E519-25. 

 

Harborne, B.J., 1987, Metode Fitokimia, Penuntun Cara Modern Menganalisis 

Tumbuhan, edisi 2
nd

 , Bandung, Penerbit ITB. 

 

Harmita, 2004, Petunjuk Pelaksanaan Validasi Metoda dan Cara Perhitungannya. 

Majalah Ilmu Kefarmasian, 1(3), pp.117-35. 

 

Hua.W.X., Y.S. Jie, L. Na and H.D. Yu, 2013, Chemical contsituents of 

Caesalpinia decapetala (Roth) Alston. Molecules, 18, pp.1325-1336. 

 

Jayakrishnan, 2014, In vitro antioxidant phytochemical screening on the seeds of 

Caesalpinia bonduc, European Journal of Experimental Biology, 4(4), 

pp.47-51. 

 

Jung, M.Y., D. S.Choi and J.W. Ju, 2003, A Novel Technique for Limitation of 

Acrylamide Formation in Fried and Baked Corn Chips and in French Fries, 

Journal of Food Science, 68, pp.1287-90. 

 

Jun, H. et al., 2008, Antioxidant Activity in Vitro of Three Constituents from 

Caesalpinia sappan L. Tsinghua Science and Technology, 13 (4), pp.474-79. 

 

Kayano, A.C.A. et al., 2011, In Vitro and in vivo assessment of the antimalarial 

activity of Caesalpinia pluviosa. Malaria Jounal, 10, pp.112-23. 

 

Keramat, J., A. LeBail, C. Prost and Javari, 2011, Acrylamide in Baking Products 

: A Review Article. Food Bioprocess Technol, 4, pp.530-43. 

 

Khatun, R. & O. Rahman, 2006, Taxonomic Revision of The Genus Caesalpinia 

L. (Caesalpiniaceae) for Bangladesh, Bangladesh J. Plant Taxon., 13(2), 

pp.93-109. 



 

 

 

Kim, T., T. Hwang and Lee, 2005, Reducing Acrylamide in Fried Snack Products 

by Adding Amino Acids. Journal of Food Science, 70(5), pp.C354-C358. 

 

Liang, H. et al., 2013, Brazilein from Caesalpinia sappan. L Antioxidant Inhibits 

Adipocyte Differentiation and Induces Apoptosis through Caspase-3 

Activity and Anthelmintic Activities against Hymenolepis nana and 

Anisakis simplex, Evidence-Based Complementary and Alternative 

Medicine, article ID 86-4892 , pp.1-14. 

 

Nirmagustina, D.E., Zulfahmi & O. Rina, 2011, Sifat Organoleptik dan 

Kandungan Total Fenol Minuman Rempah Tradisional (Minuman Secang), 

Jurnal Teknologi Industri dan Hasil Pertanian, 16(1), pp.22-32. 

 

Pedreschi, Moyano, K. Kaack, 2005, Color Changes and Acrylamide Formation 

in Fried Potato Slices, Food Research International, 38, pp.1-9. 

 

Ren et al., 2011, Inhibition Effect of Brazilin to Human Bladder Cancer Cell Line 

T24, World Academy of Science, Engineering and Technology, 60. 

 

Rina. O., 2009, Upaya Penurunan Jumlah Pembentukan Senyawa Akrilamida 

pada Pengolahan Keripik Pisang Ambon, Tesis IPB, Bogor. 

 

Rina. O., 2013, Identifikasi Senyawa Aktif dalam Ekstrak Etanol Kayu Secang 

(Caesalpinia sappan L.), Proseding Semirata FMIPA, Universitas 

Lampung, pp.215-18. 

 

Rina O., Y.R. Widodo dan Ansori, 2012, Kajian Penggunaan Ekstrak Kayu 

Secang (Caesalpinia sappan) pada Berbagai Matriks Bahan Pangan berbasis 

Pati, Laporan Penelitian, Politeknik Negeri Lampung. 

 

Rina O., C.U. Wirawati dan Ansori, 2012, Efektivitas Ekstrak Kayu Secang 

(Caesalpinia sappan L.) sebagai Bahan pengawet Daging. Jurnal Pertanian 

Terapan, 12(3), pp.181-86. 

 

Rina O., C.U. Wirawati dan Y.R.Widodo, 2016, Aplikasi Senyawa Pewarna 

Alami dari Kayu Secang (Caesalpinia sappan. L) sebagai Pengganti 

Pewarna Sintetik Rhodamin B pada Berbagai Matriks Bahan Pangan, 

Laporan Akhir Insinas Riset Pratama, Politeknik Negeri Lampung. 

 

Rina O., S. Ibrahim, A.Dharma, Afrizal, C.U.Wirawati, 2016, Screening for active 

agent to antidiarrhea by an evaluation of antimicrobial activities from three 



 

 

fraction of sappan  wood (Caesalpinia sappan. L), Der Pharma Chemica, 

8(19):114-117. 

 

Rina O., S.Ibrahim, A.Dharma, Afrizal, C.U.Wirawati, Y.R.Widodo, 2017, 

Stabilities Natural Colorant of Sappan Wood (Caesalpinia sappan. L) for 

Food and Beverages Coloring  in various pH, temperature, and matrices of 

food, International Journal of ChemTech Research, 10(1):098-103. 

 

Santhikumar N. et al., 2011, Biochemical Estimation and Antimicrobial Activities 

of Extracts of Caesalpinia sappan Linn, Bangladesh Journal Scientific and 

Industrial Research, 46(4), pp.429-36. 

 

Saravanakumar S. & J.H. Chandra, 2013,  Screening of Antimicrobial Activity 

and Phythochemical Analysis of Caesalpinia sappan L, Journal of 

Chemical and Pharmaceutical Research, 5(2), pp.171-75. 

 

Sarumathy. K., M.S.D. Rajan, T. Vijay and A. Dharani, 2011, In Vitro Study on 

Antioxidant Activity and Phytochemical Analysis of Caesalpinia sappan, 

International Journal of Institutional Pharmacy and Life Sciences, 1(1), 

pp.31-39. 

 

Sarumathy K. et al., 2011, Antioxidant and Hepatoprotective Effects of 

Caesalpinia sappan against Acetaminophen-Induced Hepatotoxicity in Rats, 

International Journal of Pharmacology and Therapeutics, pp.19-31. 

 

Srilakshmi V. et al., 2010, Hepatoprotective Properties of Caesalpinia sappan 

Linn. Heartwood an Carbon Tetrachloride Induced Toxicity, Indian Journal 

of Experimental Biology, 48, pp.905-10. 

 

Suraya S. et al., 2009, Sappan Wood Extract Used as Preservative in Chili Paste, 

Mahidol University Journal of Pharmaceutical Science, 36(1-4), pp.13-21. 

 

Vivanti V., Finotti and Friedman, 2006, Level of Acrylamide Precursors 

Asparagine, Fructose, Glucose and Sucrose in Potatoes Sold at Retail in 

Italy and in the United States, Journal of Food Science, 71(2), pp.C 81-C85. 

 

Wetwitayaklung P., T. Phaechamud and Keokitichai, 2005, The Antioksidan 

Activity of Caesalpinia sappan L., Heartwood in Various Ages. Naresuan 

University Journal, 13(2), pp.43-52. 

 



 

 

Wu Q. et al., 2011, Anti-inflammatory Activity of an Ethanolic Caesalpinia 

sappan Extract in Human Chondrocytes and Macrophages, Journal of 

Ethnopharmacol, 138(2), pp.364-72. 

 

Ye Y. et al., 2006, Brazilein, an Important Immunosuppresive Component from 

Caesalpinia sappan L, International Immunopharmacol, 6, pp.426-32. 

 

Yuan Y. et al., 2007, A Comparative Study of Acrylamide Formation Induced by 

Microwave and Conventional Heating Methods, Journal of Food Science, 

72, pp.C212-16. 

 

Zanin J.L.B. et al., 2012, The Genus Caesalpinia L. (Caesalpiniaceae): 

Phytochemical and Pharmacological Characteristicts, Molecules, 17, 

pp.7887-902. 

 

Zielinski H. et al., 2012, Antioxidant Properties, Acrylamide Content and Sensory 

Quality of Ginger Cakes with Different Formulations, Pol J. Food Nutrition 

Sci., Vol. 62, pp. 41-50. 

 

Zhang, Y. and Zhang Ying, 2007, Study on Reduction of Acrylamide in Fried 

Bread Sticks by Addition of Antioxidant of Bamboo Leaves and Extract of 

Green Tea, Asia Pacific Journal Clinical Nutrition, 16, pp.131-36. 

 

Zyzak V. et al., 2003, Acrylamide Formation Mechanism in Heated Foods, 

Journal of Agricultural Food Chemistry, 51, pp.4782-87. 

 

 

 

 

 


