
 

58 

 

DAFTAR PUSTAKA 

 

1. Fatimah S, Syafrini D, Zainul R. Rendang lokan : history , symbol of cultural 

identity , and food adaptation of Minangkabau tribe in West Sumatra , 

Indonesia. J Ethn Foods. 2021;8(12):1–10.  

2. Nida L, Pisestyani H, Basri C. Studi Kasus: Pemalsuan Daging Sapi Dengan 

Daging Babi Hutan Di Kota Bogor. Kaji Vet. 2020;8(2):121–30.  

3. Abbas O, Zadravec M, Baeten V, Mikuš T, Lešić T, Vulić A, et al. Analytical 

methods used for the authentication of food of animal origin. Food Chem. 

2018;246:6–17.  

4. Danezis GP, Tsagkaris AS, Camin F, Brusic V, Georgiou CA. Food 

authentication: Techniques, trends & emerging approaches. TrAC - Trends 

Anal Chem. 2016;85:123–32.  

5. 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.  

6. Yunita Prabawati S, 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.  

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

methods: A review. Int J Mol Sci. 2021;22(13643):1–19.  

8. Sudjadi, Rohman A. Analisis Derivat Babi. Yogyakarta: Gadjah Mada 

University Press; 2018.  

9. Rohman A, Ghazali MAB, Windarsih A, Irnawati, Riyanto S, Yusof FM, et 

al. Comprehensive Review on Application of FTIR Spectroscopy Coupled 

with Chemometrics for Authentication Analysis of Fats and Oils in the Food 

Products. Molecules. 2020;25(5485):1–28.  

10. 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.  

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

Treasure of Minangkabau. J Ethn Foods. 2017;  

12. Rahman F. Tracing the origins of rendang and its development. J Ethn Foods. 

2020;7(28):1–11.  

13. Azima F, Novelina, Rini. Chemical Characteristic and Fatty Acid Profile in 



 

59 

 

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

14. Rini, Azima F, Sayuti K. The Evaluation of Nutritional Value of Rendang 

Minangkabau. Agriculuture Agric Sci. 2016;9:335–41.  

15. Nur F. Jaminan Produk Halal Di Indonesia Terhadap Konsumen Muslim. J 

Likuid. 2021;1(01):43–54.  

16. Faridah A, Holinesti R, Syarif W, Salehuddin M, Zahari M. Characteristics 

and Identification of Critical Points of Halal Food at Restaurants in Padang. 

Indones J Halal Res. 2022;1:9–18.  

17. Mardiah, Amalia L, Trimelati DA. Analisis Kehalalan Daging Sapi Dengan 

Metode Pork Detection Kit (Pdk) dan Analisis Tingkat Kepedulian 

Konsumen dalam Mengonsumsi Daging Sapi Halal di. J Agroindustri Halal. 

2021;7(2):155–65.  

18. Dwi W. Buku Biokimia. Mataram: Leppim Mataram; 2017.  

19. Mamuaja CF. Lipida. Manado: Unsrat Press; 2017.  

20. Santika IGPNA. Pengukuran Tingkat Kadar Lemak Tubuh Melalui Jogging 

Selama 30 Menit Mahasiswa Putra Semester Iv Fpok Ikip Pgri Bali Tahun. 

Pendidik Kesehat Rekreasi. 2016;1:89–98.  

21. Sartika RAD. Pengaruh Asam Lemak Jenuh , Tidak Jenuh dan Asam Lemak 

Trans terhadap Kesehatan. J Kesehat Masy Nas. 2008;2(4):154–60.  

22. Irnawati, Ruslin, Susilowati PE, Zaeni A. 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.  

23. Hermanto S, Muawanah A, Wardhani P. Analisis tingkat kerusakan lemak 

nabati dan lemak hewani. J Kim Val. 2010;1(16):262–8.  

24. Maiyena S, Mawarnis ER. Kajian Analisis Konsumsi Daging Sapi dan 

Daging Babi Ditinjau dari Kesehatan. J Pendidik Tambusai. 

2022;6(1):3131–6.  

25. Hermanto S, Harahap R, Chevtia E. Profil dan Karakteristik Lemak Hewani 

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

2008;1(3):102–9.  

26. Pakpahan MH. Analisis Sifat Fisikokimia Lemak Babi ( Lard ) Hasil 

Ekstraksi Pada Kerupuk Kulit Babi. J Ilm Mhs Pertan. 2021;1:1–13.  

27. Indrasti D, Che Man YB, Mustafa S, Hashim DM. Lard detection based on 

fatty acids profile using comprehensive gas chromatography hyphenated 

with time-of-flight mass spectrometry. Food Chem. 2010;122:1273–7.  

28. Khan A, Talpur FN, Bhanger MI, Musharraf SG. Extraction of Fat and Fatty 



 

60 

 

Acid Composition from Slaughterhouse Waste by Evaluating Conventional 

Analytical Methods. Am J Anal Chem. 2021;12:202–25.  

29. 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;13:6865–75.  

30. Nakyinsige K, Man YBC, Sazili AQ. Halal authenticity issues in meat and 

meat products. Meat Sci. 2012;91(3):207–14.  

31. Rohman A, Che Man Y. Analysis of Pig Derivatives for Halal Authentication 

Studies. Food Rev Int. 2012;28(1):97–112.  

32. Salahudin A, Zulkepli MIS, Razak MIA, Ramli MA. Issues in Halal Meat 

Product and Authentication Technology from Islamic Perspectives. Int J 

Acad Res Bus Soc Sci. 2017;7(12):1305–15.  

33. Rohman A. The employment of Fourier transform infrared spectroscopy 

coupled with chemometrics techniques for traceability and authentication of 

meat and meat products. J Adv Vet Anim Res. 2019;6(1):9–17.  

34. Kuswandi B, Putri FK, Gani AA, Ahmad M. Application of class-modelling 

techniques to infrared spectra for analysis of pork adulteration in beef jerkys. 

J Food Sci Technol. 2015;52(12):7655–68.  

35. Guntarti A, Ahda M, Sunengsih N. Identification of lard on grilled beef 

sausage product and steamed beef sausage product using fourier transform 

infrared (FTIR) spectroscopy with chemometric combination. Potravin 

Slovak J Food Sci. 2019;13(1):767–72.  

36. Ahda M, Guntarti A, Kusbandari A, Nugroho HA. Identification of 

Adulterated Sausage Products by Pork using FTIR and GC-MS Combined 

with Chemometrics. J Chem Heal Risks. 2023;13(2):325–32.  

37. Guntarti A, Purbowati ZA. Analysis of dog fat in beef sausage using FTIR 

(Fourier Transform Infrared) combined with chemometrics. Pharmaciana. 

2019;9(1):21–8.  

38. Guntarti A, Ahda M, Kusbandari A, Atmana DT. Aplikasi metode FTIR 

kombinasi kemometrika untuk analisis lemak daging tikus pada nugget 

ayam. J Halal Sci Res. 2020;1(1):1–8.  

39. Guntarti A, Ahda M, Kusbandari A, Natalie F. Analysis of pork adulteration 

in the corned products using FTIR associated with chemometrics analysis. 

Potravin Slovak J Food Sci. 2020;14:1042–6.  

40. 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.  

41. Salamah N, Jufri SL, Susanti H, Jaswir I. Analysis of Gelatin on Soft Candy 



 

61 

 

using a Combination of Fourier Transform Infrared Spectroscopy (FTIR) 

with Chemometrics for Halal Authentication. Indones J Halal Res. 

2023;5(2):90–8.  

42. Pranata AW, Yuliana ND, Amalia L, Darmawan N. Volatilomics for halal 

and non-halal meatball authentication using solid-phase microextraction–gas 

chromatography–mass spectrometry. Arab J Chem. 2021 May;14(5):1–17.  

43. Rahayu WS, Rohman A, Martono S, Sudjadi. Application of FTIR 

Spectroscopy and Chemometrics for Halal Authentication of Beef Meatball 

Adulterated with Dog Meat. Indones J Chem. 2018;18(2):376–81.  

44. Windarsih A, Riswanto FDO, Bakar NKA, Yuliana ND, Dachriyanus, 

Rohman A. Detection of Pork in Beef Meatballs Using LC-HRMS Based 

Untargeted Metabolomics and Chemometrics for Halal Authentication. 

Molecules. 2022;27(23):1–14.  

45. Sulistyani M, Huda N. Optimasi Pengukuran Spektrum Vibrasi Sampel 

Protein Menggunakan Spektrofotometer Fourier Transform Infrared ( FT-IR 

). Indones J Chem Sci. 2017;6(2):173–80.  

46. Saputri RD, Sari LY, Hernanda M, Marlina R, Putra R. Identifikasi Lemak 

Tikus Pada Bakso Daging Sapi di Km 9 Palembang dengan Instrumen 

Fourier Transform Infrared ( FTIR ). J Ilmu Kim dan Terap. 2019;3(2):70–

4.  

47. Che Man YB, Rohman A, Mansor TST. Differentiation of Lard From Other 

Edible Fats and Oils by Means of Fourier Transform Infrared Spectroscopy 

and Chemometrics. J Am Oil Chem Soc. 2011;88:187–92.  

48. Rohman A. Spektroskopi Inframerah dan Kemometrika untuk Analisis 

Farmasi. Yogyakarta: Pustaka Pelajar; 2014.  

49. Dachriyanus. Analisis Struktur Senyawa Organik Secara Spektroskop. 

Padang: Lembaga Pengembangan Teknologi Informasi dan Komunikasi 

(LPTIK) Universitas Andalas; 2004.  

50. Bunaciu AA, Aboul-Enein HY, Fleschin S. Recent Applications of Fourier 

Transform Infrared Spectrophotometry in Herbal Medicine Analysis 

ANDREI. Appl Spectrosc Rev. 2011;46:251–60.  

51. Sari NW, Fajri M, W A. Analisis Fitokimia dan Gugus Fungsi dari Ekstrak 

Etanol Pisang Goroho Merah (Musa acminate (L)). Indones J Biotechnol 

Biodivers. 2018;2(1):30–4.  

52. Jaswir I, Mahfudh N. Metodologi Penelitian Riset Bidang Sains Halal 

MODUL. Jakarta: Komite Nasional Ekonomi dan Keuangan Syariah 

(KNEKS); 2022.  

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

Yogyakarta: Pustaka Pelajar; 2014.  



 

62 

 

54. Windarsih A, Rohman A, Irnawati, Riyanto S. Review Article The 

Combination of Vibrational Spectroscopy and Chemometrics for Analysis of 

Milk Products Adulteration. Int J Food Sci. 2021;1–15.  

55. Rohman A, Windarsih A. The Application of Molecular Spectroscopy in 

Combination with Chemometrics for Halal Authentication Analysis : A 

Review. Int J Mol Sci. 2020;21:1–18.  

56. Singh I, Juneja P, Kaur B, Kumar P. Pharmaceutical Applications of 

Chemometric Techniques. ISRN Anal Chem. 2013;1–13.  

57. Rochman A, Irnawati, Riswanto FDO. Kemometrika. Yogyakarta: Gadjah 

Mada University Press; 2021.  

58. Ghorbani H. Mahalanobis Distance and Its Application for Detecting 

Multivariate Outliers. Facta Univ Ser Math Informatics. 2019;34(3):583–95.  

59. Andayani R, Kesumaningrum D, Nisa T, Husni E, Suryati S, Syofyan S, et 

al. Analisis Rendang Daging Sapi dan Daging Babi Hutan Menggunakan 

Metode Spektroskopi FTIR Kombinasi Kemometrik untuk Autentikasi 

Halal. J Sains Farm Klin. 2023;10(1):78–88.  

60. Sari PP, Herdiani ET, Sunusi N. Pendeteksian Pencilan Menggunakan 

Algoritma Minimum Vector Variance Dengan Fungsi Depth dan Jarak 

Mahalanobis. J Mat Stat dan Komputasi. 2021;17(3):418–27.  

61. Lengkey LCEC, Budiastra IW, Seminar KB, Purwoko B. 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 Littri. 2013;19(4):203–

11.  

62. Cozzolino D, Kwiatkowski MJ, M. Parker, Cynkara WU, Dambergs RG, 

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

by visible and near infrared spectroscopy D. Anal Chim Acta. 2004;73–80.  

63. Khalid Z, Meilina H, Syaubari, Munawar AA. Pengembangan Produk 

Minyak Nilam Dalam Upaya Memenuhi Standar Quality Patchouli Alcohol 

Menggunakan Chemometric. J Serambi Eng. 2017;1(2).  

 

  

  


