
 

90 
 

DAFTAR PUSTAKA 

1.  Ohiagu FO, Chikezie PC, Chikezie CM. Pathophysiology Of Diabetes Mellitus 

And Its Complications : Metabolic Events And Control. 8(3):4243–57.  

2.  Damayanthi E, Rimbawan R, Handharyani E. Potential Of Okra (Abelmoschus 

Esculentus L.) Extract To Reduce Blood Glucose And Malondialdehyde (MDA) 

Liver In Streptozotocin-Induced Diabetic Rats. J Gizi Dan Pangan. 2018;13(1):47–

54.  

3.  Wedick NM, Pan A, Cassidy A, Rimm EB, Sampson L, Rosner B, Et Al. Dietary 

Flavonoid Intakes And Risk Of Type 2 Diabetes In US Men And Women. Vol. 95, 

American Journal Of Clinical Nutrition. 2012. P. 925–33.  

4.  Arapitsas P. Identification And Quantification Of Polyphenolic Compounds From 

Okra Seeds And Skins. Food Chem. 2008;110(4):1041–5.  

5.  A New Flavonol Glycoside From The Abelmoschus.Pdf.  

6.  Nuramalia DR, Damayanthi E. Effect Of Green Okra And Strawberry Ratio On 

Antioxidant Activity, Total Phenolic Content, And Organoleptic Properties Of Jelly 

Drink. IOP Conf Ser Earth Environ Sci. 2018;196(1).  

7.  Nurdin A, Hidayati N, Gizi SI. Pengaruh Pemberian Puding Okra Terhadap 

Penurunan Kadar Gula Darah Pada Penderita Diabetes Mellitus Di RSI Siti Hajar. 

2019;  

8.  Abu Bakar MF, Sanusi SB, Abu Bakar FI, Cong OJ, Mian Z. Physicochemical And 

Antioxidant Potential Of Raw Unprocessed Honey From Malaysian Stingless Bees. 

Pakistan J Nutr. 2017;16(11):888–94.  

9.  Haron H, Talib RA, Subramaniam P, Natasha Z, Arifen Z, Ibrahim M. A 

Comparison Of Chemical Compositions In Kelulut Honey From Different Regions 

(Perbandingan Komposisi Kimia Dalam Madu Kelulut Dari Kawasan Berbeza). 

Malaysian J Anal Sci. 2022;26(3):447–56.  

10.  Adalina Y, Kusmiati E, Pudjiani M. Phytochemical Test And Physical Chemical 

Properties Of Rubber Honey From Three Types Of Bees (Apis Mellifera, Apis 

Dorsata And Trigona Itama). IOP Conf Ser Mater Sci Eng. 2020;935(1).  

11.  Chin S, Pervaiz S. Apoptosis In The Pathophysiology Of Diabetes Mellitus. 

2007;39:497–504.  

12.  World Health Organization. Global Report On Diabetes. Isbn [Internet]. 

2016;978:88.  

13.  Lipinski B. Pathophysiology Of Oxidative Stress In Diabetes Mellitus.  



91 

 

 
 

14.  Janež A, Guja C, Mitrakou A, Lalic N, Tankova T, Czupryniak L, Et Al. Insulin 

Therapy In Adults With Type 1 Diabetes Mellitus: A Narrative Review. Diabetes 

Ther. 2020;11(2):387–409.  

15.  Davies MJ, Aroda VR, Collins BS, Gabbay RA, Green J, Maruthur NM, Et Al. 

Management Of Hyperglycaemia In Type 2 Diabetes, 2022. A Consensus Report 

By The American Diabetes Association (ADA) And The European Association For 

The Study Of Diabetes (EASD). Diabetologia. 2022;65(12):1925–66.  

16.  On P, Past THE. Pathophysiology And Treatment Of Diabetes. Nutr Diabetes. 

2005;383(9922):136–7.  

17.  Park SY, Gautier JF, Chon S. Assessment Of Insulin Secretion And Insulin 

Resistance In Human. Diabetes Metab J. 2021;45(5):641–54.  

18.  Van Der Heijden MMP, Van Dooren FEP, Pop VJM, Pouwer F. Effects Of 

Exercise Training On Quality Of Life, Symptoms Of Depression, Symptoms Of 

Anxiety And Emotional Well-Being In Type 2 Diabetes Mellitus: A Systematic 

Review. Diabetologia. 2013;56(6):1210–25.  

19.  Kralove HH, Wo T. . Pathophysiology Of Diabetes Mellitus. 13:140–4.  

20.  Sweeting A, Wong J, Murphy HR, Ross GP. A Clinical Update On Gestational 

Diabetes Mellitus. Endocr Rev. 2022;43(5):763–93.  

21.  Domenech MI, Manigot DA. Diabetes Gestacional. Medicina (B Aires). 

2001;61(2):235–8.  

22.  A. Lawlor D, Fraser A, Lindsay RS, Ness A, Dabelea D, Catalano P, Et Al. 

Association Of Existing Diabetes, Gestational Diabetes And Glycosuria In 

Pregnancy With Macrosomia And Offspring Body Mass Index, Waist And Fat 

Mass In Later Childhood: Findings From A Prospective Pregnancy Cohort. 

Diabetologia. 2010;53(1):89–97.  

23.  Alfadhli EM. Gestational Diabetes Mellitus. Saudi Med J. 2015;36(4):399–406.  

24.  Hardianto D. Telaah Komprehensif Diabetes Melitus: Klasifikasi, Gejala, 

Diagnosis, Pencegahan, Dan Pengobatan. J Bioteknol Biosains Indones. 

2021;7(2):304–17.  

25.  Xiong X, Saunders LD, Wang FL, Demianczuk NN. Gestational Diabetes Mellitus: 

Prevalence, Risk Factors, Maternal And Infant Outcomes. Int J Gynecol Obstet. 

2001;75(3):221–8.  

26.  Tengguna L (Leonirma). Diabetes Monogenik Pada Anak. Cermin Dunia Kedokt 

[Internet].  

27.  Hasanah Y. Diabetes Pada Anak. Conf Med Sci Dies Natalis Fac Med Univ Sriwij. 



92 

 

 
 

2019;1(1):19–27.  

28.  Chierico F Del, Rapini N, Deodati A, Matteoli MC, Cianfarani S, Putignani L. 

Pathophysiology Of Type 1 Diabetes And Gut Microbiota Role. 2022;1–12.  

29.  Corbin KD, Driscoll KA, Pratley RE, Smith SR, Maahs DM, Mayer-Davis EJ. 

Obesity In Type 1 Diabetes: Pathophysiology, Clinical Impact, And Mechanisms. 

2018;(July 2017):629–63.  

30.  Virally M, Girard J, Halimi S, Simon D. Type 2 Diabetes Mellitus: Epidemiology, 

Pathophysiology, Unmet Needs And Therapeutical Perspectives. 2007;33:231–44.  

31.  Galicia-Garcia U, Benito-Vicente A, Jebari S, Larrea-Sebal A. Pathophysiology Of 

Type 2 Diabetes Mellitus. :1–34.  

32.  State A, Biology E. The Pathogenesis And Pathophysiology Of Type 1 And Type 

2 Diabetes Mellitus. 2025;4(4):46–57.  

33.  Kaku K. Pathophysiology Of Type 2 Diabetes And. 2010;138(1):41–6.  

34.  Matthew O, Ohwo UO, Osawaru ME. Morphological Characterization Of Okra 

(Abelmoschus [Medik.]) Accessions. Makara J Sci. 2018;22(2).  

35.  Hidalgo M, Sánchez-Moreno C, De Pascual-Teresa S. Flavonoid-Flavonoid 

Interaction And Its Effect On Their Antioxidant Activity. Food Chem [Internet].  

36.  Shui G, Peng LL. An Improved Method For The Analysis Of Major Antioxidants 

Of Hibiscus Esculentus Linn. J Chromatogr A. 2004;1048(1):17–24.  

37.  Suryowati T. Efek Ekstrak Daun Torbangun (Coleus Amboinicus Lour) Terhadap 

Stres Oksidatif Tikus Diabetes. 2015;23.  

38.  Hakim SS, Wahyuningtyas RS, Rahmanto B, Halwany W. Sifat Fisikokimia Dan 

Kandungan Mikronutrien Pada Madu Kelulut (Heterotrigona Itama) Dengan 

Warna Berbeda (Physico-Chemistry And Micronutrient Contents Of Different 

Colour Kelulut Honey Bee (Heterotrigona Itama)). Penelit Has Hutan. 

2021;39(1):1–12.  

39.  Pribadi A, Wiratmoko MDE. Karakteristik Fisikokimia Madu Heterotrigona Itama 

Asal Provinsi Riau. Wahana For J Kehutan. 2023;18(2):13–28.  

40.  Ichda Chayati IM. Kandungan Komponen Fenolat , Kadar Fenolat Total , Dan 

Aktivitas Antioksidan Madu Dari Beberapa Daerah Di Jawa Dan Study Of Phenolic 

Compounts , Total Phenolic , And Antioxidant Activities Of Monofloral Honeys 

From Some Areas In Java And Sumatera. Mgmi. 2014;6(April):11–24.  

41.  Poulsen-Silva E, Gordillo-Fuenzalida F, Vel P, Llancalahuen FM, Carvajal R, 

Cabaña-Brunod M. Of Monofloral Honeys From Chile. 2023;1–15.  



93 

 

 
 

42.  Bridi R, Nuñez-Quijada G, Aguilar P, Martínez P, Lissi E, Giordano A, Et Al. 

Diferencia Entre El Contenido De Compuestos Fenólicos Y La Capacidad 

Antioxidante De Mieles Chilenas De Quillay Y Sus Extractos Fenólicos Separados. 

Cienc E Investig Agrar. 2017;44(3):252–61.  

43.  Zakaria NNA, Mohd Jaafar NN, Mad MD, Zolkopli Mohamad A. Antioxidant, 

Antibacterial And Anti-Diabetic Activities Of Stingless Bee Honey From Selected 

Areas In Peninsular Malaysia. IOP Conf Ser Earth Environ Sci. 2020;596(1).  

44.  Rahmawati O, Pratami DK, Raffiudin R, Sahlan M. Alpha-Glucosidase Inhibitory 

Activity Of Stingless Bee Honey From Tetragonula Biroi And Tetragonula 

Laeviceps. AIP Conf Proc. 2019;2092(April).  

45.  Abdelmoaty MA, Ibrahim MA, Ahmed NS, Abdelaziz MA. Abdelmoaty2010. 

2010;25(2):188–92.  

46.  Moskaug JØ, Carlsen H, Myhrstad M, Blomhoff R. Molecular Imaging Of The 

Biological Effects Of Quercetin And Quercetin-Rich Foods. Mech Ageing Dev. 

2004;125(4):315–24.  

47.  Salem Alrawaiq N, Abdullah A. A Review Of Flavonoid Quercetin: Metabolism, 

Bioactivity And Antioxidant Properties. Int J Pharmtech Res. 2014;6(3):933–41.  

48.  Horizon ., Pujiastuti B, Kurnia D, Sumiarsa D, Supratman U, Shiono Y. Kuersetin 

Dan Kuersetin-3-O-Glukosida Dari Kulit Batang Sonneratia Alba (Lythraceae). J 

Kim Val. 2015;1(1):33–8.  

49.  Fan S, Zhang Y, Sun Q, Yu L, Li M, Zheng B, Et Al. Extract Of Okra Lowers 

Blood Glucose And Serum Lipids In High-Fat Diet-Induced Obese C57BL/6 Mice. 

J Nutr Biochem [Internet].  

50.  Brigham & Houston (2001. Sistem Akuntansi: Jakarta: Salemba Empat. 2016;8–

24.  

51.  Saputri NAI, Wijanarka A, Widiany FL. Variasi Pencampuran Tepung Okra Dan 

Tepung Garut Terhadap Sifat Fisik, Aktivitas Antioksidan Dan Kandungan 

Makronutrien Kue Cubit. J Teknol Pangan. 2021;15(2).  

52.  Fadilah NR, Damayanthi E, Nasution Z. Antioxidative Properties Of Purple Okra 

(Abelmoschus Esculentus L. Moench) Pudding. J Gizi Dan Diet Indones 

(Indonesian J Nutr Diet. 2024;1(1):19.  

53.  Damayanthi E, Mira Dewi, Muhammad Aries, Nasution Z. Intervention With 

Purple Okra Pudding And Supplement To Improve Antioxidant Status In Healthy 

Adults. J Gizi Dan Pangan. 2024;19(1):31–40.  

54.  Rosdi FN, Mohd Nor MZ, Wan Mohamad WAF, Wan Mokhtar WMF. Physical 

Properties Of Kelulut Honey Emulsions With Different Oil Types And Emulsifier 



94 

 

 
 

Concentrations. J Agrobiotechnology. 2021;12(1S):92–100.  

55.  Ibrahim M, Adibah F, Majid A. Current Research In Nutrition And Food Science 

Physicochemical , Phytochemical , And Shelf-Life Studies Of A Functional Jelly 

From Banana ( Musa Paradisiaca ) And Malaysian Stingless Bee Honey ( Trigona 

Sp .). 2022;10(2).  

56.  Aburayyan WS, Seder N, Al-Fawares O, Fararjeh A, Majali IS, Al-Hajaya Y. 

Characterization Of Antibio Fi Lm And Antimicrobial Effects Of Trigona Stingless 

Bee Honey Compared To Stinging Bee Centaurea Hyalolepis And Citrus Honeys. 

2024;  

57.  Pengawas B, Dan O, Indonesia R. Peraturan BPOM Tentang Acuan Label Gizi. 

Bpom. 2016;11:1–16.  

58.  Badan K, Obat P, Makanan Dan. Peraturan Badan Pengawas Obat Dan Makanan 

Nomor 24 Tahun 2019. 2019;(989):1–93.  

59.  Molyneux P. The Use Of The Stable Free Radical Diphenylpicryl-Hydrazyl 

(DPPH) For Estimating Antioxidant Activity. Songklanakarin J Sci Technol. 

2004;26(December 2003):211–9.  

60.  Giyatmi G, Zakiyah D, Hamidatun H. Karakteristik Mutu Puding Pada Berbagai 

Perbandingan Tepung Agar-Agar Dan Jus Okra. J Teknol Pangan Dan Kesehat 

(The J Food Technol Heal. 2022;4(1):11–9.  

61.  Ibrahim AM, Sriherfyna FH, Yunianta. Pengaruh Suhu Dan Lama Waktu Ekstraksi 

Terhadap Sifat Kimia Dan Fisik Pada Pembuatan Minuman Sari Jahe Merah 

(Zingiber Officinale Var. Rubrum) Dengan Kombinasi Penambahan Madu Sebagai 

Pemanis. J Pangan Dan Agroindustri. 2015;3(2):530–41.  

62.  Jaya F, Novia W. Penambahan Madu Pada Minuman Whey Kefir Ditinjau Dari 

Mutu Organoleptik , Warna , Dan Kekeruhan Honey Addition In Kefir Whey Drink 

In Term Of Organoleptic Quality , Colour , And Turbidity. 2017;12(1):16–21.  

63.  Rahardjo M, Sihombing P, Vp F, Rahardjo M, Sihombing M, Firdaus VP. 

Karakteristik Fisik Soyghurt Pengaruh Penambahan Madu Terhadap Karakteristik 

Fisik Dan Organoleptik Yoghurt Kedelai ( Soyghurt ) The Effect Of Honey 

Addition On Physical Characteristics Of Soy Yogurt ( Soyghurt ). J Trop Agrifood. 

2022;96–104.  

64.  Standar R, Indonesia N. RSNI3. 2024;  

65.  Jaya FM, Utpalasari RL, Kurniawan R. Karakteristik Organoleptik Permen Jelly 

Gelatin Tulang Ikan Gabus ( Ophioceplaus Striatus ) Dengan Penambahan Lendir 

Okra. Pros Semin Nas Lahan Suboptimal Ke-8 [Internet]. 

66.  Pratiwi KI, Zaini MA. Abelmoschus Esculentus. 2016;2(2).  



95 

 

 
 

67.  Tania Janice F, Kartika Pratiwi IDP, Sri Wiadnyani AAI. Pengaruh Perbandingan 

Ekstrak Okra Hijau (Abelmoschus Esculentus L.) Dan Karagenan Terhadap 

Karakteristik Permen Jeli. J Ilmu Dan Teknol Pangan. 2022;11(2):280.  

68.  Daud A, Suriati, Nuzulyanti. Kajian Penerapan Faktor Yang Mempengaruhi 

Akurasi Penentuan. Lutjanus. 2019;24(2):11–6.  

69.  Syukri D, Yenrina R, Azima F. Serba Serbi Praktis Analisis Proksimat Bahan 

Pangan Bagi Mahasiswa [Internet]. Indomedia Pustaka. 2020. 1–41 P. Available 

From: Www.Indomediapustaka.Com 

70.  Santagata G, Mallardo S, Fasulo G, Lavermicocca P, Valerio F, Di Biase M, Et Al. 

Pectin-Honey Coating As Novel Dehydrating Bioactive Agent For Cut Fruit: 

Enhancement Of The Functional Properties Of Coated Dried Fruits. Food Chem 

[Internet]. 

71.  Dantas TL, Alonso Buriti FC, Florentino ER. Okra (Abelmoschus Esculentus L.) 

As A Potential Functional Food Source Of Mucilage And Bioactive Compounds 

With Technological Applications And Health Benefits. Plants. 2021;10(8).  

72.  Ummah MS. Sifat Fisik, Kimia Dan Sensori Permen Jelly Albedo Semangka 

(Citrullus Vulgaris Sp) Dengan Penambahan Madu Multiflora. Sustain [Internet]. 

2019;11(1):1–14.  

73.  Yap SK, Chin NL, Yusof YA, Chong KY. Quality Characteristics Of Dehydrated 

Raw Kelulut Honey. Int J Food Prop [Internet]. 2019;22(1):556–71. Available 

From: Https://Doi.Org/10.1080/10942912.2019.1590398 

74.  Dos Santos IF, Dos Santos AMP, Barbosa UA, Lima JS, Dos Santos DC, Matos 

GD. Multivariate Analysis Of The Mineral Content Of Raw And Cooked Okra 

(Abelmoschus Esculentus L.). Microchem J [Internet].  

75.  Bawa SH, Badrie N. Nutrient Profile, Bioactive Components, And Functional 

Properties Of Okra (Abelmoschus Esculentus (L.) Moench) [Internet]. Fruits, 

Vegetables, And Herbs: Bioactive Foods In Health Promotion. Elsevier Inc.; 2016. 

365–409 P.  

76.  Bogdanov S, Jurendic T, Sieber R, Gallmann P. Honey For Nutrition And Health: 

A Review. J Am Coll Nutr. 2008;27(6):677–89.  

77.  Bognanov S. Honey Composition. J Bee World. 2011;(January):1–10.  

78.  AOAC. Association Of Official Analytical Chemist (AOAC). (2006). Official 

Methods Of Analutical Of The Association Of Official Analytical Chemist. Aoac. 

2006;(February).  

79.  Chaerunnisa NN, Damayanthi E, Setiawan B. The Nutritional Content And Sensory 

Qualities Of Jelly Sticks Formulated With Different Proportions Of Puree And 



96 

 

 
 

Mucilage Of Okra (Abelmoschus Esculentus). Int J Chem Biochem Sci [Internet].  

80.  Badan K, Obat P, Makanan DAN. Badan Pengawas Obat Dan Makanan Republik 

Indonesia. 2022;  

81.  Arenga K, Silaen NR, Ginting S. Pengaruh Penambahan Madu Pada Pembuatan 

Permen Jelly. 3(2).  

82.  Solids TD, Pangestu SA. Pengaruh Penambahan Madu Terhadap Hedonik , 

Hardness , Total Padatan Terlarut , Dan Nilai Ph Tape Singkong. 2024;8(1):22–6.  

83.  Adelakun OE, Oyelade OJ, Ade-Omowaye BIO, Adeyemi IA, Venter M Van De. 

Chemical Composition And The Antioxidative Properties Of Nigerian Okra Seed ( 

Abelmoschus Esculentus Moench ) Flour. Food Chem Toxicol [Internet].  

84.  Costa A, Biluca FC, Braghini F, Gonzaga LV, Carolina A, Costa O, Et Al. Phenolic 

Composition And Biological Activities Of Stingless Bee Honey : An Overview 

Based On Its Aglycone And Glycoside Compounds. Food Res Int [Internet].  

85.  Rozman AS, Hashim N, Maringgal B. Applied Sciences A Comprehensive Review 

Of Stingless Bee Products : Phytochemical Composition And Beneficial Properties 

Of Honey , Propolis , And Pollen. 2022;  

86.  Carolina O, Sri P, Wibawa Td. Dan Sifat Organoleptik Minuman Beluntas-Teh 

Hitam Dengan Perbandingan 25 : 75 % ( B / B ) ( Effect Of Honey Concentration 

On Physiochemical Properties And Organoleptic Properties Of Functional 

Beverage Beluntas ( Pluchea Indica Less ) And Black Tea Propor.  

87.  Dan L, Madu P, Mutu T. Journal Of Food Technology And Agroindustry Volume 

6 No 1 Februari 2024 Pengaruh Perbandingan Ekstrak Daun Matoa ( Pomentia 

Pinnata ) Dengan Ekstrak Daun Sirih ( Piper Journal Of Food Technology And 

Agroindustry Volume 6 No 1 Februari 2024. 2024;6(1).  

88.  Studi P, Pangan T, Pertanian FT, Udayana U, Jimbaran KB. Pengaruh Lama 

Penyajian Dan Konsentrasi Madu Terhadap Kadar Vitamin C Minuman Air Jeruk 

Nipis ( Citrus Aurantifolia S .). 2024;13(1):1–15.  

89.  Rumagit TA, Antasionasti I. Analisis Korelasi Aktivitas Antioksidan Minuman 

Herbal Pala Dengan Kandungan Total Fenolik Dan Total Flavonoid. J Lentera 

Farma. 2023;58(1):58–65.  

90.  Li Y, Yao J, Han C, Yang J, Chaudhry MT, Wang S, Et Al. Quercetin, 

Inflammation And Immunity. Nutrients. 2016;8(3):1–14.  

91.  Boots AW, Haenen GRMM, Bast A. Health Effects Of Quercetin: From 

Antioxidant To Nutraceutical. Eur J Pharmacol. 2008;585(2–3):325–37.  


