DAFTAR PUSTAKA

Agustina, S., Purwanto, Y. A., & Budiastra, [. W. (2015). Arumanis
Mango Chemical Contents Prediction during Storage using
NIR Spectroscopy. Jurnal Keteknikan Pertanian, 03(1), 57—
63.
https://doi.org/10.19028/jtep.03.1.57-63

Ahmad, U., & Sabihah, S. (2018). Prediksi Parameter Kematangan
Buah Melon menggunakan Spektroskopi Near Infra-red.
Jurnal Iyl \ Pertanian Indoneésia,] . /23(3),  183-189.
https://doi.org/10.18343/jipi.23.3.183

Andasuryani, A., Munawar, A. A., Kusumiyati, K., Adrizal, A., &
Yusmanizar, Y. (2024). Non-Invasive NIR Spectroscopy for
Precise Water Content Determination in Sumatran Coffee
Beans. International Journal of Design and Nature and
Ecodynamics,19(5),1785-1791.
https://doi.org/10.18280/ijdne. 190533

Andasuryani, A., Purwanto, Y. A., Budiastra, [. W., & Syamsu, K.
(2014). Prediksi Kandungan Katekin Gambir (Uncaria gambir
Roxb.) dengan Spektroskopi NIR. Jurnal Teknologi Industri
Pertanian,24(1),43-52.
https://journal.ipb.ac.id/index.php/jurnaltin/article/download/
8088/6341

Anggraeni, M. C., Nurwantoro, N., & Abduh, S. B. M. (2017). Sifat
Fisikokimia Roti yang dibuat dengan Bahan Dasar Tepung
Terigu yang ditambah Berbagai Jenis Gula. Jurnal Aplikasi
Teknologi Pangan, 6(1), 52-56.
https://doi.org/10.17728/jatp.214

Annissa, S., Musfiroh, 1., & Indriati, L. (2020). Perbandingan
Metode Analisis Instrumen HPLC dan UHPLC: Article
Review. Farmaka, 17(Perbandingan Metode Analisis
Instrumen HPLC Dan UHPLC: Article Review), 3.
https://doi.org/https://doi.org/10.24198/jf.v1713.21894.g1250
0

Antarlina, S. S. (2009). Identifikasi Sifat Fisik dan Kimia Buah-
buahan Lokal Kalimantan. Buletin Plasma Nutfah, 15(2), 80.
https://doi.org/10.21082/blpn.v15n2.2009.p80-90

Barbin, D. F., Kaminishikawahara, C. M., Soares, A. L., Mizubuti,



39

I. Y., Grespan, M., Shimokomaki, M., & Hirooka, E. Y.
(2015). Prediction of Chicken Quality Attributes By Near-
Infrared Spectroscopy. Food Chemistry, 168, 554-560.
https://doi.org/10.1016/j.foodchem.2014.07.101

Barra, 1., Briak, H., & Kebede, F. (2022). The Application of
Statistical Preprocessing on Spectral Data Does Not Always
Guarantee The Improvement of The Predictive Quality of
Multivariate Models: Case of Soil Spectroscopy Applied to
Moroccan  Soils. Vibrational ~ Spectroscopy,  121.
https://doi.org/https://doi.org/10.1016/j. vibspec.2022.103409

Borba, K. R., Spricigo, P. C., Aykas, D. P.; Mitsuyuki, M. C.,
Colnago, L. A., & Ferreira, M. D. (2021). Non-invasive
Quantification of Vitamin C, Citric Acid, and Sugar in
‘Valéncia’ Oranges using Infrared Spectroscopies. Journal of
Food  Science and  Technology, 58(2), 731-738.
https://doi.org/10.1007/s13197-020-04589-x

BPS. (2025). Produksi. Tanaman Buah-Buahan dan Sayuran
Tahunan (Ton) di Provinsi Sumatera Barat, 2024.
https://sumbar.bps.go.id/id/statistics-
table/2/NDEjMg==/produksi-tanaman-buah-buahan-dan-
sayuran-tahunan.html

Cen, H., & He, Y. (2007). Theory and Application of Near-Infrared
Reflectance Spectroscopy in Determination of Food Quality.
Trends in Food Science and Technology, 18(2), 72-83.
https://doi.org/10.1016/}.tifs.2006.09.003

Chai, T., & Draxler, R. R. (2014). Root Mean Square Error
(RMSE) or Mean Absolute Error (MAE)? -Arguments Against
Avoiding RMSE in_ the, Literature. Geoscientific Model
Development, 7(3), 1247-1250.
https://doi.org/10.5194/gmd-7-1247-2014

Chen, T., Zhang, Z., Li, B., Qin, G., & Tian, S. (2021). Molecular
Basis for Optimizing Sugar Metabolism and Transport during
Fruit Development. Abiotech, 2(3), 330-340.
https://doi.org/10.1007/s42994-021-00061-2

Chng, Y. V. G, Chang, L. S., & Pui, L. P. (2020). Effects of
Maltodextrin Concentration and Inlet Temperature on the
Physicochemical Properties of Spray-dried Kuini Powder.
AsPac J. Mol. Biol. Biotechnol, 28(4), 117-131.
https://doi.org/https://doi.org/10.35118/apjmbb.2020.028.4.1



40

0

Erinawati, D. A., Setyaningsih, W., & Palma, M. (2025).
Spectroscopy and Chemometric-based Method for Sugar
Profiling in High-Fructose Syrup. Applied Food Research,
5(1), 100872.
https://doi.org/10.1016/j.afres.2025.100872

Evi, T., & Rachbin, W. (2022). Partial Least Squares (Teori dan
Praktek).
https://doi.org/https://studylib.net/doc/27707646/689253731-
ojs-smart-pls .« 11 ‘ .

Fodor, M., Matkovits, A., Benes, E. L., & Jokai, Z. (2024). The
Role of Near-Infrared Spectroscopy in Food Quality
Assurance: A Review of the Past Two Decades.
Multidisciplinary — Digital  Publishing Institute, 3.
https://doi.org/https://doi.org/10.3390/foods 13213501

Ghozali, & Imam. (2011). Aplikasi Analisis Multivariate Dengan
Program IBM SPSS 25 (Sembilan). In Semarang, Universitas
Diponegoro.

Gunawan, R. A., Zulkarmain, D. P., & Arianto, S. T. (2024).
Perbandingan Metode Ordinary Least Square (OLS) dan
Metode Partial Least Square (PLS) Untuk Mengatasi
Multikolinearitas. Jurnal Penelitian llmu-Ilmu Sosial, 1(6),
973103.
https://doi.org/https://doi.org/10.5281/zenodo.1047691 1

Hasna, L. Z. (2020). Pengaruh Penambahan Gula Pasir Sukrosa
pada Buah Aren (4renga pinnata) terhadap Kandungan Gizi
Manisan Kolang-Kaling. FoodTech: Jurnal Teknologi
Pangan, 3(2), 1.
https://doi.org/10.26418/jft.v3i2.42701

Indrajati, S. B., Saputra, L. D., & Rosita, D. (2021). Lapang
Budidaya Mangga. In Direktorat Buah dan Florikultura,
Direktorat Jenderal Hortikultura.
https://doi.org/https://hortikultura.pertanian.go.id/

Irfianti, A., & Sunarharum, W. B. (2019). Eksplorasi Karakteristik
Kimia dan Fisik Serta Komponen Gula pada Mangga Garifta
(Mangifera indica). Jurnal Pangan Dan Agroindustri, 7(2),
47-52.
https://doi.org/10.21776/ub.jpa.2019.007.02.5

Khairunnisa, K., Adnan, A., & Syamsudhuha, S. (2024).



41

Pretreatment Spectral Data NIRS menggunakan Support
Vector Regression. Seminar Nasional Teknologi Informasi,
Komunikasi Dan Industri (SNTIKI), 80—86.

Kusumiyati, K. (2022). Aplikasi VIS/NIR Spectroscopy dan
Partial Least Square Regression untuk Pendugaan Nilai
Warna Kulit Buah Cabai Rawit. Penelitian Saintek, 27(1).
https://doi.org/https://doi.org/10.21831/jps.v111.47930

Kusumiyati, K., Arip, M. A., & Suhandy, D. (2020). Prediction of
Vitamin C, Titratable Acidity, and Soluble Solids Content of
Mango Fruits Using NeartInfrared Reflectance Spectroscopy.
Jurnal Teknologi Pertanian, 21(3), 145—-154.

Kusumiyati, K., Hadiwijaya, Y., Sutari, W., & Munawar, A. A.
(2022). Global Model for In-Field Monitoring of Sugar
Content and Color of Melon Pulp with Comparative
Regression Approach. AIMS Agriculture and Food, 7(2), 312—
325.
https://doi.org/10.3934/agrfood.2022020

Kusumiyati, K., Munawar, A. A., & Suhandy, D. (2021). Fast,
Simultaneous and Contactless Assessment of Intact Mango
Fruit by Means  of Near-Infrared Spectroscopy. AIMS
Agriculture and Food, 6(1), 172-184.
https://doi.org/10.3934/AGRFOOD.2021011

Larson, J. E., Perkins-Veazie, P., Ma, G., & Kon, T. M. (2023).
Quantification and  Prediction with  Near-Infrared
Spectroscopy of Carbohydrates throughout Apple Fruit
Development. Horticulturae, 9(2).
https://doi.org/10.3390/horticulturae9020279

Lebaka, V.R., Wee, Y. I., Ye, W., & Korivi, M. (2021). Nutritional
Composition: and-Bioactive Compounds 'in- Three Different
Parts of Mango Fruit. International Journal of Environmental
Research and  Public Health, 18(2), 1-20.
https://doi.org/10.3390/ijerph 18020741

Lengkey, L. C. E. C., Budiastra, I. W., Seminar, K. B., & Purwoko,
B. S. (2020). 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). Jurnal
Penelitian Tanaman Industri, 19(4), 203.
https://doi.org/10.21082/littri.v19n4.2013.203-211



42

Li, L., Wu, H. X., Ma, X. W., Xu, W. T., Liang, Q. Z., Zhan, R. L.,
& Wang, S. B. (2020). Transcriptional Echanism of
Differential Sugar Accumulation in Pulp of Two Contrasting
Mango (Mangifera indica L.) Cultivars. Genomics, 112(6),
4505-4515.
https://doi.org/10.1016/j.ygeno.2020.07.038

Liu, B., Xin, Q., Zhang, M., Chen, J., Lu, Q., Zhou, X., Li, X.,
Zhang, W., Feng, W., Pei, H., & Sun, J. (2023). Research
Progress on Mango Post-Harvest Ripening Physiology and
the . Regulatory. . Technologies: \ Foads, 12(173), 1-25.
https://doi.org/https://doi.org/10.3390/foods 12010173

Mahfuzah, W., Helmey, Z., & Aishah, S. (2022). Improving the
Appearance of Kuini ( Mangifera odorata ) using Carbon
Bagging during the Preharvest Stage. 6, 86—88.

Martin, J. F. G. (2022). Potential of Near-Infrared Spectroscopy for
the Determination of Olive Oil Quality. Sensors, 22(8), 1-26.
https://doi.org/https://doi.org/10.3390/s2208283 1

Mulyaningtyas, A., Azzahra, G. Z., Munawwaroh, Z., Listanti, R.,
& Soedirman, U. J. (2025). Deteksi Kematangan Buah
Mangga secara Destruktif dan Non-Destruktif. 4(1), 17-30.
https://doi.org/10.20961/jaht.v411.1362

Munawar, A. A., & Budiastra, I. W. (2009). Non Destructive Inner
Quality Prediction In Intact Mango With Near-Infrared
Reflectance  Spectroscopy. JTEP  Jurnal Keteknikan
Pertanian, 23(1).
https://doi.org/https://journal.ipb.ac.id/index.php/jtep/article/
view/7348/5701

Munawar, /A. A., Zulfahrizal, Z., Meilina, H., & Pawelzik, E.
(2022). Near-Iufrared Spectroscopy-as ‘A~ Fast and Non-
Destructive Technique for Total Acidity Prediction of Intact
Mango: Comparison Among Regression Approaches.
Computers and  Electronics in  Agriculture, 193.
https://doi.org/10.1016/j.compag.2021.106657

Nicolai, B. M., Beullens, K., Bobelyn, E., Peirs, A., Saeys, W.,
Theron, K. I, & Lammertyn, J. (2007). Nondestructive
Measurement of Fruit and Vegetable Quality by Means of NIR
Spectroscopy: A  Review. Postharvest Biology and
Technology,46(2),99-118.
https://doi.org/10.1016/j.postharvbio.2007.06.024



43

Nurhasanah, N., Siregar, K., & Zulfahrizal, Z. (2019). Prediksi
Kadar Air Beras Menggunakan NIRS dengan Metode PLS dan
Pretreatment Standard Normal Variate, Derivative-1, Savitzky
Golay Smoothing. Jurnal Ilmiah Mahasiswa Pertanian, 4(1),
628-637.
https://doi.org/10.17969/jimfp.v4i11.9826

O’Brien, C. A., Falagan, N., Kourmpetli, S., Landahl, S., Terry, L.
A., & Alamar, M. C. (2024). Non-destructive Methods for
Mango Ripening Prediction: Visible and Near-Infrared
Spectroscopy  (VisNIRS) 'and Laser . Doppler. Vibrometry
(LDV). Postharvest Biology and Technology, 212(September
2023).
https://doi.org/10.1016/j.postharvbio.2024.112878

Pandiselvam, R., Prithviraj, V., Manikantan, M. R., Kothakota, A.,
Rusu, A. V., Trif, M., & Mousavi Khaneghah, A. (2022).
Recent Advancements in NIR Spectroscopy for Assessing the
Quality and Safety of Horticultural Products: A
Comprehensive  Review. Frontiers in  Nutrition, 9.
https://doi.org/10.3389/fnut.2022.973457

Pracaya, P. (1999)." Hama <&  Penyakit Tanaman.
https://books.google.co.id/books/about/Hama_penyakit tana
man.html?id=IHkTEjTjTkcC&redir_esc=y

Pracaya, s (2011). Bertanam Mangga.
https://www.google.co.id/books/edition/ /b 57CgAAQBAJ?
hl=id&sa=X&ved=2ahUKEwjbSPLCs8mOAxUCjGMGHc-
kKtoQ7 IDegQICxAC

Rinnan, A., Berg, F. van den, & Engelsen, S. B. (2009). Review of
the -Most Common  Pre-Processing Techniques - for Near-
Infrared ‘Spectra-TrAC - Trends in-Analytical Chemistry,
28(10),1201-1222.
https://doi.org/10.1016/j.trac.2009.07.007

Rivaldi, S., Yunus, Y., & Munawar, A. A. (2019). Prediksi Kadar
Total Padatan Terlarut (TPT) dan Vitamin C Buah Mangga
Arumanis (Mangifera indica L) menggunakan Near-Infrared
Spectroscopy (NIRS) dengan Metode Partial Least Square
(PLS). Jurnal Ilmiah Mahasiswa Pertanian, 4(2).
https://doi.org/10.17969/jimfp.v4i2.10916

Sachlan, P. A. A. U., Mandey, L. C., & Langi, T. M. (2019). Sifat
Organoleptik Permen Jelly Mangga Kuini (Mangifera odorata



44

Griff) dengan Variasi Konsentrasi Sirup Glukosa dan Gelatin.
Jurnal Teknologi Pertanian, 10(2).
https://doi.org/https://ejournal.unsrat.ac.id/v3/index.php/teta/
article/view/29121/28318

Salim, D. A., Roza, Y. B., & Ramadhanu, A. (2024). Evaluasi
Kualitas dan Kematangan Mangga menggunakan Analisis
Citra Digital dengan Euclidean Distance Fokus pada Buah
Hijau dan Kuning. Indonesian Journal Computer Science,
3(2), 57-64.
https://doi.org/10.31294/ijcs\v312.5599,

Sarwono. (2009). Induksi Pembungaan Mangga Varietas Arumanis
143 menggunakan Paklobutrazol. Teknologi Untuk Petani,
0341.
https://doi.org/https://repository.pertanian.go.id/server/api/co
re/bitstreams/015bb5b6-50b1-4921-82¢6-
0974dca6d7ac/content

Sigit, Y. P. (2016). Eksperimen Pembuatan Hard Candy dengan
Ekstrak Kulit Jeruk Sunkist. Universitas Negeri Semarang, 1—
52.
https://doi.org/https://lib.unnes.ac.1d/28360/1/5401411124

Suhandy, D. (2009). Nondestructive Measurement of Soluble Solids
Content in Pineapple Fruit Using Short Wavelength Near-
Infrared (SW-NIR) Spectroscopy. International Journal of
Applied  Engineering  Research, 4(1), 107-114.
https://doi.org/http://www.ripublication.com/ijaer.htm

Ukil, A., Member, M., IEEE, 1., Bernasconi, J., Braendle, H., Buijs,
H., Bonenfant, S., & Instrument, A. (2015). Improved
Calibration of Near-Infrared Spectra by Using Ensembles of
Neural Network Models: 10(3).
https://doi.org/https://arxiv.org/abs/1503.05272

Wahab, M., Zia, A., Ahmad, W., Zakarya, M., & Haleem, M.
(2026). Optimizing NIR Spectral Preprocessing for PLS
Predictive Accuracy: a Systematic Seview (2019-2024).
Discover Applied Sciences, 8(5).
https://doi.org/10.1007/s42452-026-08608-y

Widiantara, T., Hervelly, H., & Afiah, devy N. (2018). Pengaruh
Perbandingan Gula Merah dengan Sukrosa dan Perbandingan
Tepung Jagung, Ubi Jalar dengan Kacang Hijau Terhadap
Karakteristik Jenang. Pasundan Food Technology Journal,



45

5(1), 1. https://doi.org/10.23969/pft).v511.803

Winokan, G. N., Koapaha, T., Lamaega, J., Studi, P., Pangan, T.,
Teknologi, J., Universitas, P., & Ratulangi, S. (2022).
Pengaruh Pencampuran Gum Arab terhadap Karakteristik
Sensoris dan Kimia Fruit Leather Mangga Kweni ( Mangifera
odorata  Griff). Jurnal Teknologi  Pertanian, 13.
https://doi.org/https://doi.org/10.35791/jteta.v1312.50344

Wiradinata, R., Budiastra, I. W., & Widodo, S. (2021). Model
Development of Non-Destructive Coffee Beans Moisture
Content . Determination’| Using »; Modified . Near-Infrared
Spectroscopy Instrument. Pelita Perkebunan (a Coffee and
Cocoa Research Journal), 37(3), 229-238.
https://doi.org/10.22302/iceri.jur.pelitaperkebunan.v37i3.462

Wolfrum, E. J., Payne, C., Schwartz, A., Jacobs, J., & Kressin, R.
W. (2020). A4 Performance Comparison of Low-Cost Near-
Infrared (NIR) Spectrometers to a Conventional Laboratory
Spectrometer for Rapid Biomass Compositional Analysis.
Bioenergy Research, 13(4), 1121-1129.
https://doi.0org/10.1007/s12155-020-10135-6

Wu,J.,, Lu, L., Meng, Z., Qin, Y., Guo, L., Ran, M., Peng, P., Tang,
Y., Huang, G., Li, W., & Li, L. (2025). Advancements on the
Mechanism of Soluble Sugar Metabolism in Fruits. 1-21.
https://doi.org/https://doi.org/10.3390/horticulturae11091001

Zeaiter, M., & Rutledge, D. (2009). Preprocessing Methods.
https://doi.org/https://doi.org/10.1016/B978-044452701-
1.00074-0

Zhang, H., Tan, H., Lin, B., Yang, X., Sun, Z., Zhong, L., Gao, L.,
Li, L,, Dong, Q., Nie, L., & Zang, H. (2023). Improved
Principal Component Analysis ( IPCA.): 4 Novel Method for
Quantitative Calibration Transfer between Different Near-
Infrared Spectrometers. Molecules, 28, 406.
https://doi.org/https://doi.org/10.3390/molecules28010406

Zhang, W., Kasun, L. C., Wang, Q. J., Zheng, Y., & Lin, Z. (2022).
A Review of Machine Learning for Near-Infrared
Spectroscopy. Sensors, 22(24), 1-32.
https://doi.org/10.3390/s22249764

Zhang, X., & Yang, J. (2024). Advanced Chemometrics Toward
Robust Spectral Analysis for Fruit Quality Evaluation. Trends
in Food Science & Technology, 150.



46

https://doi.org/https://doi.org/10.1016/5.tifs.2024.104612

Zhou, J., Li, Y., Bean, S. R., Armstrong, P. R., & Wu, X. (2025).
Rapid and Nondestructive Prediction of Total Starch and
Amylose Contents in Single Sorghum Kernel (SSK) Based on
Near-Infrared (NIR) Spectroscopy. Carbohydrate Polymers,
368(P2),124257.
https://doi.org/10.1016/j.carbpol.2025.124257

Zhu, M., Long, Y., Chen, Y., Huang, Y., Tang, L., Gan, B., Yu, Q.,
& & Xie, J. (2021). Fast Determination of Lipid and Protein
Content in Green:Coffee Beans from,Different Origins using
NIR Spectroscopy and Chemometrics. Journal of Food
Composition and Analysis.
https://doi.org/https://doi.org/10.1016/j.jfca.2021.104055



