
 

 

 

DAFTAR PUSTAKA 

[1] C. Johansson, “Bio-nanocomposites for food packaging applications,” 

Nanocomposites with Biodegrad. Polym. Synth. Prop. Futur. Perspect., vol. 

9780199581, pp. 1–13, 2011, doi: 

10.1093/acprof:oso/9780199581924.003.0014. 

[2] P. Li, J. A. Sirviö, A. Haapala, A. Khakalo, and H. Liimatainen, “Anti-

oxidative and UV-absorbing biohybrid film of cellulose nanofibrils and 

tannin extract,” Food Hydrocoll., vol. 92, no. February, pp. 208–217, 2019, 

doi: 10.1016/j.foodhyd.2019.02.002. 

[3] H. Abral, V. Lawrensius, D. Handayani, and E. Sugiarti, “Preparation of 

nano-sized particles from bacterial cellulose using ultrasonication and their 

characterization,” Carbohydr. Polym., 2018, doi: 

10.1016/j.carbpol.2018.03.026. 

[4] A. H. Saputra and H. N. Anindita, “Synthesis of nata de coco fiber 

composite with conductive filler as an eco-friendly semiconductor 

material,” Int. J. Technol., vol. 6, no. 7, pp. 1198–1204, 2015, doi: 

10.14716/ijtech.v6i7.1772. 

[5] Y. Ji, Q. Xu, L. Jin, and Y. Fu, “Cellulosic paper with high antioxidative 

and barrier properties obtained through incorporation of tannin into kraft 

pulp fibers,” Int. J. Biol. Macromol., vol. 162, pp. 678–684, 2020, doi: 

10.1016/j.ijbiomac.2020.06.101. 

[6] M. Aditya and P. R. Ariyanti, “Manfaat Gambir ( Uncaria gambir Roxb ) 

sebagai Antioksidan Benefits of Gambir ( Uncaria gambir Roxb ) as 

Antioxidant,” Majority, vol. 5, no. September, pp. 129–133, 2016, 

[Online]. Available: 

http://juke.kedokteran.unila.ac.id/index.php/majority/article/viewFile/1049/

844. 

[7] M. H. Hussin and M. J. Kassim, “The corrosion inhibition and adsorption 

behavior of Uncaria gambir extract on mild steel in 1 M HCl,” Mater. 

Chem. Phys., vol. 125, no. 3, pp. 461–468, 2011, doi: 

10.1016/j.matchemphys.2010.10.032. 

[8] Miksusanti, A. N. Fithri, Herlina, D. P. Wijaya, and T. Taher,  



 

 

 

“Optimization of chitosan–tapioca starch composite as polymer in the 

formulation of gingival mucoadhesive patch film for delivery of gambier 

(Uncaria gambir Roxb) leaf extract,” Int. J. Biol. Macromol., vol. 144, pp. 

289–295, 2020, doi: 10.1016/j.ijbiomac.2019.12.086. 

[9] P. H. Lissberger, “Materials science,” Phys. Technol., vol. 7, no. 1, pp. 35–

36, 1976, doi: 10.1088/0305-4624/7/1/408. 

[10] R. Ceha and E. Hadi, “Sebagai Bahan Baku Proses Produksi Kerupuk 

Pengganti Tepung Tapioka 1 1,” pp. 173–180, 1993. 

[11] L. W. McKeen, “Introduction to Plastics and Polymers,” Eff. UV Light 

Weather Plast. Elastomers, pp. 1–20, 2019, doi: 10.1016/b978-0-12-

816457-0.00001-0. 

[12] M. K. Chairani, “Efek durasi pemanasan terhadap sifat mekanik cellulose 

paper nata de coco,” 2019. 

[13] N. Halib, M. C. I. M. Amin, and I. Ahmad, “Physicochemical Properties 

and Characterization of Nata de Coco from Local Food Industries as a 

Source of Cellulose,” Sains Malaysiana, vol. 41, no. 2, pp. 205–211, 2012. 

[14] Z. Y. Zhang et al., “A biocompatible bacterial cellulose/tannic acid 

composite with antibacterial and anti-biofilm activities for biomedical 

applications,” Mater. Sci. Eng. C, vol. 106, no. April 2019, p. 110249, 

2020, doi: 10.1016/j.msec.2019.110249. 

[15] Sabarni, “Teknik Pembuatan Gambir (Uncaria gambir Roxb) Secara 

Tradisional,” J. Islam. Sci. Technol., vol. 1, no. 1, pp. 105–112, 2015. 

[16] A. K. Farha et al., “Tannins as an alternative to antibiotics,” Food Biosci., 

vol. 38, no. August, p. 100751, 2020, doi: 10.1016/j.fbio.2020.100751. 

[17] “M. Irfan, Pengaruh Perebusan Pada Suspensi Nata De coco Terhadap 

Kekuatan Tarik Dan Dislokasi Film Selulosa Bakteri Nata De 

Coco,Februari 2021, Padang .” . 

[18] R. Fahlevi and B. Santoso, “Karakteristik Edible Film Fungsional Pati 

Ganyong dengan Penambahan Filtrat Gambir ( Uncaria gambir Roxb ) dan 

Ekstrak Kenikir ( Cosmos caudatus ),” no. September, pp. 978–979, 2019. 

[19] B. Santoso, O. H. Tampubolon, A. Wijaya, and R. Pambayun, 

“INTERAKSI pH DAN EKSTRAK GAMBIR PADA PEMBUATAN 



 

 

 

EDIBLE FILM ANTI BAKTERI Interaction of pH and Unrica gambir 

Roxb Extract in the Production of Antibacterial Edible Film,” vol. 34, no. 

1, pp. 8–13, 2014. 


