THE UTILIZATION OF PATIN FISH HEAD FOR INSTANT STOCK PASTE Page 52 of 76

REFERENCES

Abdulazeez, S.S., Ramamoorthy, B. & Ponnusamy, P., 2013. Proximate Analysis and
Production of Protein Hydrolysate From King Fish of Arabian Gulf Cost - Saudi
Arabia. International Journal of Pharmaceutical Biology and Science, 3(1),
pp.138-144.

Amrita University, 2011. Construction of protein standard curve using folin’s Lowry
Method. Available at:http://vlab.amrita.edu/?sub=3&brch=64&sim=1087&cnt=1
[Accessed June 8, 2016].

Anonymous, 1994. Pengolahan dan Pemanfaatan Limbah Hasil Perikanan Seri .
Direktorat Jendral Perikanan, Bina Usaha Tani dan Pengelolahan Hasil.

AOAC, 1990. Official Methods of Analysis, Washington DC: Association of Official
Analitical Chemist.

AOAC, 2001. Official Methods of Analysis.
Badan Standardisasi Nasional, 1996. Kaldu Daging SNI 01-4218-1996., Jakarta.

Belinda, A., 2015. Evaluation of Bioactive Compounds and Functional Properties
Mung Bean Tempeh as an Alternative Tempeh. Swiss German University,
Tangerang.

Brooks, M. et al., 2013. Fish Processing Wastes as a Potential Source of Proteins,
Amino Acids and Oils: A Critical Review. Journal of Microbial & Biochemical
Technology, 05(04), pp.107-129. Available at: http://www.omicsonline.org/fish-
processing-wastes-as-a-potential-source-of-proteins-amino-acids-and-oils-a-
critical-review-1948-5948.1000110.php?aid=20794. [Accessed June 14, 2016]

Chalamiah, M. et al., 2012. Fish Protein Hydrolysates: Proximate Composition,
Amino Acid Composition, Antioxidant Activities and Applications: A review.
Journal Food Chemistry, 135, pp.3020-3038.

Dewita, Syahrul & Isnaini, 2011. ( Pangasius hypopthalmus ) Untuk Pembuatan
Biskuit dan Snack Utilization of Patin Fish Protein Concentrate To Make Biscuit

Gabriela Mawi Hartanto



THE UTILIZATION OF PATIN FISH HEAD FOR INSTANT STOCK PASTE Page 53 of 76

and Snack. , X1V, pp.30-34.

Esteban, M.B. et al., 2007. Evaluation of Fruit-vegetable and Fish Wastes as
Alternative Feedstuffs in Pig Diets. , 27(2), pp.193-20.

Fuke, S. & Konosu, S., 1991. Taste Active Components in Some Foods: a review of

Japanese research. In Physiology Behaviour. pp. 863-868.

Furgon, A., 2012. Hidrolisis Protein, Available at:
http://furqoninspired.blogspot.co.id/2012/01/hidrolisis-protein.html.[May 21,
2016]

Ghufran, M., 2010. Budi Daya Ikan Patin di Kolam Terpal, Yogyakarta: Lily
Publisher.

Hall, GM. & Ahmad, N.H., 1992. Surimi and Fish Mince Products. Fish Processing
Technology., New York, USA: Chapman and Halls.

Harahap, M.F. & Babhri, S., 2011. Pengolahan limbah ikan patin menjadi biodiesel,
Pekanbaru, Riau.

Hassanein, T.R., 2014. Development of Overripe Tempeh Powdered as Seasoning

Material. Swiss German University, Tangerang.

Hastarini, E. et al., 2012. Karakteristik Minyak Ikan dari Limbah Pengolahan Filet
Ikan Patin. Agritechnology, 32(4), pp.403-410.

Hsu, K., 2010. Purification of Antioxidative Peptides Prepared from Enzymatic
Hydrolysates of Tuna Dark Muscle by-product. Journal Food Chemistry, 122,
pp.42-48.

Indryany, 2000. Modifikasi Proses Pembuatan Tepung Agar-Agar dengan
Menggunakan Pengering Semprot (Spray dryer) dan Pengering Drum (Drum
dryer). IPB, Bogor.

Ismiwarti, 2005. Pemanfaatan Cangkang Rajungan (Portunus sp.) Sebagai Flavor.
IPB, Bogor.

Isnani, A.N., 2013. Ekstraksi Dan Karakterisasi Minyak lkan Patin Yang Diberi Pakan
Pellet Dcampur Probiotik.

Gabriela Mawi Hartanto



THE UTILIZATION OF PATIN FISH HEAD FOR INSTANT STOCK PASTE Page 54 of 76

Jayanti, A.E., 2009. Pemanfaatan Flavor Kepala Udang Windu (Penaeus monodon)
Dalam Pembuatan Kerupuk Berkalsium Dari Cangkang Rajungan (Portunus sp.).
IPB, Bogor.

Kanpairo, K., 2012. The Compositions and Properties of Spray Dried Tuna Flavor
Powder Produced from Tuna Precooking Juice. International Food Research
Journal, 19(3), pp.893-899.

Karadaghi, S. Al, 2015. The 20 Amino Acids and Their Role in Protein Structures.
Available at: http://www.proteinstructures.com/Structure/Structure/amino-
acids.html [Accessed June 8, 2016].

Kementerian Laut dan Perikanan, 2012. Data Pokok Kelautan dan Perikanan Provinsi

Riau, Riau.

Kog, B. & Kaymak-Ertekin, F., 2014. The Effect of Spray Drying Processing
Conditions on Physical Properties of Spray Dried Maltodextrin. Gaziantep

University.

Kuninaka, A., 1960. Studies on Taste of Ribonucleic Acid Derivatives. Journal of
Agricultural and Chemical Japan, (34), pp.489-492.

Machbubatul, C., 2008. Pembuatan Kaldu Dari Kepala Ikan Tuna Dengan Cara
Hidrolisis Asam ( Kajian Penambahan Air dan pH ). Universitas Brawijaya,
Malang.

Meidiana, 2008. Pembuatan Kaldu Bubuk Daging Perut lkan Patin (Pangasius

pangasius). Universitas Sriwijaya.

Monalisa, K. et al., 2012. Comparative Study on Nutrient Contents of Native and
Hybrid Khoi (Anabas testudineus) and Pangas (Pangasius pangasius, Pangasius
hypotalamus) Fish in Bangladesh. International Food Research Journal, 20(1),
pp.79-797.

Nissen, S., 1992. Modern Methods in Protein Nutrition and Metabolism., Academic

Press: San Diego, California.

Pahlevi, M.R., 2012. Ekstrak dan Gizi ikan. Available at:
http://muhamadrezapahlevi.blogspot.co.id/2012/05/ekstrak-dan-gizi-

Gabriela Mawi Hartanto



THE UTILIZATION OF PATIN FISH HEAD FOR INSTANT STOCK PASTE Page 55 of 76

ikan.html.[Accessed June, 8 2016]

Panagan, A.T., Yohandini, H. & Wulandari, M., 2012. Analisis Kualitatif dan
Kuantitatif Asam Lemak Tak Jenuh Omega-3, Omega-6 dan Karakterisasi

Minyak Ikan Patin (Pangasius pangasius )., 15(C), pp.2—-6.
Rahayu, W. et al., 1992. Teknologi Fermentasi Produk Perikanan., Bogor.

Rahmawati, N. et al., 2013. . Kandungan Protein Terlarut Daging lkan Patin
(Pangasius djambal) Akibat Variasi Pakan Kandungan Protein Terlarut Daging

Ikan ( Pangasius djambal ).

RMRDC (Raw Material Research and Development Council), 2003. Multi-
Disciplinary Committee Report of the Techno-Economic Survey of Food,

Beverage and Tobacco Sector (4 Update) 3rd Update., Abuja.
Sakaguchi, K., 1993. The Utilization of Fish waste in Japan, Tokyo, Japan.

Sediadi, B. et al., 2014. Optimization of Enzymatic Hydrolysis of Fish Protein
Hydrolysate (FPH) Processing from Waste of Catfish Filet Production, Optimasi
Proses Hidrolisa Ensimatis pada Pembuatan Hidrolisat Protein Ikan ( HP1 ) dari
Limbah Filet Ikan Patin., 9(3), pp.115-126.

Setiadharma, B., 2015. Development of Instant Stock Cube from Overripe Tempeh.

Swiss German University, Tangerang.

Sikorski, Z., 2000. Chemical and Functional Properties of Food Proteins., CRC Press:
USA.

Soekarto, S., 1985. Penilaian Organolepik untuk Indistri Pangan dan Hasil Pertanian.,

Jakarta: Bahatara Karya Aksara.
Soetrisno, C.K., 2013. Aquaculture Annual Report, Riau, Indonesia.

Sorensen, L.B. et al., 2003. Effect of Sensory Perception of Foods on Appetite and
Food Intake: a Review of Studies on Humans. International Journal Obes Relat
Metab Disord. Available at:
http://www.ncbi.nlm.nih.gov/pubmed/14513063?report=docsum. [Accessed June
22, 2016]

Gabriela Mawi Hartanto



THE UTILIZATION OF PATIN FISH HEAD FOR INSTANT STOCK PASTE Page 56 of 76

Suryaningrum, T.D., 2009. Ikan Patin: Peluang Ekspor. Penanganan Pascapanen, Dan
diversifikasi Produk Olahannya. Available at:
http://digilib.biologi.lipi.go.id/view.html?idm=42958.[ Accessed June 1, 2016]

Suryaningrum, T.D., Muljanah, 1. & Tahapari, E., 2010. Profil Sensori dan Nilai Gizi
Beberapa Jenis Ikan Patin dan Hibrid Nasutus. Jurnal Pascapanen dan

bBoteknologi elautan dan perikanan, 5(2), pp.153-164.

Swasono, M.A.H., 2008. Optimasi Pengolahan Kaldu Ayam Dan Brokoli Dalam

Bentuk Instan Dan Analisa Biaya Produksi, Malang.

Taib, G,, Said, G. & Wiraatmadja, S., 1988. Operasi pengering pada pengolahan hasil
pertanian., Jakarta: PT. Mediyatama Sarana Perkasa.

Tehrany, E.A. & Nancy, V., 2010. Packaging and the Shelf Life of Milk Powders. In
Food Packaging and Shelf Life. p. 128.

Thankamma, R. et al., 1979. Protein Hydrolysate from Miscellaneous Fish. Journal of
Fish Technology, 16, pp.71-75.

Waterman, J.J., 2011. Measures, Stowage Rates and Yields of Fishery Products.

Department of Scientific and Industrial Research.

Wergedahl, H. et al., 2004. Fish Protein Hydrolysate Reduces Plasma Total
Cholesterol, Increases the Proportion of HDL, Cholesterol and Lowers Acyl-
CoA: Cholersterol Acytransferase activity in Liver of Zucker Rats. Journal of
Nutrition, (134), pp.1320-1327.

Winarno, F.G,, 2004. Pangan: Gizi, teknologi dan konsumen, Jakarta: Gramedia

Pustaka Utama.

Winarno, F.G. & Hwa, T.G., 1964. Papain dan Penggunaannya untuk Pengempukan
Daging. IPB, Bogor.

Wisuthiphaet, N. & Kongruang, S., 2015. Production of Fish Protein Hydrolysates by
Acid and Enzymatic Hydrolysis. Journal of Medical and Bioengineering, 4(6),
pp.466—470.

Gabriela Mawi Hartanto



