
60 

 

DAFTAR PUSTAKA 

 

Ahdaini, M.P. 2013. Analisis Minyak Babi dalam Krim Pelembab yang Mengandung 

Inti Kelapa Sawit dengan Menggunakan Spektropkopi Fourier Transform 

Infrared (FTIR) Skripsi. Jakarta. Fakultas Farmasi, UIN Syarif Hidayatullah 

Al-Albani, M.N. 2006. Mukhtashar Shahih Muslim, Terjemahan oleh Elly Lathofah. 

Jakarta: Gema Insani  

Al-Ghazali, I. 2008. Mutiara Ihya Ulumuddin. Bandung: PT. Mizan Publika 

Arbuckle, W.S., dan Frandsen J.H. 1961. Ice Cream and Related Products. London: 

The avi publishing company, Inc 

Arbuckle, W. S., dan Marshall, R.T. 2000. Ice Cream. New York: Chapman and Hall 

A.O.A.C. 2000. Offical Method of Oils and Fats.17
th

 Ed. Washington DC: 

Association of Official Analytical Chemist  

Bahri, S.S., dan Che Man, Y.B. 2016. Rapid Detection of Lard in Chocolate and 

Chocolate-Based Food Product using Fourier Transform Infrared 

Spectroscopy. J. Top.Agric. and Fd. Sc., 44(2): 253-263 

Buckle, K.A., Edwards, R.A., Fleet, G.H., dan Wooton, M. 1987. Ilmu Pangan, 

Terjemahan Purnomo dan Adiono. Jakarta: UI Press 

Bendini, A., dan Lerckler, G. 2007. Preliminary Evaluation of the Application of the 

FTIR Spectroscopy to Control the Geographic Origin and Quality of Virgin 

Olive Oils. Journal of Food Quality, 30: 424-437 

Brereton, R.G. 2007. Applied Chemometrics for Scientists. England: John Wiley and 

Sons, Ltd 

BPS. 2016. Statistik Indonesia 2016 Statistical Yearbook of Indonesia 2016. Jakarta: 

CV. Dharmaputra 

Che Man, Y.B., Syahriza, Z.A., Mirghani, M.E.S., Jinap, S., dan Bakar, J. 2005.  

Analysis of Potential Lard Adulteration in Chocolate and Chocolate Products 

using Fourier Transform Infrared Spectroscopy. Food Chemistry, 90: 815-819 

Analisis Kandungan Lemak…, Syiria Sholikhah, Fakultas Farmasi UMP, 2018



61 

 

Che Man, Y.B., dan Mirghani, M.E.S. 2001. Detection of Lard Mixed with Body 

Fats of Chicken, Lamb, and Cow by Fourier Transform Infrared 

Spectroscopy. Journal of the American Oil Chemists’ Society, 78: 753-761 

Choi S.K, Ji-Eun L, Young-Jun K, Mi-Sook M, Voloshina I, Myslenkov A, Oh J.G, 

Tae-hun K, Markov N, Seryodkin I, et al. 2014. Genetic Structure of Wild 

Boar (Sus Scrofa) Populations from East Asia Based on Microsatelliteloci 

Analyses. BMC Genet, 15:1-10 

Clark, S., Costello, M., Drake, M., dan Bodyfelt, F. 2009. The Sensory Evaluation of 

Dairy Products. Second Edition. USA: Springer Science and Business Media, 

LLC 

Coates, J. 2000. Interpretation of Infrared Spectra. A Practical Approach. In 

Encyclopedia of Analytical Chemistry. In R.A. Meyers (Ed.), pp. 10815-

10837. UK: JohnWiley & Sons Ltd, Chichester 

Codex, Standard. 1999. Codex Standard for Edible Fats and Oils not Covered by 

Individual Standards: Codex Stan 19-1981 (Rev.2-1999). London: FAO 

United Nations 

Departemen Agama RI. Al-Qur’an dan Terjemahannya. 2008. Bandung: Diponegoro 

Departemen Kesehatan RI. Parameter Standar Umum Ekstrak Tumbuhan Obat. 

2000. Jakarta: BPOM RI 

Drummond, J.C., Golding, J., Zilva, S.S., dan Coward, K.H. 1920. The Nutritive 

Value of Lard. London: Institute of Physiology 

FAO. 2009. The State of The World’s Animal Genetic Resources for Food and 

Agricukture. Rischkowsky B, Pilling D, editors. Rome (Italy): Commission 

on Genetic Resources for Food and Agriculture Food and Agriculture 

Organization Of The United Nations 

Guilen, M. D., dan Cabo, N., 1997. Characterization Of Edible Oils And Lard  By 

Fourier Transform Infrared Spectroscopy, Relationships, Between 

Composition And Frequency Of Concrete Bands In The Fingerprint Region. 

Journal of the  American Oil Chemists’ Society, 74: 1281-1286 

Analisis Kandungan Lemak…, Syiria Sholikhah, Fakultas Farmasi UMP, 2018



62 

 

Gunston, F. D., John L.H., dan Albert J.D. 2007. The Lipid Handbook with CD-

ROM. USA: CRC Press 

Lubis, L.H. 2013. Pandangan Sains Terhadap Haramnya Lemak Babi. Logaritma: 

Jurnal Ilmu-Ilmu Kesehatan, 1(1): 35-36 

Hof, M. 2003. Basic of Optical Spectroscopy, dalam Gauglitz, G. dan Vo Dinh, T., 

(Eds.), Handbook of Spectroscopy, 41-42., Willey-VCH Verlag GmbH & Co. 

KgaA, Weinheim 

Hutauruk, R. 2013. Penetapan Kadar Lemak Pada Es Krim Diamond Coklat Chip 

Dengan Metode Soxhlet. Skripsi. Medan. Fakultas Farmasi, Universitas 

Sumatera Utara  

Ketaren, S. 2008. Minyak dan Lemak Pangan. Jakarta: UI Press 

Kuniawati, E., Rohman, A., dan Triyana, K. 2014. Analysis of Lard in Meatball 

broth using Fourier Transform Infrared Spectroscopy and Chemometrics. 

Meat Science, 96: 94-98 

Lanusu, A.D., Surtijono, S.E., Karisoh, L.Ch.M., dan Sondakh, E.H.B. 2017. Sifat 

Organoleptik Es Krim dengan Penambahan  Ubi Jalar Ungu (Ipomea Batatas 

L). Zootek Journal,  37 (2) : 474 - 482 

Larsen, C.D., dan Morris, H.P. 1943. Thermal Decomposition of Lard. United Stated: 

New Haven, Conn 

Lean, M.E.J. 2013. Ilmu Pangan, Gizi dan Kesehatan. Yogyakarta: Pustaka Pelajar 

Leba, M.A.U. 2017. Ekstraksi dan Real Kromatografi. Yogyakarta: CV Budi Utama 

Lu, J., Nie, K., Xie, F., Wang, F., dan Tan, T. 2007. Enzymatic Synthesis of Fatty 

Acids Methyl Esters from Lard with Immobilized Candida sp. Process 

Biochem, 42: 1367-1370 

Miller, J.N. dan Miller, J.C. 2010. Statistics and Chemometrics for Analytical 

Chemistry, 6th Edition. Harlow: Pearson Education Limited 

Mohan, M.S., Hopkinson, J., dan Harte, F. 2014. Milk and Ice Cream Processing. 

USA: John Wiley and Sons, Ltd  

Analisis Kandungan Lemak…, Syiria Sholikhah, Fakultas Farmasi UMP, 2018



63 

 

Mudasir dan Candra, M. 2008. Spektrometri. Yogyakarta: Penerbit FMIPA UGM 

Mulja, M., dan Suharman. 1995. Analisis Instrumen. Cetakan 1. Surabaya: Airlangga 

University Press  

Murray, R.K., Granner, D.K., dan Rodwell, V.W. 2009. Biokimia Harper Edisi 27. 

Jakarta: Penerbit Buku Kedokteran EGC 

Nelson, D.W., Chicago., dan Mattil, K.F. 1953. Process of Producing Modified Lard. 

United States: Elmhurst Swift and Company 

Nurulhidayah, A.F., Rohman, A., Amin, I., Shuhaimi, M., dan Khatib, A. 2013. 

Analysis of Chicken Fat as Adulterant in Butter using Fourier Transform  

Infrared Spectroscopy and Chemometrics. Grasas Y Aceites, 64 (4): 349-355 

Nurulhidayah, A.F., Arieff, S.R., Rohman, A., Amin, I., Shuhaimi, M., dan Khatib, 

A. 2015. Detection of Butter Adulteration with Lard using Differential 

Scanning Calorimetry. International Food Research Journal, 22(2): 832-839 

Pavia, D.L., Lampman, G.M., dan Kriz-jr, G.S. 2009. Introduction to Spectroscopy: 

A Guide for Student of Organic Chemistry. W.B. Saunders Company, 

Philadelpia, USA 

Potter, N.N., dan Hotchkiss, J.H. 1997. Food Science, Fifth Edition. New York:  

Chapman & HalI 

Reid, L.M., O‟Donnell, C.P., dan Downey, G. 2006. Recent Technological Advances 

for the Determination of Food Authenticity. Trends Food Sci. Technol, 17: 

344-533 

Rohman, A. 2011. Analisis Bahan Pangan. Yogyakarta: Pustaka Pelajar 

Rohman, A., dan Che Man Y.B. 2008. Review article. Analysis of Lard in Food 

Product for Halal Authentication Study. Agritech, 28:192-201 

Rohman, A., dan Che Man, Y.B. 2010. FTIR Spectroscopy Combined with 

Chemometrics for Analysis of Lard in The Mixtures with Body Fats of Lamb, 

Cow, and Chicken. International Food Research Journal, 17: 519-526 

Analisis Kandungan Lemak…, Syiria Sholikhah, Fakultas Farmasi UMP, 2018



64 

 

Rohman, A., dan Che Man, Y.B. 2011. The Optimization of FTIR Spectroscopy 

Combined with Partial Least Square for Analysis of Animal Fats in 

Quartenary Mixtures. Spectroscopy, 25: 169–176 

Rohman, A., Sismindari., Erwanto, Y., dan Che Man, Y.B. 2011. Analysis of Pork 

Adulteration in Meatball using Fourier Transform Infrared (FTIR) 

Spectroscopy. Meat science, 88: 91-95 

Rohman, A. dan Sudjaji. 2012. Analisis Farmasi. Yogyakarta: Pustaka Pelajar 

Rohman, A., Kuwat, T., Retno, S., Sismindari., Yuny, E., dan Tridjoko, W. 2012. 

Fourier Transform Infrared Spectroscopy Applied for Rapid Analysis of Lard 

in Palm Oil. International Food Research Journal, 19 (3): 1161-1165 

Rohman, A. 2014. Spektroskopi Inframerah dan Kemometrika untuk Analisis 

Farmasi. Yogyakarta: Pustaka Pelajar 

Rohman, A., Gupitasaria, I., Purwanto., Triyana, K., Rosman, A.S., Ahmad, S.A.S., 

dan Yusof, F.M. 2014. Quantification of Lard in the Mixture with Olive Oil 

in Cream Cosmetics Based on FTIR Spectra and Chemometrics for Halal 

Authentication. Jurnal Teknologi: Sciences & Engineering, 69(1): 113–119 

Safar, M.D., Bertrand, P., Robert, M.F., Devaux dan Genot, C. 1994. 

Characterization of Edible Oils, Butters and Margarines by Fourier Transform 

Infrared Spectroscopy with Attenuated Total Reflectance. Journal of the 

American Oil Chemists’ Society, 71:371-377 

Silva, R.C., Cotting, L.N., Poltronieri, T.P., Balcao, V.M., dan Gioielli, L.A. 2009.  

Physical Properties of Structured Lipids from Lard and Soybean Oil Produced 

by Enzymatic Interesterification. Ciênc. Tecnol. Aliment., Campinas, 29(3): 

652-660 

SNI 01-3713-1995. Standar Nasional Indonesia (SNI) Es Krim. Jakarta : Badan 

Standarisasi Nasional. 

Soewandi, B.D.P. dan Talib, C. 2015. Pengembangan Ternak Babi Lokal di 

Indonesia. WARTAZOA, 25 (1): 039-046 

Analisis Kandungan Lemak…, Syiria Sholikhah, Fakultas Farmasi UMP, 2018



65 

 

Stuart, B. 2004. Infrared Spectroscopy: Fundamentals and Applications. ANTS: 

John Wiley & Sons, Ltd 

Sun, D. 2008. Modern Technique for Food Authentication. Kanada : Elsevier Inc  

Watson, D.G. 2013. Analisis Farmasi: Buku Ajar untuk Mahasiswa Farmasi dan 

Praktisi Kimia Farmasi. Jakarta: EGC 

Suparman., Rahayu, W.S., Sundhani, E., dan Saputri, S.D. 2015. The use of Fourier 

Transform Infrared Spectoscopy (FTIR) and Gas Chromatograpgy Mass 

Spectroscopy (GCMS) for Halal Authentication in Imported Chocolate with 

Various Variants. J.Food Pharm.Sci., 2:6-11 

Waskitho, D., Lukitaningsih, E., Sudjaji., dan Rohman, A., 2016. Analysis of Lard in 

Lipstick Formulation using FTIR Spectroscopy and Multivariate Calibration:  

A Comparison of Three Extraction Methods. J. Oleo Sci., 65(10) 815-824 

Wijaya, Y. P. 2009. Fakta Ilmiah Tentang Keharaman Babi  

(http/:Yogapw.worpress.com). Diakses tanggal 10 September 2017, pukul 

19.59 WIB 

Winarno, F.G. 1992. Kimia Pangan dan Gizi Cetakan ke-6. Jakarta: PT Gramedia 

Urdang, A., dan Silverman, H.I. 1958. Lard as a Base. Journal Of The American 

Pharmaceutical Association, 19(7): 430-431 

Vacawati, W.D., Kuswandi, B., dan Wulandari, L. 2013. Analisis Lemak Babi dalam 

Lemak Ayam Menggunakan Metode FTIR Kemometrik dengan Metode PLS 

dan DA (Descriminant Analisys) dengan Sampel Sosis. Skripsi. Jember. 

Fakultas Farmasi, Universitas Jember 

Varmuza,  K.  2002.  Applied  Chemometrics:  From  Chemical  Data  to  Relevant 

Information. Kairo : 1st Converce on Chemistry 

Vlachos, N., Skopelitis, Y., Psaroudaki, M., Konstantinidou, V., Chatzilazarou, A., 

dan Tegou, E. 2006. Application of Fourier Transform-Infrared Spectroscopy 

to Edible Oils. Analytica Chimica Acta. 573-574, 459-465    

Analisis Kandungan Lemak…, Syiria Sholikhah, Fakultas Farmasi UMP, 2018




