
FR-i3L-AA-FYEP-2021-10-Rev.1

REFERENCES

Ayu Trisia, M., Tachikawa, M., & Ehara, H. (2021). The role of the Sago Supply Chain for Rural

Development in Indonesia: A review and perspective. Reviews in Agricultural Science, 9(0),

143–156. doi:10.7831/ras.9.0_143

Beuchat, L. R., Komitopoulou, E., Beckers, H., Betts, R. P., Bourdichon F., Fanning, S., Terkuile, B. H.

(2013). Low--water activity foods: Increased concern as vehicles of foodborne pathogens.

Journal of Food Protection, 76(1), 150–172. doi:10.4315/0362-028x.jfp-12-211

Copeland, L. et al. (2009). Form and functionality of starch, Food Hydrocolloids, 23(6), pp.

1527–1534. doi:10.1016/j.foodhyd.2008.09.016.

Ehara, H., Johnson, D.V. and Toyoda, Y. (2018). Sago palm multiple contributions to food security

and sustainable livelihoods. Singapore: Springer Singapore.

Ertekin, C., & Yaldiz, O. (2004). Drying of eggplant and selection of a suitable thin layer drying

model8. Journal of Food Engineering, 63(3), 349–359. doi:10.1016/j.jfoodeng.2003.08.007

Indiarto, Rossi, Awwaliyah Hodizah Asyifaa, Fatsyarien Citra Angiputri Adiningsih, Ghina Almira

Aulia, & Sarah Rahmalia Achmad. (2021). Conventional And Advanced Food-Drying

Technology: A Current Review.” International journal of scientific & Technology. 10(1),

99-107.

Fu, B. X. (2008). Asian noodles: History, classification, raw materials, and processing. Food Research

International, 41(9), 888–902. doi:10.1016/j.foodres.2007.11.007

Karim, A.A., Nadiha, M.Z., Chen, F.K., Phuah, Y.P., Chui, Y.M., and Fazilah, A. (2008). Pasting and

Retrogradation Properties Of Alkali-Treated Sago (Metroxylon Sagu) Starch. Food

Hydrocolloids, 2008. Vol. 22, hh. 1044-1053.

Kurt, S., & Osueke, K. K. (2014). The effects of color on the moods of college students. SAGE Open,

4(1), 215824401452542. doi:10.1177/2158244014525423

Lal, J. J. (2003). Sago palm. Encyclopedia of Food Sciences and Nutrition, 5035–5039.

doi:10.1016/b0-12-227055-x/01036-1

Maaruf, A. G., Che Man, Y. B., Asbi, B. A., Junainah, A. H., & Kennedy, J. F. (2001). Effect of water

content on the gelatinisation temperature of sago starch. Carbohydrate Polymers, 46(4),

331–337. doi:10.1016/s0144-8617(00)00335-0

Mamat, K. A., Yusof, M. S., Wan Yusoff, W. F., Zulafif Rahim, M., Hassan, S., Rahman, M. Qusyairi., &

Karim, M. A. (2017). Dehydration of traditional dried instant noodle (mee SIPUT) using

controlled temperature & humidity dryer. IOP Conference Series: Materials Science and

Engineering, 203, 012009. doi:10.1088/1757-899x/203/1/012009

Marlisa A.T. and Hiroshi E., (2021) Commercialization of sago starch in Indonesia: Production,

consumption and international trading, Sago Palm. 29(1), pp. 39-47.

https://doi.org/10.57418/sagopalm.29.1_39

36



FR-i3L-AA-FYEP-2021-10-Rev.1

Mayor, L., & Sereno, A. M. (2004). Modeling shrinkage during convective drying of food materials:

A Review. Journal of Food Engineering, 61(3), 373–386.

doi:10.1016/s0260-8774(03)00144-4

McGlynn, W. (2016). Guidelines for the Use of Chlorine Bleach as a Sanitizer in Food Processing

Operations.

Okazaki, M. (2018). The structure and characteristics of sago starch, pp. 247–259.

doi:10.1007/978-981-10-5269-9_18.

Steinbrunner, P. J., Limcharoenchat, P., Suehr, Q. J., Ryser, E. T., Marks, B. P., & Jeong, S. (2019).

Effect of food structure, water activity, and long-term storage on X-ray irradiation for

inactivating salmonella enteritidis PT30 in low-moisture foods. Journal of Food Protection,

82(8), 1405–1411. doi:10.4315/0362-028x.jfp-19-091

Sumardiono, S, Djaeni, M., Jos, B., Pudjihastuti, I., and Abdallatif, M. (2017). Modification Chemical

and Physical Modification of Cassava Starch Using Lactic Acid and Ethanol Under Oven and

Solar Drying. Advanced Science Letters. 2017. Vol. 23, hh. 5792–5795.

Syahariza, Z.A., and Yong, H.Y. (2017). Evaluation of Rheological and Textural Properties of

Texture-Modified Rice Porridge Using Tapioca and Sago Starch As Thickener. Journal of

Food Measurement and Characterization. 2017. (doi.org/10.1007/s11694-017-9538-x).

Trisia, M. A and H. Ehara. (2020). From producers to consumers: An analysis of distribution

channels and added value of sago products in East Java, Indonesia. Sago Palm 28: 49-55.

Veiga, J.P.S., Valle, T.L., Feltran, J.C. and Bizzo, W.A. (2016). Characterization and Productivity of

Cassava Waste and Its Use As an Energy Source. Renewable Energy, 2016.Vol. 93, hh.

691-699.

Vera Zambrano, M., Dutta, B., Mercer, D. G., MacLean, H. L., & Touchie, M. F. (2019). Assessment of

moisture content measurement methods of dried food products in small-scale operations

in developing countries: A Review. Trends in Food Science &amp; Technology, 88, 484–496.

doi:10.1016/j.tifs.2019.04.006

Wong, C.W., Muhammad, S.K.S., Dzulkifly, M.H., Saari, N., and Ghazali, H.M. (2007). Enzymatic

Production of Linier Long-Chain Dextrin From Sago (Metroxylon sagu). Starch

FoodChemistry, 2007. Vol. 100, hh. 774-780.

Yamamoto, Y. (2019). Evaluation and development of sago palm as a natural starch resource in the

tropics. Sago Palm 26: 44-52.

Yasir, A., Pinku, P., Kamol, D., Ruhul, A.K., Mubarak, A.K., and Chowdhury, A.M.S. (2014). Fabrication

and Characterization of Monomer Treated Sago Starch Film: Role of Gamma Irradiation.

International Journal of Plastics Technology. 2014. Vol. 18, No .2, hh. 280-293.

Yosua, G., and Rahayu, W. P. (2014). Proses Pengeringan Sohun dengan Pemanasan Bertahap dalam

Oven. Jurnal Mutu Pangan : Indonesian Journal of Food Quality, 1(2), 132-136. Retrieved

from https://journal.ipb.ac.id/index.php/jmpi/article/view/27462

37


