
46 
 

REFERENCES 

Anal, A., & Koirala, S. (2018). Protein Quantification by Kjeldahl and Bradford Assay Methods. 

Anggriawan, R. (2001). Microbiological and Food Safety Aspects of Tempeh Production in Indonesia. 

The Economist. 

Arifani, I., Pradini, G. W., Arya, I. F. D., & Cahyadi, A. I. (2017). Destructive Effect of Calcium 

Hypochlorite against Pseudomonas aeruginosa Biofilm. Althea Medical Journal, 4(3), 468–

473. 

Astawan, M. (2017). Karakteristik Tepung Tempe Larut Air. Jurnal Pangan, 26(2), 117–126. 

Babu, P. D., Bhakyaraj, R., & Vidhyalakshmi, R. (2009). A Low Cost Nutritious Food “Tempeh”- A 

Review. World Journal of Dairy Food Sciences, 4(1), 22–27. 

Baheti, A., Kumar, L., & Bansal, A. K. (2016). Excipients Used in Lyophilization of Small Molecules. 

Journal of Excipients and Food Chemicals, 1(1), 1135. 

Bavia, A. C. F., Silva, C. E. D., Ferreira, M. P., Leite, R. S., Mandarino, J. M. G., & Carrão-Panizzi, M. C. 

(2012). Chemical Composition of Tempeh from Soybean Cultivars Specially Developed for 

Human Consumption. Food Science and Technology, 32, 613-620. 

Berget, I., & Næs, T. (2002). Sorting of Raw Materials with Focus on Multiple End‐Product Properties. 

Journal of Chemometrics, 16(6), 263–273.   

Bonjoch, N. P., & Tamayo, P. R. (2001). Protein Content Quantification by Bradford Method. In 

Handbook of plant ecophysiology techniques (pp. 283–295). Springer. 

Bradford, M. M. (1976). A Rapid and Sensitive Method for The Quantitation of Microgram Quantities 

of Protein Utilizing the Principle of Protein-Dye Binding. Analytical Biochemistry, 72(1–2), 

248–254. 

 



47 
 

Brunelle, E., Le, A. M., Huynh, C., Wingfield, K., Halámková, L., Agudelo, J., & Halámek, J. (2017). 
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