
53 
 

 

 

DAFTAR PUSTAKA 

 

A.Perdones, L.Sánchez-González, A.Chiralt, M.Vargas. 2012. Effect of chitosan–

lemon essential oil coatings on storage-keeping quality of strawberry. 

Postharvest Biology and Technology 70 : 32–41. 

 

Alsuhendra, Ridawati, dan Santoso, A. I. 2011. Pengaruh Penggunaan Edible 

Coating Terhadap Susut Bobot, pH dan Karakteristik Organoleptik 

Buah Potong pada Penyajian Hidangan Dessert. Skripsi. Jurusan Ilmu 

Kesehatan  Keluarga Fakultas Teknik Universitas Negeri Jakarta. 

 

AOAC International. 2000. Official Methods of Analysis of AOAC International, 

Gaitherburg, USA. 

Arnon, H., Granit, R., Porat, R., & Poverenov, E. 2015. Development of 

polysaccharides-based edible coatings for citrus fruits: a layer-by-

layer approach. Food Chemistry, 166, 465-472. 

 

Azeredo, Henriette M.C et al., 2010. Nanocellulosa Reinforced Chitosan 

Composite Films as Affected by Nanofiller Loading and Plasticizer 

Content. Journal of Food Science Vol. 75, Nr. 1. 

Bastaman S. 1989. Studies on degradation and extraction of chitin and chitosan 

from prawn shells. Thesis.The Depart. Of Mechanical Manufacturing, 

Aeronautical and Chemical Engineering.The Queen’s University of 

Belfast. Hal. 143. 

 

Belitz, H. D. and Grosch, W. 1999. Food Chemistry. England: Library of 

Conggres Cataloging Publication Data. 989p. 

 

Bintang Ari P. 2017. Pengaruh Pemberian Edible Coating Kombinasi Alginat dan 

Minyak Atsiri Daun Sirih (Piper betle L.) Pada Umur Simpan Buah 

Jambu Air Varietas Dalhari (Syzygium samarangense). Fakultas 

Pertanian UMY. Yogyakarta. 

 

Chien, P.-J., F. Sheu. and F. H Yang. 2007. Effects of edible chitosan coating on 

quality and shelf life of sliced mango fruit. Journal of Food 

Engineering 78(1): 225–229. doi:10.1016/j.jfoodeng.2005.09.022. 

 

Christina Winarti, Miskiyah dan Widaningrum. 2012. Teknologi Produksi Dan 

Aplikasi Pengemas Edible Antimikroba Berbasis Pati. Balai Besar 

Pengembangan Pasca Panen Pertanian.



54 
 

 
 

Dashipour, A. et al., 2015. Antioxidant and antimicrobial carboxymethyl cellulose 

films containing Zataria multiflora essential oil. International Journal 

of Biological Macromolecules, 72, pp.606–613. Available at: 

http://dx.doi.org/10.1016/j.ijbiomac.2014.09.006. 

 

Dwi Wahyu A. 2017. Kajian Minyak Atsiri Sebagai Antimikrobia dan Pelapis 

Alginat Untuk Memperpanjang Umur Simpan Buah Salak Pondoh 

(Salacca edulis Reinw.) Kupas. Fakultas Pertanian UMY. Yogyakarta. 

  

El Ghaouth, A., Arul, J., Ponnampalam, R., Boulet, M., 1991. Chitosan coating 

effect on storability and quality of fresh strawberries. Journal of Food 

Science 12, 1618–1632. 

 

El-Ghaouth A, Ponnampalan R, Castaigne F, and Arul J. 1992. Chitosan coating 

to extend storagelife of tomatoes. HortScience, 27(9):1016-1018. 

 

El-Ghaouth A, Ponnampalan R, Castaigne F, Arul J. 1992a. Chitosan coating to 

extend storage life of tomatoes. HortScience 27(9): 1016-1018. 

 

Elza A. 2016. Analisis Mutu Fisik dan Mikrobiologis Serta Perhitungan Biaya 

mutu Buah Stroberi Segar (Fragia sp.) Dengan Pelapis Edible selama 

Penyimpanan. Skripsi Fakultas Teknologi Industri Pernaian UGM : 

Yogyakarta. 

 

Fabián Rico Rodríguez, Carolina Gutiérrez Cortés, and Consuelo Díaz Moreno. 

2015. Influence of chitosan coatings with citric essential oil on the 

shelf-life of minimally processed mango (Mangifera indica L.). 

Fac.Nal.Agr. 68(2): 7679-7688. 

 

Fernandez, P., J. M. Lagaron, P. Hernandez, and M. J. Ocio. 2008. 

Characterization of antimicrobial opertieson the growth of S. aureus 

of novel renewable blends of gliadins and chitosan of interest in food 

packaging and coating applications. International Journal of Food 

Microbiology 124(1): 13–20. doi:10.1016/j.ijfoodmicro.2007.12.019. 

 

Fitriyaningtyas, S. I., dan T. D. Widyaningsih. 2015. Pengaruh Penggunaan 

Lesitin dan CMC Terhadap Sifat Fisik, Kimia, Dan Organoleptik 

Margarin Sari Apel Manalagi (Malus sylfertris Mill) Tersuplementasi 

Kacang Tanah. Jurusan Teknologi Hasil Pertanian. FTP. Universitas 

Brawijaya Malang. 

 

Gorinstein, S., R. Haruenkit, S. Poovarodom, P. Yong-Seo, S. Vearasilp, M. 

Suhaj, H. Kyung-Sik, C. Ja-Young, H.G. 2009. The comperative 

characteristics of snake and kiwi fruits. Food and Chemical 

Toxicology. 47: 1884-1891. 

 

http://dx.doi.org/10.1016/j.ijbiomac.2014.09.006


55 
 

Greener IK, Fennema OR. 1994. Evaluation of edible bilayer film for use as 

moisture barrier for food. J. Food Sci. 54 : 1400-1406. 

 

Hadar Arnon, Yana  Zaitsev,  Ron  Porat,  Elena  Poverenov. 2014. Effects  of  

carboxymethyl cellulose and chitosan bilayer edible  coating on  

postharvest quality of citrus fruit. Postharvest Biology and 

Technology 87 : 21–26. 

 

Hafdani, F. N., & Sadeghinia, N. 2011. A Review on Application of Chitosan as a 

Natural Antimicrobial. World Academy of Science, Engineering and 

Technology  50:252-256. 

 

Hagenmaier, R., Baker, R., 1995. Layered coatings to control weight-loss and 

preserve gloss ofcitrus-fruit. Hort Science 30,296–298. 

 

Hardjito, L. 2006. Aplikasi Kitosan Sebagai Bahan Tambahan Makanan dan 

Pengawet. Prosiding Seminar Nasional Kitin-Kitosan. Departemen 

Teknologi Hasil Perairan. FPIK IPB, Bogor. 

 

Hariyadi , P dan Nur Aini. 2015. Dasar Dasar penanganan Pascapanen Buah dan 

Sayur. Penerbit Alfabeta: Bandung. 192hal. 

 

Harun, N., Efendi, R., Hasibuan, S H.2012. Penggunaan Lilin Untuk 

Memperpanjang Umur Simpan Buah Naga Merah (Hylocereus 

polyrhizus). Fakultas Pertanian. Universitas Riau. 

 

Irfan Fajri. 2017. Pengaruh Pemberian Essential Oil Vanili (Vanilla planifolia) 

dalam Edible Coating Alginat Terhadap Umur Simpan Buah Naga 

Merah (Hylocereus polyrhizus) Potong Segar. Fakultas Pertanian 

UMY. Yogyakarta. 

 

Jennylynd B.J. and Tipvanna N. 2010.  Processing of Fresh-cut tropical fruits and 

vegetables: A technical guide. Food and Agriculture Organization of 

the United Nations. Bangkok. 26h. 

 

Kader A A. 1985. Modified atmospheres and low-pressure systems during 

transport and storage p 58-64.In : A. A. Kader (Ed.). Postharvest 

Technology of Horticultural Crops.Univ. Calif., Oakland, Calif. 

 

Kays S. 1991. Postharvest Physiology of Perishable Plant Product. New York. 

AVI Book. 

 

Kong M, Chen GX, Xing K, Park JH. 2010. Antimicrobial properties of chitosan 

and mode of action: A state of the art review. Intern J of Food Micro 

144:51-63. http://www.elsevier.com/locate/ijfoodmicro [6 Desember 

2017]. 

http://www.elsevier.com/locate/ijfoodmicro


56 
 

 

Krochta, J.M., E. A. Baldwin, dan M. O. Nisperos-Carriedo. 1994. Edible Coating 

and Film to Improve food Quality.Technomik Publ.Co.In. 

Pennsylvania,USA. 379p. 

 

Latifah. 2009. Pengaruh Edible Coating Ubi Jalar Putih (Ipomea batatas L.) 

Terhadap Perubahan Warna Apel Potong Segar (Fresh-cut Apple). 

 

Lin,  D .  dan Zhao. 2007. Innovation in the development and application of 

edible coating for fresh and minimally processed fruits and 

vegetables. Comprehensive Reviews in Food Science and Food 

Safety. 6(3):59-75. 

 

Matto, A. K., T. Murata, Er. B. Pantastico, K. Chachin, K. Ogata dan C. T Phan. 

1898. Perubahan-perubahan kimiawi selama pematangan dan 

penuaan. p. 160-197. 

 

Marlina, L., Y. Aris Purwanto, dan Usman Ahmad. 2014. Aplikasi Pelapisan 

Kitosan dan Lilin Lebah untuk Meningkatkan Umur Simpan Salak 

Pondoh. Jurnal Keteknikan Pertanian Vol. 28 (1). 

 

McGuire RG, Hallmann GJ. 1995. Coating guavas with cellulose or carnauba 

based emulsifiers interferes with postharvest ripening. HortScience 

30: 284-295. 

 

Miguel Salvador-Figueroa, Dafne Castillo-López, Lourdes Adriano-Anaya, 

Didiana Gálvez-López, Raymundo Rosas-Quijano, Alfredo Vázquez-

Ovando. 2017. Chitosan composite films: physicochemical 

characterization and their use as coating in papaya Maradol stored at 

room temperature. Emirates Journal of Food and Agriculture. 

29(10):779-791. 

 

Murrukmihadi, M., S. Wahyuono., Marchaban dan S. Martono. 2011. Optimasi 

Formulasi Sirup Fraksi Tidak  Larut Etil Asetat Yang Mengandung 

Alkaloid Dari Bunga Kembang Sepatu (Hibiscus rosasinensis L.). 

Majalah Obat Tradisional. 

 

Nurrachman. 2004. Susut Bobot Beras SelamaPenyimpanan Karena Respirasi. 

Jurnal LitbangUniversitas Muhammadiyah Semarang, 2(5): 54-

63http://jurnal.unimus.ac.id, diakses tanggal 30 Juli 2018. 

 

Pantastico, Er. B., T.K. Chattopadhyay, dan H. Subramanyam. 1986. Penyimpanan  

dan Operasi Penyimpanan Secara Komersial. Dalam: Pantastico, Er.B. 

1986. Fisiologi Pasca Panen. Gadjah Mada University Press, 

Yogyakarta. 

 



57 
 

Pantastico, Er. B. 1989. Postharvest Physiology Handling and Utilization of 

Tropical and Subtropical Fruit and Vegetables. The Avi Publishing 

Company Inc. Westport, Connecticut. 906 Halaman. 

 

Potjewijd R, Nisperos-Carriedo MO, Burns JK, Parish M, Baldwin EA. 1995. 

Cellulose-based coatings as carriers for Candida guillermondii and 

Debaryomyces sp. in reducing decays of oranges. HortScience 30: 

1417-1421. 

 

Pratomo, A. 2009. Identifikasi Dan Pengendalian Jamur Putih Buah Salak Dengan 

Ekstrak Bunga Kecombrang (Nicolaia speciosa). Laporan Penelitian 

Laboratorium Pengamatan Hama dan Penyakit, Banyumas. 

Banyumas. 

 

Purwatiningsih S, Sjachriza A, Rachmanita. 2007. Sintesis dan optimalisasi gel 

chitosan-karboksimetil selulosa. J Alchemy 6:57-62. 

 

Purwoko, B. dan P. Fitradesi. 2000. Pengaruh Jenis Bahan Pelapis Dan Suhu 

Simpan Terhadap Kualitas Dan Daya Simpan Buah Papaya. Buletin 

Agronomi. 28(2):66-72. 

 

Rachtanapun, P. et al., 2012. Carboxymethyl cellulose film from durian rind. 

LWT - Food Science and Technology, 48(1), pp.52–58. Available at: 

http://dx.doi.org/10.1016/j.lwt.2012.02.029. 

 

Ragil Khoirul. 2009. Aplikasi Edible Coating Berbasis Kappa-Karagenan dengan 

Penambahan CMC untuk Memperpanjang Umur Simpan Buah Salak 

Pondoh (Sallacca edulis Reinw.). Institut Pertanian Bogor. Bogor. 

 

Rahmawati M. 2010. Chitosan coating onto pondoh snake fruit (Salacca edulis 

Reinw.) to extend the shelf-life and its physical characteristics study 

during Storage. Jurnal Teknologi Pertanian. 6(2):45-49. 

 

Redaksi Agromedia. 2007. Budidaya Salak. Agromedia Pustaka. Jakarta. 58 

halaman. 

 

Ririn Ernawati. 2016. Kajian Ekstrak Daun Belimbing Wuluh (Averrhoa bilimbi 

L.) sebagai Antibakteri pada Edible Coating untuk Memperpanjang 

Umur Simpan Buah Tomat (Lycopersium esculentum). Fakultas 

Pertanian UMY. Yogyakarta. 

 

Saftner RA. 1999. The potential of fruit coating and fil treatments for improving 

the storage and shelf-life qualities of ‘Gala’ and ‘Golden Delicious’ 

apples. J. Amer. Soc. Hort. Sci. 124(6): 682-689. 

 

http://dx.doi.org/10.1016/j.lwt.2012.02.029


58 
 

Santoso, B., Saputra, D. dan Pambayun, R. 2004. Kajian Teknologi Edible 

Coating dari Pati dan Aplikasinya untuk Pengemas Primer Lempok 

Durian. Jurnal Teknologi dan Industri Pangan 15(3): 239-244. 

 

Santoso, H.B. 1990. Salak Pondoh. Penerbit Kanisius. Yogyakarta.  

 

Sopandi, T dan Wardah. 2014. Mikrobiologi Pangan Teori. Yogyakarta. 

 

Suter, I Ketut. 1988. Telaah Sifat Buah Salak di Bali Sebagai Dasar Pembinaan 

Mutu Hasil. Fakultas Pasca Sarjana, IPB, Bogor. 279 halaman. 

 

Syafutri, M. 2006. Sifat Fisik dan Kimia Buah Mangga (Mangifera indica L) 

Selama Penyimpanan dengan Berbagai Metode Pengemasan. Jurnal 

Teknologi dan Industri Pangan. Volume XVII No.1. 

 

Utama, NA. 2017. Penco klatan Enzimatis dan Pencegahannya pada Produk 

Potong Segar. repository.umy.ac.id/ . Diakses tanggal 30 Juli 2018. 

 

Vargas, M., A. Chiralt, A. Albors and C. González. 2009. Effect of chitosan-based 

edible coatings applied by vacuum impregnation on quality 

preservation of fresh-cut carrot. Postharvest Biology and Technology 

51(2):263–271. doi:10.1016/j.postharvbio.2008.07.019. 

 

Weichmann, J. 1987. Postharvest Physiology of Vegetables. Marcel Dekker, 

Inc.NY.USA. 

 

Wills, R.H., T.H. Lee, D. Graham, Mc. Gkasson, W.B. Hall. 1981. Postharvest An 

Introduction to The Physiology and Handling of Fruits and 

Vegetables. New South Wales University Press, Kensington, 

Australia. 

 

Yassin, Tito dkk. 2013. Pengaruh Komposisi Gas terhadap Laju Respirasi Pisang 

Janten pada Penyimpanan Atmosfer Termodifikasi. Jurnal Teknik 

Pertanian Lampung- 2(3):147-160. 

 

Zhang, D. Quantrick PC. 1997. Effect of chitosan coating on enzymatic browning 

and decay during postharvest storage of litchi (Lichi chinensis) fruit. 

Postharvest Biol. Technol. 12: 195-202. 
 

 
 
 
 
 

 

 


