
105 
 

 
 

Daftar Pustaka 

Adriani, M., & Wiratmadji, B. 2012. Peranan Gizi dalam Daur Kehidupan. 
Jakarta: Prenadamedia Group. 

Amalia, R. 2014. Perbedaan Kepadatan Tulang Antara Penderita Autis dan Tidak 
Autis. Journal of Nutrition College vol. 3, no. 2, hal. 317-324 

Amaro, C. 2014. Pyridoxine Analysis by High Performance Liquid 
Chromatography and Validation in Fortified Milk Powder. Acta 
Alimentaria, 105-113. 

American Academy of Pediatrics. 2012. American Academy of Pediatrics. 
Diakses tanggal December 19, 2019, Tersedia di 
https://www.healthychildren.org/English/healthy-
living/nutrition/pages/gluten-free-casein-free-diets.aspx 

American Psychiatris Association. 2013. Diagnostic and statistical manual of 
mental disorders. Airlington: VA : American Psychiatric Publishing. 

Andarwulan, N., Kusnandar, F., & Herawati, D. 2011. Analisis Pangan. Jakarta: 
Dian Rakyat. 

Astuti, S., & Rahman, N. 2017. Kajian Lanjut Efektivias Tepung Cassava 
Termodifikasi Pegagan Terhadap Peubahan Perilaku Kognitif Penderita 
Autis. Seminar Nasional Inovasi Dan Aplikasi Teknologi Di Industri 2017  

Ayustaningwarno. 2014. Teknologi Pangan Teori Praktis dan Aplikasi. 
Yogyakarta: Graha Ilmu. 

Aprilia, Ni Putu., Yusa, Ni Made., Pratiwi, I Desak., 2019. Perbandingan 
Modified Cassava Flour (MOCAF) dengan Tepung Kacang Hijau (Vigna 
radiate, L) terhadap Karakteristik Sponge Cake. Jurnal Ilmu dan 
Teknologi Pangan. Vol. 8, No. 2, Hal 171-180 

Azizah, N. 2013. Kajian Perbandingan Tepung MOCAF yang disubstitusikan 
tepung kacang koro pedang dan lama pemanggangan dalam pembuatan 
cookies. Skripsi. Universitas Pasundan. 

Barbier, S. 2015. A Qualitative Assesment of Eating Behaviors in Adults with 
Autism. Thesis : Illinois State University 

IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

SKRIPSI FORMULASI SOFT CHEWY... KIRANA DWIYANTI P



106 
 

 
 

Camelia, R. 2019. Studi kualitatif faktor yang mempengaruhi orang tua dalam 
pemberian makan anak autis. Jurnal Gizi Indonesia (The Indnonesian 
Journal of Nutrition), vol. 7, no.2 , hal. 103. 

Cermak. 2010. Food Selectivity and Sensory Sensitivity in Children with 
Spectrum Disorders. Journal Am Diet Assosiation,  110 (2); 238-246. 

Choudhury, Cark, & Griffiths. 2014. An almondenriched diet increases plasma α-
tocopherol and improves vascular function but does not affect oxidative 
stress markers or lipid levels.  Free Radical Research Vol. 48  Hal. 599-
606.  

Darawati, M. 2014. Mineral; Ilmu Gizi Teori dan Aplikasi. Jakarta: EGC Penerbit 
Buku Kedokteran. 

Dellucia, R., Cheung, M., Ng, T., Ramadoss, R, Altasan, A., Sukumar, D. 2019. 
Calcium to Magnesium Ratio Higher Than Optimal Across Age Group. 
Oxford Current Developments in Nutrition. Vol 3. Issue 1. 
(https://doi.org/10.1093/cdn/nzz034.P10-100-19) 

Demand, Johnson, & Foldes. 2015. Sychometric properties of the brief autism 
mealtime behaviors inventory. J Autism Dev Disord. 2015  Sep; 45(9): 
2667–2673. 

Demirbas. 2005. B-Glucan and mineral nutrient contents of cereals grown in 
Turkey. Food Chemistry, Vol 90 Hal. 773–779 

Erin, M., Tina, C., Jill, J., Dana, G., & Reza, H. 2012. Nutrient Intake Among 
Children with Autism. Journal Nutrition Disorders & Therapy, no vol? 
2012. Hal: 2-3. 

Garrido, I., & Monangas, M. 2008. Polyphenols and Antioxidant Properties of 
Almond Skins: Influence of Industrial Processing. Journal of Food 
Science Vol 73 Hal 15. 

Hasdianah. 2013. Autis Pada Anak : Pencegahan, Perawatan, dan Pengobatan. 
Yogyakarta: Nuha Medika. 

Hsu, C., Lin, & Chen, C. 2009. The effects of a gluten and casein-free diet in 
children with autism : a case report. Chang Gung Medical Journal Vol. 2, 
Issue 3, Hal 59-65. 

Institute of Medicine. 2001. Dietary Reference Intakes for Vitamin A, Vitamin K, 
Arsenic, Boron, Chromium, Copper, Iodine, Iron, Manganese, 

IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

SKRIPSI FORMULASI SOFT CHEWY... KIRANA DWIYANTI P

https://doi.org/10.1093/cdn/nzz034.P10-100-19
https://www.ncbi.nlm.nih.gov/entrez/eutils/elink.fcgi?dbfrom=pubmed&retmode=ref&cmd=prlinks&id=25813517
https://www.ncbi.nlm.nih.gov/entrez/eutils/elink.fcgi?dbfrom=pubmed&retmode=ref&cmd=prlinks&id=25813517


107 
 

 
 

Molybdenum, Nickel, Silicon, Vanadium, and Zinc. Washington DC: 
National Academies Press (US). 

Julia. 2013. Julia Album. Tersedia di https://juliasalbum.com/soft-and-chewy-
chocolate-chip-cookies-recipe/ 

Kalinova, & Moudry. 2006. Content and quality of protein in proso millet 
(Panicium miliaceum L.), varieties. Plant Foods for Human Nutrition, 
Vol. 61  45-49. 

Kementerian Kesehatan Republik Indonesia. 2019. Angka Kecukupan Gizi (AKG). 
Jakarta: Kementerian Kesehatan Republik Indonesia. 

Kurnia, R. 2011. Pengaruh metode pengolahan terhadap kandungan mineral 
remis (Corbicula javanica). Skripsi. Institut Pertanian Bogor. 

Lagler. 2005. Morphological and molecular analysis of common millet (P. 
miliaceum) cultivars compared to a DNA sample from the 15th century. 
Euphytica: Netherlands Journal of Plant Breeding  Vol. 146 (1-2) Hal. 
77-85. 

Lazaro, Cristiane P., Ponde, Milena P. 2017. Narratives of Mother of Children 
With Autism Spectrum Disorders: Focus on Eating Behavior. Trends in 
Psychiatry and Psychotheraphy Journal, Vol 39 (3), page 4-11 
(https://doi.org/10.1590/2237-6089-2017-0004) 

Manage First National Restaurant Association Educational Foundation (NRAEF). 
2012. Cost Control and the Menu Determining Selling Prices and Product 
Mix. Chicago: NRAEF. 

Maritha, V. 2019. Analisis Vitamin B6 (Piridoxine) pada Sediaan Tablet 
Multivitamin Neurotropik Menggunakan Spektrofotometri UV-VIS. 
Journal of Pharmacy Science and Practice Vol. 6 No. 1, 24-31. 

Martins, Pessanha, & Pacheco. 2018. Potential use of Pearl Millet (Pennisetum 
glacum (L.) R. Br.) in Brazil : Food security, processing, health benefirs, 
and nutritional products. Food Res Intl, 175-186. 

Mashabi, & Tajudin. 2009. Pengetahuan gizi ibu dan pola makan anak autis. 
Jurnal Makara Kesehatan UI, 88-90. 

Melva D, F. 2012. Omega 3. Jurnal Kesehatan Masyarakat, Maret 2012-
September 2012, Vol. 6, No.2. 

IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

SKRIPSI FORMULASI SOFT CHEWY... KIRANA DWIYANTI P

https://doi.org/10.1590/2237-6089-2017-0004


108 
 

 
 

Mulyani, S. 2016. Petunjuk Praktikum Mata Kuliah Pengendalian Mutu. 
Denpasar: Jurusan Teknologi Industri Pertanian, Universitas Udayana. 

Murray, R. K. 2016. Biokimia Harper Edisi 29 . Jakarta: Penerbit Buku 
Kedokteran EGC. 

Mustinda, L. 2016. Kue Lebaran Lezat : Bagaimana Perbedaan Cookies 
Bertekstur Crispy, Cakey, Chewy dan Gooey? Tersedia di 
https://food.detik.com/info-kuliner/d-3240502/bagaimana-perbedaan-
cookies-bertekstur-crispy-cakey-chewy-dan-gooey 

Nareswara. 2016. Studi Tentang Susu Almond dan Kentang Sebagai Alternatif 
Minuman Funsional Untuk Anak Autis. Skripsi. Universitas Diponegoro. 

Nuanda, I. 2013. Kalkulasi Harga Pokok Makanan (Food cost) Harian untuk 
Pengendalian Biaya di Hotel. Jurnal Media Bina Ilmiah Vol. 4. 

Nugraheni, S. 2009. Diet dan Autisme. Semarang: Pustaka Zaman. 

Prabowo, B. 2010. Kajian Sifat Fisikokimia Tepung Millet Kuning dan Tepung 
Millet Merah. Skripsi. Universitas Negeri Surakarta. 

Pratiwi, R. A. 2013. Hubungan Skor Frekuensi Diet Bebas Gluten Bebas Kasein 
dengan Skor Perilaku Autis. Skripsi. Universitas Diponegoro. 

Rahayu. 2001. Penuntun Praktikum Penilaian Organoleptik. Bogor: Institut 
Pertanian Bogor. 

Ramadayanti, S. 2013. Perilaku Pemilihan Makanan dan Diet Bebas Gluten Bebas 
Kasein pada Anak Autis. Journal of Nutrition College, Vol. 2 No. 1 Hal  
35-43. 

Rewthong. 2010. Effects of cooking and pretreatment methods on texture and 
starch digestibility of instant rice. Journal Food Engine Vol. 103, No. 3, 
Hal 258-264. 

Sari. 2009. Nutrisi Pada Pasien Autis. Cermin Dunia Kedokteran Vol. 36, 89-93. 

Shewfelt. 2014. Pengantar Ilmu Pangan. Jakarta: Penerbit Buku Kedokteran 
ECG. 

Soemantry. 2013. Validasi Metode Analisis Mineral Ca, Zn, dan Mg dalam 
Makanan Bayi Menggunakan Instrumen Flame-AAS. Bogor: Institut 
Pertanian Bogor. 

IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

SKRIPSI FORMULASI SOFT CHEWY... KIRANA DWIYANTI P



109 
 

 
 

Suhartono, E. 2009. Kapita Selekta Biokimia Stress Oksidatif : Dasar & Penyakit. 
Banjarmasin: Pustaka Benua. 

Sumbono, A. 2016. Biokimia Pangan Dasar. Jakarta: Deepublish. 

Sutadi. 2012. Bangkit Kalahkan Autisme. Diakses tanggal Desember 19, 2019, 
Tersedia di 
https://www.kompasiana.com/lizarudy/550d942ea33311241e2e3c68/ayo-
bangkit-kalahkan-autisme-ringkasan-06-dari-17-bit-vitamin-b6-dosis-
tinggi-dan-magnesium. 

Simpson, B. 2012. Food Biochemistry and Food Processing (Second Edition). 
Oxford, UK : John Wiley & Sons, Inc. 

Strickland, E. 2009. Eating For Autism: The 10-Step Nutrition Plan. Philadelphia: 
Da Capo Press 

Tabel Komposisi Pangan Indonesia. 2018. Data Komposisi Pangan Indonesia. 
Panganku.org. Diakses 14 Januari 2020 

Tajudin, & Mashabi. 2009. Hubungan antar Pengetahuan Gizi Ibu dengan Pola 
Makan Penderita Autis. Makara Kesehatan Vol. 13 No. 2,  Hal. 84-86. 

University of California Regents. 2004. Toxins. LHS Living by Chemistry. 

USDA (United States Deparement of Agriculture). 2016. USDA Branded Food 
Products for Dry Almond Nuts. Tersedia di  
https://ndb.nal.usda.gov/ndb/search/list 

Winarno, F. 2013. Autisme dan Peran Pangan. Jakarta: PT Gramedia Pustaka. 

Widyastuti, R. 2019. Karakteristik Biskuit Tersbustitusi Tepung Millet. Jurnal 
Ilmu-Ilmu Pertanian Vol. 3, No. 2, 2019, Hal. 99-101 

Wiyasha, I. 2011. Food & Beverages Cost Control Edisi 2. Yogyakarta: Penerbit 
Andi. 

Yanuwar, W. 2009. Aktivitas Antioksidan dan Imunomodulator Serealia Non-
Beras. Tesis. Institut Pertanian Bogor. 

IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

SKRIPSI FORMULASI SOFT CHEWY... KIRANA DWIYANTI P


