
                     IR-PERPUSTAKAAN UNIVERSITAS AIRLANGGA                 38 
 

38 
SKRIPSI DEODORISASI RUMPUT LAUT..... FERMANTO 

DAFTAR PUSTAKA 
 

Ahmed, R. 2012. In-Vitro Determination of Antioxidant Capacity from 
Methanolic Extract of Amaranthus Gangeticus, Spinacia Oleracea L, and 
Ipomoea Aquatica by DPPH (1,1-Diphenyl-2-Picrylhydrazyl) Free Radical 
Scavenging Assy. Skripsi. Department of Pharmacy East West University. 

Anandhan, S. and Sorna K.H. 2011. Biorestraining Potentials of Marine 
Macroalgae Collected from Rameshwaram, Tamil Nadu. Journal Research 
Biology, 1(5): 385-392. 

Arifulloh. 2013. Ekstraksi Likopen dari Buah Tomat (Lycopersicum esculentum) 
dengan Berbagai Komposisi Pelarut. Skripsi. Universitas Negeri Jember. 

Aslan, L. M. 1991. Budidaya Rumput Laut. Kanisius. Yogyakarta. 76 Hal. 

Bak, K. H., M. A. Petersen., R. Lametsh., E. R. Hansen., and J. Ruiz-Carrascal. 
2018. Development of volatile compounds during hydrolysis of porcine 
hemoglobin with papain. Molecules. 23 : 2-9. 

Barry-Ryan, M. Devereux, J. Lonchamp. 2009. Identification of volatile quality 
markers of ready-to-use lettuce and cabbage, Food Res. Int. 42. 1077 1086. 

Budiono, A., Suhartana, dan Gunawan. 2010. Pengaruh Aktivasi Arang 
Tempurung Kelapa dengan Asam Sulfat dan Asam Fosfat untuk Adsorpsi 
Fenol, SkripsiS2. Universitas Diponegoro. 

Burdock AG. 2002.  
Boca Raton: CRC Press.1808 hlm 

Burg, P., M. H. Abraham and D. Cagniant. 2003. Methods of determining polar 
and non-polar sites on carbonaceous adsorbents. The contribution of the 
linear solvation energy relationship approach. Carbon 41: 867-879. 

Cardoso MS, Pereira OR, Seca AML, PintoDCGA, Silva AMS. 2015. Seaweeds 
aspreventive agents for cardiovasculardiseases: from nutrients to 
functionalfoods. Marine Drugs. 13: 6838-6865. 

Castilla, C.M. 2004. Adsorption of organic molecules from aqueous solutions on 
carbon materials. Carbon 42: 83-94 

Cha, Y. J., H. H. Baek, T. C. Y. Hsieh. 1992. Volatile Components in flavour 
concentrates from crayfish processing waste. Journal of the Science of food 
and agriculture. 58: 239-248. 

Chung, H.Y., I. K. S. Yung, W. C. J. Ma, and J. Kim. 2002. Analysis of volatile 
components in frozen and dried scallops (Patinopecten yessoensis) by gas 



                     IR-PERPUSTAKAAN UNIVERSITAS AIRLANGGA                 39 
 

39 
SKRIPSI DEODORISASI RUMPUT LAUT..... FERMANTO 

chromatography/mass spectrometry. Journal food Research International. 
35 : 43-53. 

Cord, C. N., and Kini, M. S. 2018. A Review on Adsorption of Cationic Dyes 
Using Activated Carbon. Department of Chemical Engineering, Manipal 
Institute of Technology : India. 2-16 p. 

Dawes, C. 1981. Marine Botany. John Wiley and Sons, Inc. Canada. 

Dhar, D., Akther, S. Sultana, May. U, Islam. M.M, Dhali. M., Sikdar. D. 2017. 
Effect of extraction solvents on phenolic contents and antioxidant capacities 
of Artocarpus chaplasha and Carissa carandas fruits from Bangladesh. 
Journal of Applied Biology & Biotechnology Vol. 5 (03), pp. 039-044. 

Ditjen Perikanan Tangkap. 2015.Indonesia Produsen Rumput Laut Cottonii 
Terbesar Dunia. http://kkp.go.id. Diakses pada Tanggal 5 Januari 2016 pada 
Pukul12.00 WIB. 

Dousti, S. Najafpoor, A A, Jafari A J, Hosseinzadeh, A. 2016. Efficiency in 
phenol removal from aqueous solutions of pomegranate peel ash as a natural 
adsorbent. Iran : Environmental Health Engineering and Management 
Journal, 3(1), 41 46. 

Ferrer-Mairal, A., Penalva-Lapuente, C., Iglesia, I., Urtasun, L., De Miguel-Etayo, 
P., Remon, S., Cortes, E. And Moreno, L. A. 2012. In vitro and in vivo 

reformulation ofngredients. European Journal of Nutrition 51: 947-54. 

Firmansyah, S.B. 2015. Aktivitas Antioksidan dan Antibakteri Ekstrak Metanol 
Rumput Laut (Sargassum duplicatum J. Agardh) serta Potensinya sebagai 
Alternatif Pengawet Alami pada Telur Asin. Skripsi. Fakultas Ilmu Tarbiyah 
dan Keguruan. Universitas Islam Negeri Walisongo Semarang. 154 hal. 

Flament, I. and Ohloff, G. 1984. Volatiles constituents of algae. Progress of 
Flavour Research Proceedings of 4th Weurman Flavour Research 
Symposium, Dourdan, France. pg. 281-296. 

Goud, Vaibhav V., K. Mohanty., M. S. Rao, and N. S. Jayakumar. 2005. Phenol 
Removal  From Aqueous Solutions by Tamarind Nutshell Activated 
Carbon: Batch  and Column Studies. Departement of Chemical 
Enguneering. Dharmsinh Desai Institute of Technology: India. 28 (07) : 814 

 821. 

Grinter, R J., J M Bobbitt, A E Schwarting. 1991. Pengantar Kromatografi. 
Bandung. Penerbit ITB. hal 82-84. 



                     IR-PERPUSTAKAAN UNIVERSITAS AIRLANGGA                 40 
 

40 
SKRIPSI DEODORISASI RUMPUT LAUT..... FERMANTO 

Grosch W. 1982. Lipid degradation products and flavor. Part A. Introduction. In I. 
D. Morton, & A. J. MacLeod (Eds.), Developments in food science 3A (pp. 
325 398). New York: Elsevier Science Publishing. 

Guillen M, Errecalde M. 2002. Volatile components of raw and smoked black 
bream (Brama raii) and rainbow trout (Onchorhynchus mykiss) studied by 
means of solid phase microextraction and gas chromatography/mass 
spectrometry. J Sci Food Agric. 82:945-952. 

Guillen, M and M. Errecalde. 2002. Volatile components of raw and smoked 
black bream (Brama raii) and rainbow trout (Onchorhynchus mykiss) 
studied by means of solid phase microextraction and gas 
chromatography/mass spectrometry. Journal of the Science of Food and 
Agriculture. 82: 945-952. 

Handayani, T. Sutarno. dan Ahmad, D. S. 2004. Analisis Komposisi Nutrisi 
Rumput Laut Sargassum crassifolium J. Agardh. Jurusan Biologi FMIPA 
Universitas Sebelas Maret Surakarta. 2 (2): 45-52. 

Harborne J B. 1987. Metode Fitokimia. Bandung. Penerbit ITB. 

Hardiana, R., Rusdiyansyah dan T. A. Zaharah. 2012. Aktivitas Antioksidan 
Senyawa Golongan Fenol dari Berbagai Jenis Tumbuhan Famili Malvaceae. 
Jurnal Kimia Katulistiwa, 1 (1) : 8-13. 

Ho CT, Chen Q. 1994. Lipids in food flavors: an overview. Di dalam: Ho CT, 
Hartman TG, editor. Lipids in Food Flavors. Washington DC: American 
Chemical Society. hlm 2-14. 

Hui YH. 2006. Handbook of Food Science, Technology, and Engineering Vol 1. 
Boca Raton (US): CRC Press. 

Husni, A., D. R. Putra, dan I. Y. B. Lelana. 2014. Aktivitas Antioksidan Padina 
sp. pada Berbagai Suhu dan Lama Pengeringan. Jurnal Pascapanen dan 
Bioteknologi Kelautan dan Perikanan, 9(2) : 165-173. 

I. Flament, G. Ohloff. 1984. Volatiles constituents of algae, Progress of Flavour 
Research Proceedings of 4th Weurman Flavour Research Symposium, 9 11 
May. Dourdan. France. pp. 281 296. 

Izzreen, N Q., and Ratnam R V. 2011. Volatile compound extraction using Solid 
Phase Micro Extraction coupled with Gas Chromatography Mass 
Spectrometry (SPME-GCMS) in local seaweeds of Kappaphycus alvarezii, 
Caulerpa lentillifera and Sargassum polycystem. International Food 
Research Journal 18(4): 1449-1456. 



                     IR-PERPUSTAKAAN UNIVERSITAS AIRLANGGA                 41 
 

41 
SKRIPSI DEODORISASI RUMPUT LAUT..... FERMANTO 

Jeeva S, Marimuthu J, Domettila C, Anantham, Mahesh M. 2012. Preliminary 
phytochemical studies on some selected seaweeds from Gulf of Mannar, 
India. Asian Pacifc Journal of Tropical Biomedicine. S30-S33. 

Kamenarska, Z., Dimitrova-Konaklieva, S., Stefanov, K., Najdenski, H., 
Tzvetkova, I., & Popov, S. (2002). Comparative study of the volatile 
compounds from some Black Sea brown algae. Botanica Marina, 45, 502
509. 

Kamenarska, Z., Ivanova, A., Stancheva, R., Stoyneva, M., Stefanov, K., 
DimitrovaKonaklieva, S., & Popov, S. (2006). Volatile compounds from 
some Black Sea red algae and their chemotaxonomic application. Botanica 
Marina, 49, 47 56. 

Kemp SE, Hort J, John Wiley & Sons T. 2009. Sensory Evaluation A practical 
Handbook. United Kingdom: Hollowood. 

Khalafu, S. H. S., Wan, M. W. Ai., Seng, J. L., and Mohamad, Y. M. M. 2017. 
Effects of Deodorisation Methods on Volatile Compounds, Chemical 
Properties and Antioxidant Activities of Fucoidan Isolated from Brown 
Seaweed (Sargassum sp.). Algal Research (25) : 207  515. 

Khoddami, A., Wilkes, M. A., & Roberts, T. H. 2013). Techniques for analysis of 
plant phenolic compounds. Molecules 18 (2), 2328- 2375. 

Kim, S. K. 2012. Handbook of Marine Macroalgae Biotechnology and Applied 
Phycology Pukyong National Universiti. A Jhon Wiley & Sons, Ltd., 
Publication. 

Kromfang, I., U. Chikhunthod, P. K., and B. Thumthanaruk, 2015. Identification 
of Volatile Compounds in Jellyfish Protein Hydrolysate. Int J Appl Sci 
Technol 8(2) : 153-161. 

Kurniawan. 2014. Pengaruh Suhu dan Perbandingan Katalis Zeolit terhadap 
Karakteristik Produk Pirolisis Kayu Jati (Tectona Grandist Lf).  
Jurnal Teknik Kimia :217-218. 

Liu, J.K., S. M. Zhao, S. B. Xiong. 2009. Influence of recooking on volatile and 
nonvolatile compounds found in silver carp (Hypophthalmichthys molitrix). 
Fisheries Science. 75: 1067-1075. 

Liyana. P. C., and Shahidi, F. 2005. Optimization ofextraction ofphenolic 
compounds from wheat using response surface methodology. Food 
Chem., 93:47 56. 

Markham, K R., 1988. Cara Mengidentifikasi Flavonoid. Bandung: Penerbit ITB. 
15 hal. 



                     IR-PERPUSTAKAAN UNIVERSITAS AIRLANGGA                 42 
 

42 
SKRIPSI DEODORISASI RUMPUT LAUT..... FERMANTO 

Maskuro, A. 2012. Deskripsi Tumbuhan Jati dan Peranannya dalam Kehidupan 
Seharihari. Jurnal Mipa. 5 hal. 

Morita, K., K. Kubota., and T. Aishima. 2003. Comparison of aroma 
characteristics of 16 fish speciesby sensory evaluation and gas 
chromatographic analysis. Journal of the Science of Food and Agriculture. 
83: 289-297. 

Murdika, A. 2009. Aplikasi teknik kombinasi adsorpsi dan elektrolisis untuk 
menurunkan kandungan fenol dalam limbah industri bahan kimia sanitasi. 
Jurusan Kimia Fakultas Matematika dan Ilmu Pengetahuan Alam 
Universitas Indonesia. 

Nagappan H, Pee PP, Kee SHY, Ow JT, Yan SW, Chew LY, Kong KW. 2017. 
Malaysian brown seaweeds Sargassum siliquosumand Sargassum 
polycystum: low densitylipoprotein (LDL) oxidation, angiotensinconverting 

-amyl -glucosidase inhibition activities. 
FoodResearch International. 1-9.antioxidant activity. Journal Science 
Technology. 26(2): 211-219. 

Padua D, Rocha E, Gargiulo D, RamosAA. 2105. Bioactive compounds 
frombrown seaweeds: phloroglucinol,fucoxanthin and fucoidan as 
promisingtherapeutic agents against breast cancer. Phytochemistry Letters. 
14: 91-98. 

Pape, M.A., Priol, J.G., Prost, G. and Demaimay G. 2004. Optimization of 
Dynamic Headspace Extraction of the Edible Red Algae Palmaria palmata 
and Identifcation of the Volatile Components. Journal of Agriculture and 
Food Chemistry 52 (3): 550-556. 

Pari, G. 1998. Pengaruh umur kayu mangium terhadap kualitas arang aktif. 
Buletin Penelitian Hasil Hutan 15 (5): 348-362. 

Pari, G. 1998. Pengaruh umur kayu mangium terhadap kualitas arang aktif. 
Buletin Penelitian Hasil Hutan 15 (5): 348-362. 

Peinado, I., Girón, J., Koutsidis, G., & Ames, J. M. (2014). Chemical 
composition, antioxidant activity and sensory evaluation of five different 
species of brown edible seaweeds. Food Research International, 66, 36 44. 

Perez, A. G., C. Sanz., and , , . 1996. Evolution of 
strawberry alcohol acyltransferase activity during fruit development and 
storage. J Agric Food Chem 44: 3286 3290. 

Pohnert, G., & Boland, W. (2002). The oxylipin chemistry of attraction and 
defense in brown algae and diatoms. Natural Product Reports, 19, 108 122. 



                     IR-PERPUSTAKAAN UNIVERSITAS AIRLANGGA                 43 
 

43 
SKRIPSI DEODORISASI RUMPUT LAUT..... FERMANTO 

Polii, F. F. 2017. Pengaruh suhu dan lama aktifasi terhadap mutu arang aktif dari 
kayu kelapa. Balai Riset dan Standardisasi Industri .Manado. 

Pratama, R.I., R. Iis, dan M. Yusuf. 2013. Komposisi kandungan senyawa flavor 
ikan mas (Cyprinus carpio) segar dan hasil pengukusannya. Jurnal 
Akuatika. IV (1) : 55-67.  

Pujimulyani, D., Raharjo, S., Marsono, Y. dan Santoso, U. 2010. Pengaruh 
Blanching terhadap Aktivitas Antioksidan, Kadar Fenol, Flavonoid, dan 
Tanin Terkondensasi Kunir Putih (Curcumamangga Val.). Agritech, 30(3) : 
143  145. 

Rahayu, P., dan Wahyudi. 2014. Karakteristik dan Sifat-Sifat Dasar Kayu Jati 
Jawa Barat. Jurnal Ilmu Pertanian Indonesia, 19(1):50-56 

Rajeswari and Rani S. 2015. GC-MC analysis of Phytochemical Compound in the 
Ethanolic Extract of Root of Lawsonia inermis L.International Journal of 
ChemTech Research Vol. 3(6) : 78  81. 

Rakhmi, A. T., S. Dewi. I., dan Dody D. H,. 2013. Karakterisasi Aroma Dan Rasa 
Beberapa Varietas Beras Lokal Melalui Quantitative Descriptive Analysis 
Method. Balai besar penelitian tanaman padi. Subang. Jawa Tengah. 

Redha, A. 2010. Flavonoid : Struktur, Sifat Antioksidatif dan perannya dalam 
sintem Biologis. Jurnal Belian, 9(2): 196  202.  

Ridal S.,2003. Karasterisasi Sifat Fisiko - Kimia Tepung dan Pati Talas dan 
- amilase Terhadap Patinya. Skripsi. Fakultas 

Teknologi Pertanian, Institut Pertanian Bogor. 

Rispail, N., P Morris., and  K Judith Webb. 2005. Phenolic Compound : 
Extraction and Analysis. UK. Lotus Japonicus Handbook.  

Rumiantin, R. O. 2011. Kandungan Fenol, Komponen Fitokimia dan Aktivitas 
Antioksidan Lamun Enhalus acoroides. Skripsi. Fakultas Perikanan dan 
Kelautan. Institut Pertanian Bogor.  

Sakakibara, H., J. Ide, T. Yanai, I. Yajima, K. Hayashi. 1990. Volatile flavor 
compounds of some kinds of dried and smoked fish. Agricultural and 
Biological Chemistry. 54:9-16. 

Sanger, G., Kaseger, B. E., and Rarung, L. K., dan Damongilala, L. 2018. Potensi 
Beberapa Jenis Rumput Laut sebagai Bahan Pangan Fungsional, Sumber 
Pigmen dan Antioksidan Alami. Jurnal Pengolahan Hasil Perikanan 
Indonesia, 21(2): 208-218. 



                     IR-PERPUSTAKAAN UNIVERSITAS AIRLANGGA                 44 
 

44 
SKRIPSI DEODORISASI RUMPUT LAUT..... FERMANTO 

Sedjati. S., Suryono, A. S., Endang, S., dan Ali. R. 2017. Aktivitas Antioksidan 
dan Kandungan Senyawa Fenolik Makroalga Coklat Sargassum sp. 
Departemen Ilmu Kelautan, Fakultas Perikanan dan Ilmu Kelautan, 
Universitas Diponegoro. Vol. 20(2):117 123. 

Sembiring, M., dan Surya. 2009. Arang Aktif, Digitized USU Digital Library, 
Sumatra Utara. 

Shalit, M., N. Katzir, Y. Tadmor, O. Larkov, Y. Burger, F. Schalechet, E. 
Lastochkin, U. Ravid, O. Amar, and M. Edelstein M. 2001. AcetylCoA: 
alcohol acetyl transferase activity and aroma formation in ripening melon 
fruits. J Agric Food Chem 49: 794 799. 

Sharma, R. K.., and Anjana. G. 2018. Identification of Phytoconstituents in 
Lawsonia inermis Linn. Leaves Extract by GC-MS and their Antibacterial 
Potential. Pharmacogn J. 10(6): 1101-1108. 

Supirman, S. S., Kartikaningsih, H. H., dan Zaelanie, K. K. 2013. Pengaruh 
Perbedaan pH Perendaman Asam Jeruk Nipis (Citrus Auratifolia) dengan 
Pengeringan Sinar Matahari terhadap Kualitas Kimia Teh Alga Coklat 
(Sargassum Fillipendula). Jurnal Mahasiswa Teknologi Hasil 
Perikanan, 1(1): 46-52. 

Syad A N, Shunmugiah K P, Kasi P D. 2013. Seaweed as nutritional supplements: 

composition of G.acerosa and S.wightii. Biomedicine and Preventive 
Nutrition. 3: 139-144. 

Takahashi, H., Sumitani, H., Inada, Y. and Mori, D. Identifcation of volatile 
compounds of Kombu (Laminaria spp.) and their odor description. Nippon 
Kagaku Kaishi 49 (4): 228-237. 

Tan, X., L. Qi, F. Fan, Z. Guo, Z. Wang, W. Song, and M. Du. 2018. Analysis of 
volatile compounds and nutritional properties of enzymatic hydrolysate of 
protein from cod bone. Food Chemistry, 264 : 350-357. 

Tjitrosoepomo, G. 2001. Taksonomi Tumbuhan : Schizophyta, Thallophyta, 
Bryophyta dan Pteridophyta. Gadjah Mada University Press,Yogyakarta. 

Trono, J.R. G.C and E.T. Ganzon. 1988. Philippine Seaweeds Publ. by National 
book store. Inc.: 327p. 

Tudjuka, M. Delfta. Daud Karel Walanda dan Baharuddin Hamzah. 2017. 
Pendidikan Kimia/FKIP - University of Tadulako, Palu. 6(2): 119-124. 

Wijayati, I. 2012. Pengaruh Penambahan Komponen Fenolik Teroksidassi 
terhadap Karakteristik Gel Surimi Ikan Lele Dumbo (Clarias gariepenus). 
Tesis. Institut Pertanian Bogor. 



                     IR-PERPUSTAKAAN UNIVERSITAS AIRLANGGA                 45 
 

45 
SKRIPSI DEODORISASI RUMPUT LAUT..... FERMANTO 

Xiren, K. and Aminah. 2014. Elimination of Seaweed Odour and It is Effect on 
Antioxidant Activity.AIP Conference Proceedings, 1614 (1) : 399-403. 

Zubia, M., D Robledo, Y F Pelegrin. 2007. Antioxidant Activities in Marine 
Macroalgae from The Coasts Of Quintana Roo and Yucatan, Mexicon. 
Journal of Applied Phycology, 19: 449-458. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


