DAFTAR PUSTAKA

Akbari, S dan A. H. Nour. 2018. Emulsion Types, Stability Mechanisms and
Rheology. J. International Journal of Innovative Research and Scientific
Studies, 1(1): 11 —17.

Alimahana, F., Kartika, 1., Utami, A. W., Cahyanto, M. N. dan Utami, T. 2023.
Fermentasi Sari Koro Pedang Putih (Canavalia ensiformis (L.) DC.) dengan
penambahan sukrosa dan susu skim. J. Agritech, 43(2), 116-126.
https://doi.org/10.22146/agritech.62345

Arancibia, C., R. Navarro-Lisboa, R.N. Zufiga, and S. Matiacevich. 2016.
Application of CMC as Thickener on Nanoemulsions Based on Olive Oil:

Physical Properties and Stability. International Journal of Polymer Science.
1-10. https://doi.org/10.1155/2016/6280581

Arkan, D.N., Setyawardani, T., dan Astuti, T., Y. 2021. Penggunaan Pektin dengan
Persentase yang Berbeda terhadap Nilai pH dan Total Asam Tertitrasi Yogurt
Susu Sapi. J. Teknologi Hasil Peternakan, 2 (1): 1 - 7.
http://journal.unpad.ac.id/jthp/index

Badan Standarisasi Nasional. 1995. SNI 01-3830-1995. Susu Kedelai. BSN.

Chaudhary, M. N., Li, X., Yang, S., Wang, D., Luo, L., Zeng, L., & Luo, W. 2024.
Microencapsulation  Efficiency of  Carboxymethylcellulose, — Gelatin,

Maltodextrin, and Acacia for Aroma Preservation in Jasmine Instant Tea.
Gels (Basel, Switzerland), 10(10), 670. https://doi.org/10.3390/gels10100670

Fitri, A., Anggia, M., dan Wijayanti, R. 2024. Pengaruh Penambahan CMC
(Carboxy Methyl Cellulose) Terhadap Karakteristik Minuman Sari Buah
Jeruk Manis Pasaman  Barat. J. Teknotan, 18(1), 79-84.
https://10.24198/jt.vol18n1.10

Fitri, E. 2023. Uji efektivitas carboxymethyl cellulose (CMC) dan pektin sebagai
bahan edible coating buah stroberi. J. Pangan dan Gizi, 13(2), 56-63.
http://dx.doi.org/10.26714/jpg.13.2.2023

Hapsari, M. W., Anggraeni, N., Novianingrum, M. P., & Murti, P. D. B. (2025).
Analisis kandungan gula minuman kemasan menggunakan pendekatan
refraktometri sebagai dasar evaluasi mutu pangan. Science, Technology and
Management Journal, 5(2), 151-155.
http://journal.unkartur.ac.id/index.php/stmj

Hizmadin, A. K., Sumual, M. F., dan Djarkasi, G. S. S. 2023. Penambahan
Carboxymethyl Celullose (CMC) pada susu kacang kenari (Canarium

indicum, L.) untuk meningkatkan stabilitas emulsi dan tingkat kesukaan
panelis. Jurnal Teknologi Pertanian, 14(2), 79-89.


https://doi.org/10.22146/agritech.62345
https://doi.org/10.1155/2016/6280581
http://journal.unpad.ac.id/jthp/index
https://doi.org/10.3390/gels10100670
https://10.0.94.134/jt.vol18n1.10
http://dx.doi.org/10.26714/jpg.13.2.2023
http://journal.unkartur.ac.id/index.php/stmj

Kaczmarek D., Pokora-Carzynska, M., Juszczak, L., Jamroz, E., and Kapusniak, J.
2025. Plant Proteins as Alternative Natural Emulsifiers in Food Emulsions.
J. Foods, 14(24):4291. https://doi.org/10.3390/foods14244291

KIMA Chemical Co., Ltd. 2022. Properties of Sodium Carboxymethyl Cellulose
and Factors Affecting Viscosity of CMC.
https://www.kimacellulose.com/properties-of-sodium-carboxymethyl-
cellulose-and-factors-affecting-viscosity-of-cmc.html (diakses 7 Mei 2026).

Kim, W., Wang, Y., & Selomulya, C. 2020. Dairy and plant proteins as natural food
emulsifiers. J. Trends in Food Science & Technology, 105, 261-272.
https://doi.org/10.1016/).tifs.2020.09.012

Kumalasari, R., D. Desnilasari dan S. P. Wadhesnoeriba. 2018. Evaluasi Mutu
Kimia dan Organoleptik Mi Kering Bebas Gluten dari Tepung Komposit
Jagung — Singkong selama Penyimpanan. J. [lmu Pertanian Indonesia, 23 (3):
173 — 82. http://journal.ipb.ac.id/indek.php/JIPI

Latuithamallo, Y., T. Watuguly dan P. M. J. Tuapattinaya. 2019. Kualitas Susu
Berbahan Dasar Biji Lamun Jenis Enhalus acoroides: Penentuan Nilai
Viskositas dan Pengujian Sifat Mikrobiologi di Laboratorium. J. Biopendix:
J. Biologi, Pendidikan Dan Terapan, 5 (2): 119 — 129.

Mandei, J. 2019. Formulasi Minuman Emulsi VCO Menggunakan Variasi
Emulsifier (Gum Arab, Tween 80) dan Air. J. Industri Hasil Perkebunan,
14(1): 11-20.

Maulina, D. 2022. Variasi Nilai Hydrophylic-Lipophylic Balance Campuran Span
80 — Tween 80 dan Index Creaming Index Pada Emulsi Coconut Oil. J.
Indonesian Journal of Health Science, 2 (1): 24 —27.

Mohamed, S. A., Elsherbini, A. M., Alrefaey, H. R., Adelrahman, K., Moustafa, A.,
Egodawaththa, N. M., Crawford, K. E., Nesnas, N., & Sabra, S. A. 2025. Gum
Arabic: A Commodity with Versatile Formulations and Applications.
Nanomaterials (Basel, Switzerland), 15(4), 290.
https://doi.org/10.3390/nano 15040290

Nursalma, C. A., Setyowati dan A. Sitasari. 2021. Substitusi Tepung Kacang Koro
Pedang (Canavalia Ensiformis (L.) DC.) Pada Pie Susu Ditinjau dari Sifat
Organoleptik, Kandungan Gizi dan Unit Cost. J. Puinovakesmas, 2 (1): 1 —
11. https://doi.org/10.29238/puinova.v2il.1061

Popova, A., D. Mihaylova dan A. Lante. 2023. Insights and Perspectives on Plant —
Based Beverages. J. Plants, 12, 3345. https://doi.org/10.3390/plants12193345

Pujokaroni, A. S., Marseno, D. W., & Pranoto, Y. 2021. Sintesis dan karakterisasi
sodium karboksimetil selulosa dari serabut kelapa sawit. J. Tropical
AgriFood, 3(2), 101-113. https://doi.org/10.35941/jtaf.3.2.2021.6656.101-
113

43


https://doi.org/10.3390/foods14244291
https://www.kimacellulose.com/properties-of-sodium-carboxymethyl-cellulose-and-factors-affecting-viscosity-of-cmc.html
https://www.kimacellulose.com/properties-of-sodium-carboxymethyl-cellulose-and-factors-affecting-viscosity-of-cmc.html
https://doi.org/10.1016/j.tifs.2020.09.012
http://journal.ipb.ac.id/indek.php/JIPI
https://doi.org/10.3390/nano15040290
https://doi.org/10.29238/puinova.v2i1.1061
https://doi.org/10.3390/plants12193345
https://doi.org/10.35941/jtaf.3.2.2021.6656.101-113
https://doi.org/10.35941/jtaf.3.2.2021.6656.101-113

Puwandari, F. A., C. Westerbos, K. Lee dan V. Fogliano. 2023. Proximate
composition, microstructure, and protein and starch digestibility of seven
collections of Jack Bean (Canavalia ensiformis) with different optimal
cooking times. J. Food Research International, 170, 112956.

Ramos, F., Hernandez, 1. (2020). Synergic Effects on the Viscosity of Sodium
Carboxymethylcellulose in Mixtures with Xanthan, Guar and Tara Gum. J.
of the Iberian Meeting on Rheology (IBEREO 2019).Springer Proceedings in
Materials. Springer, Cham. https://doi.org/10.1007/978-3-030-27701-7 24

Rastegarpour, M., Hakimi, H., Chamaani, N., Marand, M. J., Zendeboodi, F.,
Sohrabvandi, S., & Khanniri, E. (2025). Application of various hydrocolloids
in fruit-based beverages to improve their properties: A review. International
Journal  of Biological ~Macromolecules, 318(Part 4), 145251.
https://doi.org/10.1016/j.ijbiomac.2025.145251

Sari, D. K., I. Kustiningsih, A. E. Oktawiyono dan R. A. E. Prastyo. 2021.
Karakterisasi Pengaruh Penambahan lota Karagenan Pada Emulsi Susu
Kacang Koro. J. Integrasi Proses, 11 (2): 1 —10.

Suryamiharja, A., Gong, X., & Zhou, H. 2024. A critical review Towards more
sustainable, nutritious, and affordable plant-based milk alternatives. J.
Sustainable Food Proteins, 2: 250-267. https://doi.org/10.1002/sfp2.1040

Syaiful, F., Syafutri, M. L., Putri, N. E., Lidiasari, E., Sugito, Hermanto, & Prayitno,
C. P. 2024. Warna, stabilitas dan viskositas santan dengan penambahan gum
arab dan Tween 80 sebagai emulsifier. J. Sriwijaya FoodTech, 1(1), 50-60.

Tachie, C., I. D. Nwachukwu dan A. N. A. Aryee. 2023 Trends and innovations in
the formulation of plant-based foods. J. Food Production, Processing and
Nutrition, 5 (16): 1 — 14. https://doi.org/10.1186/s43014-023-00129-0

Tamunaidu, P., Abdullah, A., dan Hassan, S. N. 2024. Effect of hydrocolloids
(carrageenan, pectin, and xanthan gum) on chemical properties, emulsion
stability, viscosity, and particle size distribution of white chocolate
ganache. J. Heliyon, 10 (12), e32610.
https://doi.org/10.1016/j.heliyon.2024.e3261

Toledo, S.Y.G. & J. Wu. Impact of Adding Polysaccharides on the Stability of Egg
Yolk/Fish Oil Emulsions under Accelerated Shelf-Life Conditions. Molecules
2021, 26, 4020. https://doi.org/10.3390/molecules26134020

Vicent V dan L. Rweyemamu. 2025. Rheological and Physicochemical Properties
of Soy-Moringa Beverages: The Role of Xantham Gum Stabilisation. J.
Tanzania Journal of Science, 5 (1): 141-155.

Wang, Z., Lin, X., Yu, T., Zhou, N., Zhong, H., & Zhu, J. 2019. Formation and
rupture mechanisms of visco-elastic interfacial films in polymer-stabilized
emulsions. J. Dispersion Science and Technology, 40(4), 612-626.
https://doi.org/10.1080/01932691.2018.1478303

44


https://doi.org/10.1007/978-3-030-27701-7_24
https://doi.org/10.1016/j.ijbiomac.2025.145251
https://doi.org/10.1002/sfp2.1040
https://doi.org/10.1186/s43014-023-00129-0
https://doi.org/10.1016/j.heliyon.2024.e3261
https://doi.org/10.3390/molecules26134020
https://doi.org/10.1080/01932691.2018.1478303

Wibisana, A., D. Iswadi, |. Haisah, & N. Fathia. 2020. Pengaruh penambahan
emulgator terhadap stabilitas emulsi santan. J. llmiah Teknik Kimia, 4(1): 32
— 38. https://openjournal.unpam.ac.id/index.php/JITK/article/view/3878

Yemenicioglu, A., Farris, S., Turkyilmaz, M., & Gulec, S. 2019. A review of current
and future food applications of natural hydrocolloids, International Journal
of Food Science and Technology, 55(4),1389-1406,

Yudhistira, B., Riyadi, N. H., Pangestika, A. D., & Pertiwi, S. R. (2018). Effect of
CMC and 45iwaya gum in the manufacture of jackfruit velva (Artocarpus
heterophyllus). J. Earth and Environmental Science, 142(1), 012075.
https://doi.org/10.1088/1755-1315/142/1/012075

Yuniara, L., Murhadi, Suharyono, & S. Hidayati. 2022. Pengaruh CMC dan lama
penyimpanan terhadap stabilitas emulsi santan. J. Agroindustri
Berkelanjutan, 1(1): 130 — 141.
https://jurnal.fp.unila.ac.id/index.php/JAB/article/view/5674

Yuyan, M., Yan, C., Jingzhi, L., Mangang, W., Qingling, W., Qingfeng, G., & Hai.
Y. 2023. Effects of Arabic Gum and Guar Gum, Polysaccharides with
Different Viscosity, on the Emulsifying Properties of Myofibrillar Protein. J.
Shipin Kexue/Food Science, 44(5), 57—64. https://doi.org/10.7506/spkx1002-
6630-20220710-103

Zhang, W., Liu, Y., Xuan, Y., & Zhang, S. 2022. Synthesis and Applications of
Carboxymethyl Cellulose Hydrogels. Gels (Basel, Switzerland), 8(9), 529.
https://doi.org/10.3390/gels8090529

45


https://openjournal.unpam.ac.id/index.php/JITK/article/view/3878
https://doi.org/10.1088/1755-1315/142/1/012075
https://jurnal.fp.unila.ac.id/index.php/JAB/article/view/5674
https://doi.org/10.7506/spkx1002-6630-20220710-103
https://doi.org/10.7506/spkx1002-6630-20220710-103
https://doi.org/10.3390/gels8090529

	DAFTAR PUSTAKA

