DAFTAR PUSTAKA

Achanta, S., Okos, M.R. 2000. Quality Changes During Drying of Food
Polymers. In: Mujumdar Arun S (ed). Drying Technology in Agriculture
and Food Science.  USA: Science Publishers, Inc. pp 133-145.

Aminah, Syarifah. 2015. “Kandungan Nutrisi dan Sifat Fungsional Tanaman
Kelor (Moringa oleifera)”. Buletin Pertanian Perkotaan. Volume
5. Nomor 2.

Anwar, F., Latif, S., Ashraf, M., Gilani, A.H., 2007. Moringa oleifera: a food
plant with multiple medicinal uses. Phytother. Res. 21,17-25

Anwar, F., & Rashid, U. (2007a). Physico-chemical characteristics of Moringa
oleifera seeds and seed oil from a wild provenance of Pakistan. Pakistan
Journal Botany, 39(5), 1443-1453.

Apandi, M. 1984. Teknologi Buah dan Sayuran. Penerbit Alumni. Bandung.106
him.

AVRDC. 2004. Impact. Shanhua, Tainan, Taiwan:AVRDC - The World
Vegetable Center. AVRDC Publication 04-597, 4pp.

Becker, B. R., dan Fricke, B. A., 2003. Encyclopedia of Food Sciences and
Nutrition 2nd Edition. USA: John Hopkins University.

Bennett R, Mellon F, Pratt J, Dupont M, Pernins L, Kroon P (2003). Profiling
glucosinolates and phenolics in vegetative and reproductive tissues of
multipurpose trees Moringa oleifera L. (horseradish tree) and Moringa
stenopetal L. J. Agric. Food Chem, 51: 3546-5553.

Broin. 2010. Growing and processing moringa leaves. France: Imprimerie
Horizon.

Bukle, K. A. 1985. limu Pangan. Ul-Press, Jakarta.

Chumark, P., Khunawat, P., Sanvarinda, Y., Phornchirasilp, S., Morales, N.P.,
Ngam, L.P., Ratanachamnong, P., Srisawat, S., Pongrapeeporn, K.U.S.
2007. The In Vitro and Ex Vivo Antioxidant Properties, Hypolipidaemic,
and Antiatherosclerotic Activities of Water Extract of Moringa oleifera
Lam. Leaves. J.Ethnopharmarmacol.116,439-446.

Dahot, M.U. (1998), “Vitamin contents of flowers and seeds of Moringa
oleifera”.Biochemistry Pp. 2122 — 2124,

Das, A. K., Rajkumar, V., Verma, A. K., & Swarup, D. (2012). Moringa
oleifera leaves extract: A natural antioxidant for retarding lipid



peroxidation in cooked goat meat patties. International Journal of Food
Science and Technology, 47, 585-591.

Dewi, F.K., Suliasih, N. dan Gardina, Y. 2016. Pembuatan cookies dengan
penambahan tepung daun kelor (Moringa oleifera) pada berbagai suhu
pemanggangan. Artikel. http://repository.unpas.ac.id.

Emelike, N. J. T., Uwa, F. O., Ebere, C. O., Effect of Drying Methods on the
Psycho-Chemical and Sensory Properties of Cookies Fortified with
Moringa (Moringaoleifera) Leaves. Asian. J. Agr. Food Sci., 3, 361-367,
2015.

Fahey J (2005). A review of the medical evidence for its nutritional, therapeutic
and prophylactic properties. Trees life J.1.Kasolo et al. 757

Faizi S, Siddiqui B, Saleem R, Siddiqui S, Afbat K, Gilani A (1994). Fully
acetylated and hypotensive thiocarbamite glycossides from Moringa
oleifera. Phytochem. 38: 957-963.

Foild N, Makkar HPS & Becker. 2007. The Potential Of Moringa Oleifera
forAgricultural and Industrial Uses. Mesir: Dar Es Salaam.

Fuglie, L.J. 1999. The Miracle Tree:Moringa oleifera, natural nutrition for the
tropics. Church World Service, New York (USA) eng Alternatif for
African Development, Dakar (Senegal) eng.

Girindhari, V.V. A., D. Malathi., K. Geetha. 2011. Anti Diabetic Property of
Drumstick (Moringa Oleifera) Leaf Tablets. Int J Health Nurt. 2011
2(1); 1-5

Hamimi, Tamrin, S. Setya, “Uji Kinerja Mesin Peniris Minyak Goreng pada
Pengolahan Keripik,” Jurnal Teknologi dan Industri Hasil Pertanian, vol.
16 (1), pp.91-100, 2011.

Hanarisetya, N (2019). Pengaruh Cara Pengeringan dan Perebusan terhadap
Aktivitas Antioksidan dan Mutu Organoleptik Daun Kelor (Moringa
oleifera Lamk). Jakarta.

Hawa, L.C., Sumardi dan Elfira. 2009. Penentuan Karakteristik Pengeringan
Lapisan Tipis Ikan Kembung (Rastrelliger sp.). Jurnal Teknologi
Pertanian VVol.10. No. 3:153-161.

Heldman, Dennis R. dan R. Paul Singh. (1981). Food Process Engineering Second
Edition. New York: AVI/ Van Nostrand Reinhold.

Henderson, M. S. dan Perry, M. E. 1976. Agricultural Process Engineering. Third
Edition. USA: The AVI Publishing Company Inc., Wesport, Connecticut.


http://repository.unpas.ac.id/

Karmiathi, N.M., (2011), Rancang Bangun Modul Solar Cell Dengan
Memanfaatkan Komponen Fotovoltaic Kompatibel, Jurnal
Logic, 11.

Jhondri. 2017. “Performa Alat Pengering Tipe Rak pada Pengeringan Ransum
Berbentuk Pellet” dalam Jurnal Ilmu Peternakan (JANHUS) Vol. 1, No. 2
(him. 28-31). Bandung: Universitas Padjadjaran, Fakultas Peternakan.

Kartika, Bambang, P., H, Hastuti dan Supartono. 1988. Pedoman Uji Inderawi
Bahan Pangan. Yogyakarta: UGM.

Kerharo PJ (1969). UnremédepopulaireSénégalais: Le 'Nebeday' (Moringa

oleifera lam.) emploisthérapeutiques en milieu Africainchimie et
pharmacologie. PlantesMédicinaleset Phytothérapie
3:14-219.

Khatir, R. 2011. “Karakteristik Pengeringan Tepung Beras Menggunakan Alat
Pengering Tipe Rak”. Jurnal Ilmiah Pendidikan Biologi, Biologi Edukasi
Volume 3(2) : 23-29.

Kim, H. S., Matsushita, Y., Oomori, M., Harada, T., Miyawaki, J., Yoon, S. H.,
dan Mochida, I. 2013. Fluidized Bed Drying of Loy Yang Brown Coal
With Variation of Temperature, Relative Humidity, Fluidization Velocity
and Formulation of Its Drying Rate. Fuel. 105, 415-424.

Kouevi, K.K. (2013). A Study on Moringa oleifera leaves as a supplement to
West  African Weaning Foods, Hamburg: University of Aplied Science.

Krisnadi, A. D., 2015. Kelor Super Nutrisi. Blora: Pusat Informasi dan
PengembanganTanaman Kelor Indonesia.

Kunii, D. and Levenspiel, O., 1977, Fluidization Engineering, Original Edition,
Robert E/ Krieger Publishing Co. New York.

Kusmawati, Aan, H. Ujang, dan E. Evi .2000. Dasar-Dasar Pengolahan  Hasil
Pertanian I. Central Grafika. Jakarta.

Levenspiel, O. 1999. Chemical Reaction Engineering. 3" ed. John Wiley and
Sons. New York.

Makkar, H. P. S., and K. Becker. 1996. “Nutrients and antiquality factors in
different morphological parts of the Moringa oleifera tree.” Journal of
Agricultural  Sciencel28: 311-322

Makkar H, Becker K (1997). Nutrients and anti-quality factors in different
morphological parts of the Moringa oleifera tree. J. Agri. Sci.
Cambridge.  128: 311- 322.



McCabe, W.I. and Smith, J.C. 1985. Unit Operation of Chemical Engineering.
4th  edition. McGraw Hill Book Company. Singapore.

Meitzer L. S. dan Martin L. P. 2000. Effectivenes of a Moringa Seed Ekstract in
Treating a Skin Infection. Amaranth to Zai Holes. ECHO. USA

Melo, N. V., Vargas, T. Quirino and C. M. C. Calvo. (2013). Moringa oleifera L.
An underutilized tree with macronutrients for human health. Emir. J. Food
Agric, 25 (10): 785-789

Mendieta-Araica B, Sporndly E, ReyesSanchez N, Salmerdn-Miranda F, Halling
M (2013). Biomass production and chemical composition of Moringa
oleifera under different planting densities and levels of nitrogen
fertilization.  Agroforest. Syst. 87:81-92.

Montgomery, R., dryer, RL., Conway, TW., Spector, AA. 1993. Biokimia. Jilid 1
dan 3.Yogyakarta: Universitas Gadjah Mada.

Mott, R.L.2006. Machine Elements in Mechanical Design (4th Ed.). New Jersey :
Pearson Education, Inc.

Moyo, B. 2012. Antimicrobial activities of Moringa oleifera Lam leaf
extracts.African Journal of Biotechnology 11(11): 2797-2802.

Muthukumar, M., Naveena, B.M., Vaithiyanathan, S., Sen, A. R, &
Sureshkumar,K. (2012). Effect of incorporation of Moringa oleifera leaves
extract on quality of ground pork patties. Journal of Food Science and
Technologyhttp://dx.doi.org/10.1007/ s13197-012-0831-8.

Nesri, T. V., Aziz, A., dan Mainil, R. I., 2016. Karakteristik Mesin Pengering
Pakaian Menggunakan AC (Air Conditioner) dengan Siklus Kompresi Uap
Sistem Udara Terbuka. Jurnal Sains dan Teknologi 15 (2) hal. 63-68.

Nissaulfasha, H., Djaeni, M., dan Buchori, L., 2012. Mixed Adsorption Dryer In
Fluidized Bed For Corn Drying : The Effect Of Temperature And
Superficial Air Velocity To Moisture Content Of Corn, Proceeding
International Student Conference : The Power of Local Knowledge in
Increasing Food Business Competitivenes, 1, pp. 114-118.

Oduro, 1., W.O. Ellis dan D. Owusu. 2008. Nutritional Potential of Two Leafy
Vegetables:Moringan Oleifera and Ipomoea Batatas Leaves.Scientific
Researchand Essay. Vol. 3 (2), pp. 057-060.

Olabode, Z., Akanbi, C. T., Olunlade, B., dan Adeola, A. A., 2015. Effect of
Drying Temperature on The Nutrients on Moringa (Moringa oleifera)
Leaves and Sensory Attributes of Dried Leaves Infusion. Direct Research
Journal of Agriculture and Food Science (DRJAFS) Vol. 3 No. 5 hal. 117-
122. ISSN 2354-4147.


http://dx.doi.org/10.1007/

Paggara, H. 2008. Pengaruh lama pengeringan terhadap kadar protein ulat sagu (R.
Furregineus). Jurnal Bionature edisi apri. Vol 9 No. 1 Hal. 55-60. Jurusan
Biologi FMIPA Universitas Negeri Makassar. Makassar.

Palada, M. C. and L. C. Chang. 2003. Sugested Cultural Practices for kangkong.
www.avdrc.org/pdf/seeds/kangkong.pdf.

Palupi N, Zakaria F, Prangdimurti E. Pengaruh Pengolahan Terhadap Nilai Gizi
Pangan. ENBP Me-L, editor: Departemen Ilmu & Teknologi Pangan-
Fateta-1PB.; 2007

Prajapati RD, Murdia PC, Yadav CM, Chaudhary JL. 2003. Nutritive value of
drumstick (Moringa oleifera) leaves in sheep and goats. Indian Journal
of Small Ruminants (2): 136-137.

Purwoto, B. H., Jatmiko, F, Muhamad A., dan Huda, I. F., 2018. Efisiensi
Penggunaan Panel Surya Sebagai Sumber Energi Alternatif. Jurnal
Emitor. Vol. 18 No. 1. ISSN 1441-8890.

Rahayuningtyas, A., Kuala, S.l., dan Apriyanto, F., (2014), Studi Perencanaan
Sistem Pembangkit Listrik Tenaga Surya (Plts) Skala Rumah Sederhana
Di Daerah Pedesaan Sebagai Pembangkit Listrik Alternatif Untuk
Mendukung Program Ramah Lingkungan Dan Energi Terbarukan,
Prosiding SnaPP 2014 Sains, Teknologi, dan Kesehatan, pp. 223-230

Riansyah A, Supriadi A, Nopianti R (2013). Pengaruh Perbedaan Suhu dan Waktu
Pengeringan Terhadap Karakteristik lkan Asin Sepat Siam (Trichogaster
pectoralis) dengan Menggunakan Oven.

Risdianti, Devi, Murad, dan Putra, Guyup Mahardhian Dwi. 2016. Kajian
Pengeringan Jahe (Zingiber offcinale rosc) Berdasarkan Perubahan
Geometrik dan Warna Menggunakan Metode Image Analysys. Jurnal
limiah Rekayasa Pertanian dan Biosistem, Vol. 4, No. 2.

Rollof, A., H. Weisgesber., U. Lang., B. Stimm. 2009. Moringa oleifera LAM.
Weinheim: WILEY-VCH Verlag GmbH and Co. KgaA.

Shah. M. A., Bosco, S. J. D., & Mir, S. A. (2015). Effect of Moringa oleifera leaf
extract on the physicochemical properties of  modified
atmospherepackaged raw beef. Food Packaging and Shelf Life, 3, 31-38.

Slamet, Sudarmadji, dkk. 2003. Analisa Bahan Makanan dan
Pertanian.Yogyakarta:Kanisius.

Simbolan, J.M., Simbolan, N. dan Katharina, N. 2007. Cegah Malnutrisi
dengan Kelor. Yogyakarta: kanisius.


http://www.avdrc.org/pdf/seeds/kangkong.pdf

Sitompul, J. P., Sumardiono, S., dan Sariyanto, M. W., 2017. Studi Analisis
Efisiensi Energi dan Tekno Ekonomi Pengeringan Butiran Multi Tahap.
MESIN Vol. XVI No. 1

SNI 3751. 2009. Tepung Terigu Sebagai Bahan Makanan. Jakarta: Badan Standar
Nasional (BSN).

Strumillo, C., Jones, L. Peter, dan Zylla, Romuold. 1995. Energy Aspect in
Drying, dalam Handbook of Industrial Drying, A. S. Mujumdar (ed.) Vol.
2, Marcel Dekker, Inc., New York, Hal. 1241 — 1274.

Sugianto. 2016. Diabetes Melitus dalam Kehamilan. Jakarta: Erlangga.

Supriyono. 2003. Mengukur Faktor-faktor dalam Proses Pengeringan.
Departemen  Pendidikan Nasional. Jakarta

Sutrisno dan Budiraharjo. 2009. Rekayasa Mesin Pengering Padi Bahan Bakar
Sekam Kapasitas 10 T Terintegrasi Untuk Meningkatkan Nilai Ekonomi
Penggilingan Padi Di Lahan Pasang Surut Sumatra Selatan. Jurnal
Pembangunan Manusia, Edisi 6.

Tahir, Masdiana., Nurul, Hikmah., dan Rahmawati., 2014, Analisis Kandungan
Vitamin C dan B-karoten dalam Daun Kelor (Moringan Oleifera Lam.)
dengan Metode Spektofometri UV-VIS, Jurnal Fitofarmaka Indonesia,
Vol.3 No.1.

Taib, G., G. Said dan S. Wiraatmadja. 1987. Operasi Pengeringan Pada
Pengolahan  Hasil Pertanian. Mediyatama Sarana Perkasa, Jakarta.

Tanggasari, Devi, 2014. Sifat Teknik dan Karakteristik Pengeringan Biji Jagung
(Zea Mays L.) pada Alat Pengering Fluidized Beds. Skripsi. Program Studi
Teknik Pertanian. Universitas Mataram. Mataram

Thurber, M.D. & Fahey, J.W., (2009). Adoption of Moringa Oleifera to Combat
Undernutrition Viewed Through The Lens of the “Diffussion of
Innovations” Theory. Ecol Food Nutr, 48(3), 212-225.

Widayana, G. (2012). Pemanfaatan Energi Surya. JPTK, UNDIKSHA, Vol. 9,
No. 1.

Winarno, F.G., S. Fardiaz dan D. Fardiaz, 1980. Pengantar Teknologi
Pangan.Gramedia Pustaka Utama, Jakarta.

Winarno, Budi. (2002). Teori dan Proses Kebijakan Publik. Yogyakarta:Media
Pressindo.

Whynsberghe, D.V., Noback, C.R., Carola, R. 1995. Human Anatomy and



Physiology. 374 Ed. Mc Graw-Hill Inc.



