
52 

 

 

 

DAFTAR PUSTAKA 

 

[1]  F. Rahmawati, Aneka Ragam Pengolahan Ikan, Sumba: Kementerian Pembangunan 

Daerah Tertinggal RI, 2012.  

[2]  Kementerian Pendidikan dan Kebudayaan RI, Dasar-Dasar Teknik Penangkapan Ikan dan 

Penyimpanan Hasil Tangkap, Jakarta: Kementerian Pendidikan dan Kebudayaan RI, 

2015.  

[3]  H. Hawali, "Analisa Teknis dan Ekonomis Pengembangan Industri Komponen Peralatan 

Pendingin Ruang Muat (Cold Storage) Kapal Ikan di Indonesia," Institut Teknologi 

Sepuluh November, Surabaya, 2017. 

[4]  A. B. Prasetyo, I. Setiyanto and T. D. Hapsari, "Analisis Usaha Perikanan Tangkap Kapal 

Purse Seine Berpendingin Freezer Dibandingkan Dengan Es Di Pelabuhan 

Perikanan Pantai (Ppp) Bajomulyo, Juwana, Kabupaten Pati," in Prosiding Seminar 

Nasional Tahunan ke - V Hasil Penelitian Perikanan dan Kelautan, Semarang, 2016.  

[5]  R. I. Hutapea and U. Prayogi, "Studi Perencanaan Cold Storage Ikan Laut Di Tanjung Balai 

Karimun," in Seminar Nasional Kelautan XIII, Surabaya, 2018.  

[6]  Kementerian Kelautan Dan Perikanan, "Petunjuk Teknis Pengelolaan Bantuan Pemerintah 

Pembangunan Cold Storage," Kementerian Kelautan Dan Perikanan, Jakarta, 2017. 

[7]  M. T. Utomo, S. S. Djasmani, H. Saksono and Suadi, "Analisis Usaha Purse Seine Di 

Kecamatan Juwana Kabupaten Pati," Jurnal Perikanan, vol. XV, no. 2, pp. 91 - 100, 

2013.  

[8]  A. Farida, "Penggunaan Glyroxyl Untuk Menghambat Penurunan Mutu Ikan Mas (Cyprinus 

Carpio) Segar," Jurnal Perikanan, vol. IX, no. 1, pp. 125 - 133, 2007.  



53 

 

 

 

[9]  A. Metaxas, "Microwave heating," Power Engineering, p. 237, 1991.  

[10]  S. Safaeian, "Microbiology of Fish and Seafood," in National Conference on Recent 

Advances in Engineering and Mopdern Sciences, Tehran, 2018.  

[11]  Kementerian Pendidikan dan Kebudayaan, Penanganan Ikan Hasil Tangkapan, 

Kementerian Pendidikan dan Kebudayaan, 2015.  

[12]  Food and Drug Administration U.S. Department of Health and Human Services, "Kinetics of 

Microbial Inactivation for Alternative Food Processing Technologies," Food and Drug 

Administration U.S. Department of Health and Human Services, 2000. 

[13]  R. M. Martinez, C. J. Megli and a. R. K. Taylor, "Growth and Laboratory Maintenance of 

Vibrio Cholerae," John Wiley & Sons, Inc., New Hampshire, 2010. 

[14]  B. MD, G. P and A. SP, "Validation of a predictive model describing growth of Salmonella in 

enteral feeds," Brazilian Journal of Microbiology, vol. 40, no. 1, pp. 149 - 154, 2009.  

[15]  N. N. Voroshilova and T. B. Kazakova, "Effect of the development phase and growth rate of 

a Shigella sonnei population on the reproduction of homologous bacteriophage," Zh 

Mikrobiol Epidemiol Immunobiol, 1983.  

[16]  M. Iwamoto, T. Ayers, B. E. Mahon and D. L. Swerdlow, "Epidemiology of Seafood-

Associated Infections in the United States," CLINICAL MICROBIOLOGY REVIEWS, 

vol. 23, no. 2, pp. 399 - 411, 2010.  

[17]  R. Apriani, R. Ferasyi and R. Razali, "JUMLAH CEMARAN MIKROBA DAN NILAI 

ORGANOLEPTIK IKAN TONGKOL (Euthynnus affinis)," JIMVET, vol. 01, no. 03, pp. 

598 - 603, 2017.  

[18]  B. S. Nasional, "Ikan segar - Bagian 1: Spesifikasi," Badan Standardisasi Nasional, Jakarta, 

2006. 



54 

 

 

 

[19]  Hawk Safety, "Does Freezing Food Kill Bacteria?," DayMark Safety Systems , Ohio, 2017. 

[20]  L. Rianingsih, S. A. Budhiyanti and N. Ekantari, "Pengaruh Pengolahan Dengan Microwave 

Terhadap Kandungan Asam Lemak Omega-3 Filet Ikan Kembung," Jurnal 

Perikanan, vol. VII, no. 2, pp. 266 - 272, 2006.  

[21]  O. C., A. E. Abioye and O. Y., "Microwave Heating Applications in Food Processing," IOSR 

Journal of Electrical and Electronics Engineering, vol. 9, no. 4, pp. 29 - 34, 2014.  

[22]  A. K. Datta and Ramaswamy, Handbook Of Microwave Technology For Food Applications, 

Marcel Dekker, Inc., 2001.  

[23]  W. Love, "Handbook of Microwave Technology," Academic Press Inc., 1995.  

[24]  FOOD AND DRUG ADMINISTRATION CENTER FOR FOOD SAFETY AND APPLIED 

NUTRITION OFFICE, Fish and Fishery Products Hazards and Controls Guidance, 

Florida: Fish and Fishery Products Hazards and Controls Guidance USA, 2011.  

[25]  Kementerian Kesehatan RI, "Standar Dan Persyaratan Kesehatan Lingkungan Kerja 

Industri," Kementerian Kesehatan RI, Jakarta, 2016. 

[26]  speedcryo, "SpeedCryo - Home > Product > Cabinet Quick Freezer," speedcryo, 2021. 

[Online]. Available: https://www.speedcryofreezer.com/cabinet-quick-freezer/blast-

chiller-and-shock-

freezer.html?gclid=CjwKCAjwtpGGBhBJEiwAyRZX2pITAGUmffdy8lTBX1ymu1e-

TIxDD8XBnC9MxCgg9612aypewirFuBoCTTYQAvD_BwE. [Accessed 13 06 2021]. 

[27]  Gudang Genset, "Home-BERITA dan ARTIKEL-Cara Menghitung Pemakaian Bahan Bakar 

Pada Genset," Gudang Genset, 2021. [Online]. Available: 

https://gudanggenset.com/berita-dan-artikel/cara-menghitung-pemakaian-bahan-

bakar-pada-genset/. [Accessed 13 6 2021]. 



55 

 

 

 

[28]  M. Gupta, W. W. Leong and Eugene, Microwaves and Metals, Singapore: John Wiley & 

Sons, 2007.  

[29]  S. Chandrasekaran, S. Ramanathan and T. Basak, "Microwave Material Processing—A 

Review," Wiley Online Library, 2011.  

[30]  T. Santos, L. C. Costa, M. Valente, J. Monteiro and J. Sousa, "3D Electromagnetic Field 

Simulation in Microwave Ovens : a Tool to Control Thermal Runaway," Physics 

Department University of Aveiro, Aveiro, 2011. 

[31]  Brenda, "Voltage standing wave ratio (VSWR)," November 2020. [Online]. Available: 

https://www.microwaves101.com/encyclopedias/voltage-standing-wave-ratio-vswr. 

[32]  C. A. Balanis, ANTENNA THEORY ANALYSIS AND DESIGN, Tempe: Wiley, 2016.  

[33]  S. Liu, M. Fukuoka and N. Sakai, "Dielectric Properties of Fish Flesh at Microwave 

Frequency," Food Sci. Technol, vol. 18, no. 2, pp. 157 - 166, 2011.  

[34]  S. Ryyniinen, "The Electromagnetic Properties of Food Materials: A Review of the Basic 

Principles," Journal of Food Engineering, vol. 26, pp. 409 - 429, 1994.  

[35]  K. HINDERINK, M. L. M and H. KORKEALA, "Group I Clostridium botulinum Strains Show 

Significant Variation in Growth at Low and High Temperatures," Journal of Food 

Protection, vol. 72, no. 2, pp. 375 - 383, 2008.  

 

 

 


