43

DAFTAR PUSTAKA

Aprotosoaie, A. C., Luca, S. V., & Miron, A. (2016). Flavor Chemistry of Cocoa and Cocoa
Products—An Overview. Comprehensive Reviews in Food Science and Food
Safety, 15. https://doi.org/10.1111/1541-4337.12180

Ares, G., Barreiro, C., & Giménez, A. (2009). Comparison of Attribute Liking and JAR
Scales to Evaluate the Adequacy of Sensory Attributes of Milk Desserts. Journal
of Sensory Studies, 24(5), 664-676. https://doi.org/10.1111/j.1745-
459X.2009.00232.x

Barbosa-Pereira, L., Rojo-Poveda, O., Ferrocino, |., Giordano, M., & Zeppa, G. (2019a).
Analytical Dataset on Volatile Compounds of Cocoa Bean Shells from Different
Cultivars and Geographical Origins. Data in Brief, 25, 104268.
https://doi.org/10.1016/j.dib.2019.104268

Barbosa-Pereira, L., Rojo-Poveda, O., Ferrocino, |., Giordano, M., & Zeppa, G. (2019b).
Assessment of Volatile Fingerprint by HS-SPME/GC-gMS and E-Nose for the
Classification of Cocoa Bean Shells Using Chemometrics. Food Research
International, 123, 684—696. https://doi.org/10.1016/j.foodres.2019.05.041

Botella-Martinez, C., Lucas-Gonzalez, R., Ballester-Costa, C., Pérez-Alvarez, J. A.,
Fernandez-Lopez, J., Delgado-Ospina, J., Chaves-Lépez, C., & Viuda-Martos,
M. (2021). Ghanaian Cocoa (Theobroma cacao L.) Bean Shells Coproducts:
Effect of Particle Size on Chemical Composition, Bioactive Compound Content
and Antioxidant Activity. Agronomy, 11(2), 401.
https://doi.org/10.3390/agronomy11020401

BPOM. (2005). Peraturan Kepala Badan Pengawas Obat dan Makanan Republik
Indonesia Nomor HK.00.05.52.0685 Tentang Ketentuan Pokok Pangan
Fungsional. Badan Pengawas Obat dan Makanan Republik Indonesia.

Cao, Q.-Q., Wang, J.-Q., Chen, J.-X., Wang, F., Gao, Y., Granato, D., Zhang, X., Yin, J.-
F., & Xu, Y.-Q. (2022). Optimization of Brewing Conditions for Tieguanyin Oolong
Tea by Quadratic Orthogonal Regression Design. Npj Science of Food, 6(1), 25.
https://doi.org/10.1038/s41538-022-00141-7

Delgado-Ospina, J., Esposito, L., Molina-Hernandez, J. B., Pérez-Alvarez, J. A.,
Martuscelli, M., & Chaves-Lépez, C. (2023). Cocoa Shell Infusion: A Promising
Application for Added-Value Beverages Based on Cocoa’s Production
Coproducts. Foods, 12(13), 2442. https://doi.org/10.3390/foods 12132442

Dos Anjos Lopes, S. M., Martins, M. V., de Souza, V. B., & Tulini, F. L. (2021). Evaluation
of the Nutritional Composition of Cocoa Bean Shell Waste (Theobroma cacao)



44

and Application in the Production of a Phenolic-rich Iced Tea. Journal of Culinary
Science & Technology, 1-11. https://doi.org/10.1080/15428052.2021.2016531

Drewnowski, A., & Gomez-Carneros, C. (2000). Bitter Taste, Phytonutrients, and the
Consumer: A Review. The American Journal of Clinical Nutrition, 72(6), 1424—
1435. https://doi.org/10.1093/ajcn/72.6.1424

Du Preez, B. V. P., De Beer, D., Moelich, E. I., Muller, M., & Joubert, E. (2020).
Development of Chemical-Based Reference Standards for Rooibos and
Honeybush Aroma Lexicons. Food Research International, 127, 108734.
https://doi.org/10.1016/j.foodres.2019.108734

Farhan, M. (2019). Pengaruh Metode Pengolahan Pasca Panen dan Teknik Penyeduhan
terhadap Cita Rasa Kopi. Brawijaya.

Hasanah, U., Adawiyah, D. R., & Nurtama, B. (2014). Preferensi dan Ambang Deteksi
Rasa Manis dan Pahit: Pendekatan Multikultural dan Gender. Jurnal Mutu
Pangan, 1((1)), 1-8.

Hasyati, N. (2022). Studi Optimasi Empat Atribut Sensori (Manis, Pahit, Asam, Sepat)
pada Teh Dauh Kopi Robusta dan Arabika dengan Teknik Seduh Dekosi dan
Infusa. Brawijaya.

Hernandez-Dominguez, E., Espinosa-Solis, V., Hernandez-Nava, R. G., Garcia-
Barrientos, R., Suarez-Rodriguez, C. D. P., Gallardo-Bernal, P., Figueroa-
Wences, V. M., & Sanchez-Mundo, M. D. L. L. (2024). Valorization of Cocoa
Bean Shell Agro-Industrial Residues for Producing Functional Hot Water
Infusions. Processes, 12(12), 2905. https://doi.org/10.3390/pr12122905

Joki¢, S., Gagi¢, T., Knez, Z., Subari¢, D., & Skerget, M. (2018). Separation of Active
Compounds from Food by-Product (Cocoa Shell) Using Subcritical Water
Extraction. Molecules, 23(6), 1408. https://doi.org/10.3390/molecules23061408

Krasner, S. W. (1995). The Use of Reference Materials in Sensoy Analysis. Water
Science and Technology, 31(11), 265-272. https://doi.org/0273-1223(95)00486-
6

Laaksonen, O. (2011). Astringent Food Compunds and Their Interaction with Taste
Properties. Department of Biochemistry and Food Chemistry, University of
Turku.

Lantano, C., Rinaldi, M., Cavazza, A., Barbanti, D., & Corradini, C. (2015). Effects of
Alternative Steeping Methods on Composition, Antioxidant Property and Colour
of Green, Black and Oolong Tea Infusions. Journal of Food Science and
Technology, 52(12), 8276—8283. https://doi.org/10.1007/s13197-015-1971-4



45

Lawless, H. T., & Heymann, H. (2010). Sensory Evaluation of Food: Principles and
Practices. Springer New York. https://doi.org/10.1007/978-1-4419-6488-5

Lee, S. M., Chung, S.-J., Lee, O.-H., Lee, H.-S., Kim, Y.-K., & Kim, K.-O. (2008).
Development of Sample Preparation Presentation Procedure and Sensory
Descriptive Analysis of Green Tea. Journal of Sensory Studies, 23(4), 450-467.
https://doi.org/10.1111/j.1745-459X.2008.00165.x

Lin, S.-D., Yang, J.-H., Hsieh, Y.-J., Liu, E.-H., & Mau, J.-L. (2014). Effect of Different
Brewing Methods on Quality of Green Tea: Quality of Green Tea. Journal of Food
Processing and Preservation, 38(3), 1234-1243.
https://doi.org/10.1111/jfpp.12084

Liu, M., Liu, J., He, C., Song, H., Liu, Y., Zhang, Y., Wang, Y., Guo, J., Yang, H., & Su,
X. (2017). Characterization and Comparison of Key Aroma-Active Compounds
of Cocoa Liquors from Five Different Areas. International Journal of Food
Propetrties, 20(10), 2396-2408.
https://doi.org/10.1080/10942912.2016.1238929

Martinez, R., Torres, P., Meneses, M. A., Figueroa, J. G., Pérez-Alvarez, J. A., & Viuda-
Martos, M. (2012). Chemical, Technological and in Vitro Antioxidant Properties
of Cocoa (theobroma Cacao L.) Co-Products. Food Research International,
49(1), 39-45. https://doi.org/10.1016/j.foodres.2012.08.005

Meilgaard, M. C., Civille, G. V., & Carr, B. T. (2006). Sensory Evaluation Techniques
(Fourth Edition). CRC Press.

Muller, M., De Beer, D., Truzzi, C., Annibaldi, A., Carloni, P., Girolametti, F., Damiani, E.,
& Joubert, E. (2020). Cold Brewing of Rooibos Tea Affects Its Sensory Profile
and Physicochemical Properties Compared to Regular Hot, and Boiled Brewing.
LWT, 132, 109919. https://doi.org/10.1016/j.lwt.2020.109919

Nurjanah, S., & Sari, R. N. (2023). Persiapan Panelis Terlatih untuk Analisis Profil
Sensori Susu Ruminansia Sumbawa. 1(3).

Nurrahma, I. S. (2024). Analisis Kandungan Antioksidan dan Kualitas Sensori Teh Kulit
Biji Kakao (theobroma Cacao) dengan Penambahan Kayu Manis (Cinnamomum
Burmannii). Universitas Muhammadiyah Malang.

Okiyama, D. C. G., Navarro, S. L. B., & Rodrigues, C. E. C. (2017). Cocoa Shell and Its
Compounds: Applications in the Food Industry. Trends in Food Science &
Technology, 63, 103—112. https://doi.org/10.1016/j.tifs.2017.03.007

Paries, M., Bougeard, S., & Vigneau, E. (2022). Multivariate Analysis of Just-About-Right
Data with Optimal Scaling Approach. Food Quality and Preference, 102, 104681.
https://doi.org/10.1016/j.foodqual.2022.104681



46

Purnama, G. T. (2018). Proses Pengembangan Performansi Panelis Terlatih
Menggunakan Metode Spectrum Descriptive Analysis Di PT. Campina Ice
Cream Industry Thk. Brawijaya.

Pusat Data dan Sistem Informasi Pertanian Kementerian Pertanian. (2022). Outlook
Komoditas Perkebunan Kakao. Pusat Data dan Sistem Informasi Pertanian
Kementerian Pertanian.

Quijano-Aviles, M., FrancoAgurto, G., SurezQuirumbay, K., BarragnLucas, A., &
ManzanoSantana, P. (2016). Linear Programming Formulation of a Dairy Drink
Made of Cocoa, Coffee and Orange By-Products. Emirates Journal of Food and
Agriculture, 28(8), 554. https://doi.org/10.9755/ejfa.2015-09-750

Rao, N. Z., & Fuller, M. (2018). Acidity and Antioxidant Activity of Cold Brew Coffee.
Scientific Reports, 8(1), 16030. https://doi.org/10.1038/s41598-018-34392-w

Rinaldi, M., Littardi, P., Paciulli, M., Caligiani, A., & Chiavaro, E. (2020). Effect of Cocoa
Bean Shells Granulometries on Qualitative Properties of Gluten-Free Bread
During Storage. European Food Research and Technology, 246(8), 1583—1590.
https://doi.org/10.1007/s00217-020-03513-z

Rojo-Poveda, O., Barbosa-Pereira, L., Mateus-Reguengo, L., Bertolino, M., Stévigny, C.,
& Zeppa, G. (2019). Effects of Particle Size and Extraction Methods on Cocoa
Bean Shell Functional Beverage. Nutrients, 11(4), 867.
https://doi.org/10.3390/nu11040867

Rojo-Poveda, O., Barbosa-Pereira, L., Zeppa, G., & Stévigny, C. (2020). Cocoa Bean
Shell—A By-Product with Nutritional Properties and Biofunctional Potential.
Nutrients, 12(4), 1123. https://doi.org/10.3390/nu12041123

Rossetti, D., Bongaerts, J. H. H., Wantling, E., Stokes, J. R., & Williamson, A.-M. (2009).
Astringency of Tea Catechins: More Than an Oral Lubrication Tactile Percept.
Food Hydrocolloids, 23(7), 1984-1992.
https://doi.org/10.1016/j.foodhyd.2009.03.001

Rosyada, F. F. A., Agustina, E., & Faizah, H. (2023). Pengaruh Konsentrasi Gula
Terhadap Karakteristik Fisika, Kimia dan Aktivitas Antioksidan Teh Kombucha
Daun Belimbing Wuluh (Avverhoa bilimbi Linn.). Rekayasa, 16(1), 27-34.
https://doi.org/10.21107/rekayasa.v16i1.16977

Schraidt, M. (2009). Appendix L: Penalty Analysis or Mean Drop Analysis. In L. Rothman
& M. J. Parker, Just-About-Right (JAR) Scales: Design, Usage, Benefits, and
Risks (pp. 50-53). ASTM International100 Barr Harbor Drive, PO Box C700,
West Conshohocken, PA 19428-2959. https://doi.org/10.1520/MNL11493M



47

Siow, C. S., Chan, E. W. C., Wong, C. W., & Ng, C. W. (2022). Antioxidant and Sensory
Evaluation of Cocoa (theobroma Cacao L.) Tea Formulated with Cocoa Bean
Hull of Different Origins. Future Foods, 5, 100108.
https://doi.org/10.1016/j.fufo.2021.100108

Song, J., Xia, Y., & Zhong, F. (2021). Consumers with High Frequency of ‘Just About
Right' in Jar Scales May Use Lower Cognitive Effort: Evidence from the

Concurrent 9-Point Hedonic Scale and CATA Question. Food Research
International, 143, 110285. https://doi.org/10.1016/j.foodres.2021.110285

Stone, H., & Sidel, J. L. (2004). Sensory Evaluation Practices (Third Edition). Elsevier
Academic Press.

Wang, L., Zhang, H., Xie, M., Wan, J., Li, J., Yang, S., Li, Y., Zhang, Q., Liu, Z., & Xiong,
Y. (2024). Optimization of Brewing Process Vine Tea and Flavor Analysis of
Different Brewing Processes. Journal of Food Biochemistry, 2024, 1-27.
https://doi.org/10.1155/2024/8858457

Wang, S., Gan, Z., Wang, B., Zhang, N., Li, K., & Yao, T. (2022). Effect of Brewing
Conditions on Polyphenols in the Dark Tea (camellia Sinensis L.) Infusions:
Content, Composition and Antioxidant Activities. Food Science and Technology,
42, €36322. https://doi.org/10.1590/fst.36322

Xiong, R., & Meullenet, J.-F. (2006). A PLS Dummy Variable Approach to Assess the
Impact of JAR Attributes on Liking. Food Quality and Preference, 17(3—4), 188—
198. https://doi.org/10.1016/j.foodqual.2005.03.006

Zujko, M. E., & Witkowska, A. M. (2014). Antioxidant Potential and Polyphenol Content
of Beverages, Chocolates, Nuts, and Seeds. International Journal of Food
Properties, 17(1), 86-92. https://doi.org/10.1080/10942912.2011.614984



