BABV
KESIMPULAN DAN SARAN

5.1. Kesimpulan

1.

Air seduhan bubuk beluntas dan teh hijau yang ditambahkan pada
bakpao pada berbagai konsentrasi berpengaruh nyata terhadap total
fenol, total flavonoid, kemampuan menangkal radikal bebas DPPH
dan kemampuan mereduksi ion bakpao beluntas-teh hijau.

. Bakpao beluntas teh hijau memiliki total fenol berkisar antara 0,1123-

15,3447 mg GAE/ g sampel, total flavonoid berkisar antara 0,0045-
1,2014 mg CE/g sampel, kemampuan menangkal radikal bebas DPPH
berkisar antara 0,1049-1,2623 mg GAE/ g sampel dan kemampuan
mereduksi ion besi berkisar antara 0,0526-1,4713 mg GAE/g sampel.

. Hasil penelitian bakpao beluntas teh hijau memiliki korelasi kuat dan

positif (r > 0,8) antara aktivitas antioksidan terhadap total fenol dan
total flavonoid. Hasil penelitian menunjukkan bahwa air seduhan
bubuk beluntas dan teh hijau pada konsentrasi tertentu dapat
meningkatkan aktivitas antioksidan pada bakpao dan yang memiliki
aktivitas antioksidan tertinggi adalah perlakuan P6. Bakpao beluntas-
teh hijau dapat digolongkan sebagai antioksidan primer dan sekunder.

5.2. Saran

Perlu dilakukan pengujian lebih lanjut untuk mengetahui kandungan

fitokimia secara spesifik pada bakpao beluntas-teh hijau.

40



DAFTAR PUSTAKA

Aberoumand, A and S. S. Deokule. 2008. Comparison of Phenolic
Compounds of Some Edible Plans of Iran and India. Pakistan Journal
of Nutrition7(4):582-585.
http://www.scialert.net/qredirect.php?doi=pjn.2008.582.585&linkid=
pdf (23 Januari 2016).

Aksoy, L., E. Kolay., Y. Agilonu., Z. Aslan. and M. Kargioglu. 2013 Free
radical scavenging activity, total phenolic content, total antioxidant
status, and total oxidant status of endemic Thermopsis turcica. Saudi

J Biol Sci 2013 20(3): 235-239.
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3730902/ (20
Oktober 2017)

Al-Temimi, A. and R. Choudhary. 2013. Determination of Antioxidant
Activity In Different Kinds of Plants In Vivo and In Vitro By Using
Diverse Technical Methods. Journal Nutrition of Food Science
3:19.http://mwww.omicsonline.org/determination-of-antioxidant-
activity-in-different-kinds-of-plants-in-vivo%20and-in-vitro-by-
using-diverse technical-methods-2155-9600.1000184.pdf (5
September 2017).

Alumniits. ~ 2009. Teh  dan Khasiatnya  Bagi Kesehatan.
http://www.alumniits.com (20 April 2018).

Ananto, D.S. 2012. Bakpao. Jakarta: Demedia Pustaka. Hal 12-16

Andarwulan, N., Batari, R., Sandrasari, D.A., Bollin, B. and C.H., Wijaya.
2010. Short communication flavonoid content and antioxidant activity
of vegetables from Indonesia. Food Chemistry 121:1231-1235.

Ardiansyah, L.Nuraida, dan N.Andarwulan. 2003. Aktivitas antimikroba
daun beluntas (Pluchea indica Less) dan stabilitas aktivitasnya pada
berbagai konsentrasi garam dan tingkat pH. Jurnal Teknologi dan
Industri Pangan XIV(2):90-97.

41


http://www.scialert.net/qredirect.php?doi=pjn.2008.582.585&linkid=pdf
http://www.scialert.net/qredirect.php?doi=pjn.2008.582.585&linkid=pdf
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3730902/
http://www.alumniits.com/

42

Biswas, R., A, Dasgupta., A, Mitra., S, Roy.K,, K, Dutta.P., B, Achari., G,
Dastidar.S. and T.K. Chatterjee. 2005. Isolation, purification and
characterization of four pure compounds from the root extract of
Pluchea indica Less and the potentiality of the root extract and the
pure compounds for antimicrobial activity. European Bulletin of Drug
Research 13: 63-70.

Cabrera, C., R. Artacho, and R.Gimenez, 2006. Beneficial Effects of Green
Tea—A Review. Journal of the American College of Nutrition, 25(2):
79-99.  http://www.jacn.org/content/25/2/79.full.pdf+html. (20

September 2015).

Chaieb, I. 2010. Saponins as Insectisides: A review. Tunisian Journal of
Plant Protection 5(1): 39-50.
http://www.iresa.agrinet.tn/tjpp/tjpp9/41kbal.pdf 20 September
2015).

Chakuton, K., D. Puangpropintag, and M. Nakornriab. 2012. Phytochemical
Content and Antioxidant Activity of Colored and Non-Colored Thai
Rice Cultivars. Asian Journal of Plant Sciences 1: 285-293

Crozier, A. (Ed). 2006. Plant Secondary Metabolites: Occurence, Structure
and Role in Human Diet. USA: Blackwell Publishing. p. 102.

Dalimartha, S. 2008. Atlas Tumbuhan Obat Indonesia. Jakarta: Trubus
Agriwidaya. Hal 18-19.
https://books.google.co.id/books?id=7Xnukm8rY4C&pg=PA18&dq
=tanaman-+beluntas&hl=en&sa=X&redir_esc=y#v=onepage&qg=tana
man%?20beluntas&f=false (20 September 2017).

Das, T.K., D. Banerjee, D. Chakraborty, M.C. Pakhira, B. Shrivastava and
R.C., Kuhad. 2012. Saponin: Role in Animal System Review.
Veterinary World 5(4): 248-254
http://www.veterinaryworld.org/Vol.5/April%202012/Saponin-
%20R0le%20in%20Animal%20system.pdf (7 September 2017).

Halim, M.O. 2015. Pengaruh Proporsi Tepung Daun Beluntas (Pluchea
indica Less) dan Teh Hitam terhadap Sifat Fisikokimia, Sifat
Organoleptik dan Aktivitas Antioksidan Produk Minuman, Skripsi S-
1, Fakultas Teknologi Pertanian Unika Widya Mandala, Surabaya. Hal
49-



43

55.http://jurnal.wima.ac.id/index.php/JTPG/article/download/1512/1
403.pdf

Harborne, J.B. 1996. Metode Fitokimia. Penerjemah: Padmawinata, K. dan I.
Soediro. Bandung: Institut Teknologi Bandung-Press. Hal 153.

Hardiana, R., Rudiyansyah, dan T.A. Zaharah. 2012. Aktivitas Antioksidan
Senyawa Golongan Fenol dari Beberapa Jenis Tumbuhan Famili
Malvaceae. Jurnal Kimia dan Kemasan  1(1):8-13.
http://jurnal.untan.ac.id/index.php/jkkmipa/article/viewFile/991/94
0 (30 September 2015).

Hariana, A. 2013. 262 Tumbuhan Obat dan Khasiatnya. Jakarta: Penebar
Swadaya Hal 7; 57 https://books.google.co.id/books?id=bp-
0CAAAQBAIJ&pg=PP4&dg=Tumbuhan+Obat+dan+Khasiatnya&hl
=en&sa=X&redir_esc=y#v=onepage&q=Tumbuhan%200bat%20da
n%20Khasiatnya&f=false (15 September 2015)

Harianto, 1. 2015. Pengaruh Konsentrasi Tepung Daun Beluntas (Pluchea
Indica Less) Terhadap Sifat Fisikokimia, Organoleptik, dan Aktivitas
Antioksidan pada Minuman, Skripsi, Fakultas Teknologi Pertanian

UKWMS, Surabaya.
http://journal.wima.ac.id/index.php/JTPG/article/download/1363/127
3

Hartoyo, A. 2003. Teh dan Khasiatnya Bagi Kesehatan. Yogyakarta:
Kanisius. Hal 11-12

Hashim, N., A.R. Shaari, A.S. Mamat, and S. Ahmad. 2016. Effect of
Differences Methanol Concentration and Extraction Time on the
Antioxidant Capacity, Phenolics Content and Bioactive Constituents
of Orthosiphon Stamineus Extracts. MATEC Journal. 78:1-2.

Huang, D., B. Ou, and R.L. Prior. 2005. The Chemistry Behind Antioxidant
Capacity Assays. Journal of Agricultural and Food Chemistry 53(6):
1841-1856. http://dx.doi.org/10.1021/jf030723c (23 September
2015).

Jefrrey, G.A. 1997. An Introduction to Hydrogen Bonding. England: Oxford
University Press.



44

Juniarti, D., Osmeli, dan Yuhernita. 2009. Kandungan Senyawa Kimia, Uji
Toksisitas (Brine Shrimp Lethality Test) dan Antioksidan (1,1-difenil-
2-pikrilhidrasil) dari Ekstrak Daun Saga (Abrusprecatorius L.).
Makara Sains 13(1):50-
54.http://repository.ui.ac.id/contents/koleksi/2/b492aa5a2f6f8a76325
6f2afac928044a734274.pdf (28 September 2015).

Juniarti dan Yuhernita. 2011. Analisa Senyawa Metabolit Sekunder dari
Ekstrak Metanol Daun Surian yang Berpotensi sebagai Antioksidan.

Makara Sains. 15(1): 48-52.
http://journal.ui.ac.id/science/article/viewFile/877/836 (30
September 2015).

Koksal, E., B, Ercan., D,Emrah., T, Fatih., and G, llhami. 2011. Antioxidant
Activity of Melissa officinalis Leaves. Journal of Medicinal Plants
Research 5(2): 217-222.

Kumar, S. and A.K. Pandey. 2013. Chemistry and Biological Activities of
Flavonoids: An Overview. The Scientific World Journal.
https://www.researchgate.net/publication/259957595_Chemistry_an
d_Biological_Activities_of Flavonoids_An_Overview (24  Juli
2018).

Kurniawati, M. 2007. Penentuan Formula Antioksidan Untuk Menghambat
Ketengikan Pada Bumbu Ayam Goreng Kalasan Selama Satu Bulan.
Skripsi S-1, Fakultas Teknologi Pertanian IPB,
Bogor.http://repository.ipb.ac.id/bitstream/handle/123456789/11837/
FO7
mku_abstract.pdf;jsessionid=F3CF51C445946F06E097B9BD2B4A
FAFE?sequence=1 (6 Juni 2018).

Lee, L.. S.H. Kim. Y.B.Kim and Y.C. Kim. 2014. Quantitative Analysis of
Major Constituents in Green Tea with Different Plucking Periods and
Their Antioxidant Activity. Molecules 19: 9173-
9186.http://www.mdpi.com/1420-3049/19/7/9173/pdf (19 September
2015).

Li, Youguang., D. Ma., D. Sun., C. Wang., J. Zhang., Y. Xie., and T. Gua.
2015. Total phenolic, flavonoid content, and antioxidant activity of
flour, noodles, and steamed bread made from different colored wheat
grains by three milling methods.The Crop Juournal. 3: 328-334.
www.sciencedirect .com (3 Juni 2018)



45

Mahmood, T., N. Akhtar, and B.A. Khan. 2010. The Morphology,
Characteristics, and Medicinal Properties of Camellia Sinensis’ Tea.
Journal of Medicinal Plants Research, 4(19): 2028-2033.
http://www.academicjournals.org/jmpr/PDF/pdf2010/40ct/Mahmoo
d% 20et%20al.pdf. (20 September 2015)

Maiza-Benabdesselam, F., S. Khentache, K. Bougoffa, M. Chibane, S.
Adach, Y. Chapeleur, H. Max, and D. Laurain-Mattar. 2007.
Antioxidant Activities of Alkaloid Extracts of Two Algerian Species
of Fumaria: Fumaria capreolata and Fumaria bastardii. Records of
Natural Products 1(3):28-35
http://www.acgpubs.org/RNP/2007/Volume%201/Issue%201/RNP%
20fumaria.pdf (28 September 2017).

Michalak, A. 2006. Phenolic Compounds and Their Antioxidant Activity in
Plants Growing under Heavy Metal Stress Review. Polish Journal of
Environment Studies 15(4): 523-530.
http://citeseerx.ist.psu.edu/viewdoc/download?doi=10.1.1.461.2661
&rep=repl&type=pdf (25 Agustus 2017).

Middleton, E., C. Kandaswami and T.C. Theoharides. 2000. The Effect of
Plants Flavanoids on Mammalian Cells Implication for Inflammation,
Heart Disease and Cancer. Pharmacological Reviews 52(4): 673-751.
http://pharmrev.aspetjournals.org/content/52/4/673.full (15
September 2017).

Mohamed, N., and A. Abdullah .2016. Comparison of total phenolic content
and antioxidant activity of Kappaphycus alvarezii from Langkawi
and Semporna. American Institute of Physics Journal. 10: 340-345.
http://dx.doi.org/10.1063/1.4966778. ( 24 Juli 2018)

Molyneux, P. 2004. The Use of Stable Free Radical Diphenylpircrylhydrazyl
(DPPH) for Estimating Antioxidant Activity. Journal Science
Technology 26(2):211-219. http://rdo.psu.ac.th/sjstweb/journal/26-
2/07-DPPH.pdf (30 September 2015).

Muinah, 2011, Analisis Pengaruh TingkatPendapatan Dan Tingkat
Pendidikan Masyarakat Terhadap Permintaan Produk Asuransi Jiwa.
Diakses dari http://usu.ac.id/ [11 Mei 2018].


http://dx.doi.org/10.1063/1.4966778
http://usu.ac.id/

46

Muntana, N., and S. Prasong. 2010. Study on Total Phenolic Contents and
Their Antioxidant Activities of Thai White, Red, and Black Rice Bran
Extracts. Pakistan Journal of Biological Sciences (13)4:170-
174.http://lwww.researchgate.net/publication/44568678_Study on T
otal_Phenolic_Contents_and_their_Antioxidant_Activities_of

Thai_White_Red_and_Black Rice Bran_Extracts (21 Oktober
2017).

Nardini, M., and A.Ghiselli. 2003. Determination of Free and Bound
Phenolic Acids in Beer. Analytical Nutritional and Clinical Methods
84(1): 137-143. http://ac.els-cdn.com/S0308814603002577/1-52.0-
S0308814603002577-  main.pdf?_tid=6837abb0-892a-11e5-87dd-
00000aab0f27&acdnat=1447325273 b85c8fc8756817afe40179e251
132606 (17 Oktober 2015).

Oloyede, K. G., M. J. Oke, Y. Raji and A. T. Olugbade. 2010. Antioxidant
and Anticonvulsant Alkaloids in Crinum ornatum Bulb. World
Journal of Chemistry 5(1): 26-31
http://www.idosi.org/wjc/5%281%2910/4.pdf (19 Agustus 2017).

Ozcan, T., A. Akpinar, L. Bayizit, Yilmaz-Ersan and B. Delikanli. 2014.
Phenolics in Human Health. International Journal of Chemical
Engineering and Applications 5(5): 393-396.
http://www.ijcea.org/papers/416-N0002.pdf (12 September 2017).

Park, Y.S., S.J. Kim, and H.l. Chang. 2008. Isolation of Anthocyanins from
Black Rice (Heugjinjubyeo) and Screening of Its Antioxidant
Activities. Journal of Microbial Biotechnology 36(1): 55-60.

Pallab, K.T., B.Tapas, and P.K. Ramen. 2013. Estimation of Total Flavonoids
Content (TPC) and Antioxidant Activities of Methanolic Whole Plant
Extract of Biophytum sensitivum Linn. J Drug Deliv Ther 2013;3:33-
7.www.researchgate.net/profile/Wai_JoanneKam/post/Does_Total F
lavonoid_Content_determination_requires_Potassium_Acetate_as_re
agents_when_Quercetin_is_used_as_standard_compound (22
Oktober 2017)

Pamungkas, N.P. 2016. Kadar Betakaroten, Tingkat Pengembangan dan
Daya Terima Bakpao dengan Subtitusi Tepung Labu Kunin. Skripsi
S-1. Universitas Muhamdiyah Surabaya. http://www.
eprints.ums.ac.id/43682/5/HALAMAN%20DEPAN.pdf


http://www.researchgate.net/profile/Wai_JoanneKam/post/Does_Total_Flavonoid_Content_determination_requires_Potassium_Acetate_as_reagents_when_Quercetin_is_used_as_standard_compound%20%20(22
http://www.researchgate.net/profile/Wai_JoanneKam/post/Does_Total_Flavonoid_Content_determination_requires_Potassium_Acetate_as_reagents_when_Quercetin_is_used_as_standard_compound%20%20(22
http://www.researchgate.net/profile/Wai_JoanneKam/post/Does_Total_Flavonoid_Content_determination_requires_Potassium_Acetate_as_reagents_when_Quercetin_is_used_as_standard_compound%20%20(22

47

Pramana, R. I. 2012.Studi Ekstrak Daun Beluntas (Pluchea Indica Less.)
Sebagai Inhibitor Korosi Ramah Lingkungan Terhadap Baja Karbon
Rendah di Lingkungan 3,5% NaCl, Tesis, Fakultas Teknik Ul,
Depok.http://lib.ui.ac.id/file?file=digital/20308334-T%2031694-
Studi%20ekstrak-full%20text.pdf(20 September 2015).

Pujowati, P. 2006. Pengenalan Ragam Tanaman Lanskap Asteraceae
(Compositae), Tesis, Departemen Arsitektur Lanskap Fakultas

Pertanian ITB,
Bogor.www.freewebs.com/arl_ipb_2006/deskripsi/asteraceae.pdf (10
Agustus 2015).

Raharjo, I. dan S.F.A.J. Horsten. 2008. Tumbuhan Pantai Pluchea indica less,
Journal Medicinal and Poisonous Plants. 12(2): 441-443.

Rice-Evans, C.A., N.J. Miller, and G.Paganga, 1997. Antioxidant Properties
of Phenolic Compounds. Trends in Plant Research 3(4):436-444
http://www.sciencedirect.com/science/article/pii/S136013859701018
2 (19 September 2017)

Rohdiana D. 2009. Teh Hitam dan Antioksidan. Indonesia: Pusat Penelitian
Teh dan Kina Gambung

Saeed, N., M.R. Khan., and M. Shabbir. 2012. Antioxidant activity, total
phenolic and total flavonoid contents of whole plant extracts Torilis
leptophylla L. BMC Complementary and Alternative Medicine
12:221.  http://www.biomedcentral.com/1472-6882/12/221 (15
September 2017).

Saxena, Mamta., J. Saxena, R. Nema, D. Singh and A. Gupta. 2013.
Phytochemistry of Medicinal Plants. Journal of Pharmacognosy and

Phytochemistry 1(6): 168-
182.http://lwww.phytojournal.com/volllssue6/Issue_march_2013/26.
pdf (12 Agustus 2015).

Setiokusumo, C. 2016. Pengaruh Proporsi daun Beluntas (Pluchea Indica
Less) dan The Hijau terhadap Aktivitas Antioksidan Produk
Minuman, Skripsi S-1, Fakultas Teknologi Pertanian UKWMS,
Surabaya. http://repository.wima.ac.id/5468/ (31 oktober 2017)


http://www.sciencedirect.com/science/article/pii/S1360138597010182%20(19
http://www.sciencedirect.com/science/article/pii/S1360138597010182%20(19
http://www.phytojournal.com/vol1Issue6/Issue_march_2013/26.pdf
http://www.phytojournal.com/vol1Issue6/Issue_march_2013/26.pdf
http://repository.wima.ac.id/5468/

48

Silalahi, J. 2002. Senyawa Polifenol Sebagai Komponen Aktif yang
Berkhasiat dalam Teh. Majalah Kedokteran Indonesia 52(10):361-
364.

Sinija, V.R. and H.N. Mishra. 2008. Green tea: Health Benefits. Journal of
Nutritional and Environmental Medicine 17(4); 232-242.
http://www.7starsma.com/images/TEA-Article-14.pdf (22 September
2017).

Siringoringo, H.2012. Pengaruh Pemberian Tepung Daun Beluntas (Pluchea
Indica Less) Terhadap Penurunan Kolesterol Mencit (Mus musculus
L.), Skripsi, Universitas Negeri Medan,
Medan.http://digilib.unimed.ac.id/public/lUNIMED-Undergraduate-
22772-FILE%205_%20BAB%201.pdf(20 September 2017)

Sompong, R., S. Siebenhandl-Ehn, G. Linsberger-Martin and E. Berghofer.
2011. Physicochemical and Antioxidative Properties of Red and Black
Rice Varieties from Thailand, China and Sri Lanka. Food Chemistry.
124:132-140.

Soraya, N. 2007. Sehat dan Cantik Berkat Teh Hijau. Jakarta: Penebar Plus.
Hal 23-24

Sudirman, S. 2011. Aktivitas Antioksidan dan Komponen Bioaktif Kangkung
Air (Ipomoea aquatica Forsk.). Skripsi S-1. Fakultas Perikanan dan
lmu Kelautan Institut Pertanian Bogor.
http://repository.ipb.ac.id/handle/123456789/47230 (24 Mei 2018).

Sultana, B., F. Anwar., and M. Ashraf. 2009. Effect of Extraction
Solvent/Technique on the Antioxidant Activity of Selected Medicinal

Plant Extracts. Journal Molecules 14:2167-
2180.http://www.mdpi.com/1420-3049/14/6/2167/pdf (20 Oktober
2017).

Susanty dan F. Bachmid. 2016. Perbandingan Metode Ekstraksi Maserasi dan
Refluks terhadap Kadar Fenolik dari Ekstrak Tongkol Jagung, ISSN
2252-7311, hal 87-93

Sumpio, B.E., A.C. Cordova, D.W.Berke-Schlessel,F. Qin, and Q.H. Chen.
2006. Green tea, the “Asian Paradox”, and Cardiovascular
Disease.http://www.researchgate.net/publication/7133342_Green_Te


http://repository.ipb.ac.id/handle/123456789/47230%20(24

49

a_the_Asian_Paradox_and_Cardiovascular_Disease (20 September
2017).

Tadera K., Y. Minami., K. Takamatsu, and T.Matsuoka. 2006. Inhibition of
a-glucosidase and a-amylase by flavonoids. Journal Nutrion Science
and Vitamin. 52 (2): 149:153.

Tuminah, S. 2004. Teh (Camellia sinensis O.K. var. Assamica (Mast))
sebagai Salah Satu Sumber Antioksidan. Cermin Dunia Kedokteran
http:/lwww.kalbe.co.id/files/cdk/files/144_16AntioxidantTea.pdf/14
4_16AntioxidantTea.html(25 Oktober 2015).

Wahyudin, A. 2006. Dampak Penggunaan Tepung Daun Beluntas (Pluchea
Indica L.) Dalam Pakan Terhadap Penampilan Dan Komposisi Karkas
Itik Lokal Jantan, Skripsi S-1, Fakultas Peternakan, Institut Pertanian
Bogor,
Bogor..http://repository.ipb.ac.id/bitstream/handle/123456789/3216/
A.

Wang, R., W, Zhou., H. H, Yu., and W. F. Chow,. 2006. Effects of Green Tea
Extract on the Quality of Bread by Unfrozen and Frozen Dough
Processes. Journal of the Science of Food and Agriculture, 86, 857-
864.

Widyawati, P.S., Y.D.W. Werdhani, C. Setiokusumo, and A. Kartikasari.
2017. In Vitro Antioxidant Capacities and Antidiabetic Properties of
Pluchea Leaves and GreenTEA Mixtures at Various Proportions.
International Journal of Pharmacy and Pharmaceutical Sciences. 8:
203-208.

Widyawati, P.S., T.D.W. Budianta, A.R. Utomo and I. Harianto. 2016. The
Physicochemical and Antioxidant Properties of Pluchea indica Less.
Drink in Tea Bag Packaging, International Journal of Food and
Nutritional Science. 5 (3):113-120.

Widyawati, P. S., C. H. Wijaya, P. S. Hardjosworo, dan D. Sajuthi. 2012.
Aktivitas Antioksidan Berbagai Fraksi dan Ekstrak Metanolik Daun
Beluntas (Pluchea indica Less). Agritech 32(3): 249-257.
http://www.jurnal-
agritech.tp.ugm.ac.id/ojs/index.php/agritech/article/view/247 (28
Agustus 2017).



50

Widyawati, P. S., C. H. Wijaya, P.S. Hardjosworo, dan D. Sajuthi. 2011.
Evaluasi  Aktivitas  Antioksidatif Ekstrak Daun  Beluntas
(Plucheaindica) Berdasarkan Perbedaan Ruas Daun. Rekapangan
Jurnal Teknologi Pangan
5(1):114.http://download.portalgaruda.org/article.php?article=18090
4&val=6221&title=Antioksidan%20Beluntas (20 September 2017).

Wijayanti, M., D.R.S. Dewi, dan A.L. Maukar. 2010. Studi Alternatif
Pembutana Bakpao dengan Menggunakkan Tepung Suweg sebagai
Pengganti Tepung Terigu. Widya Teknik vol 9 (2):193-202.
http://www.academia.edu/3519228/STUDI_ALTERNATIF_PEMB
UATAN_BAKPAO_DENGAN_MENGGUNAKAN_TEPUNG_SU
WEG_SEBAGAI_PENGGANTI_TEPUNG_TERIGU (20 Oktober
2017)

Winarno, M.W. dan D. Sundari. 1998. Pemanfaatan Tumbuhan Sebagai Obat
Diare di Indonesia. Cermin Dunia Kedokteran. 109:25-32

Zhu, F. 2015. Interactions between Starch and Phenolic Compound, Trends
in Food Science & Technology. 43:129-143.

Zhu, H., Y. Z Wang, Y. X. Liu, Y. L. Xia, and T. Tang. 2010. Analysis of
Flavonoids in Portulaca oleracea L. by UV-Vis Spectrophotometry
with Comparative Study on Different Extraction Technologies. Food
Analytical Methods 3(2):90-97.
http://www.researchgate.net/publication/225565538_Analysis_of FI
avonoids_in_Portulaca_oleracea_L. by UVVis_Spectrophotometry
_with_Comparative_Study_on_Different_Extraction_Technologies
(07 Oktober 2017).

Zowail, M.E.M., E.H.H.Khater, and M.E.M. EL-Asrag. 2009. Protective
effect of green tea extract against cytotoxicity induced by
enrofloxacininrat, J. biolog. Sci. 1 (2): 45-
64.http://www.researchgate.net/publication/270892997 Protective e
ffect_of green_tea extract_against_cytotoxicity induced_by enrofl
oxacin_in_rat (20 September 2017)


http://www.academia.edu/3519228/STUDI_ALTERNATIF_PEMBUATAN_BAKPAO_DENGAN_MENGGUNAKAN_TEPUNG_SUWEG_SEBAGAI_PENGGANTI_TEPUNG_TERIGU
http://www.academia.edu/3519228/STUDI_ALTERNATIF_PEMBUATAN_BAKPAO_DENGAN_MENGGUNAKAN_TEPUNG_SUWEG_SEBAGAI_PENGGANTI_TEPUNG_TERIGU
http://www.academia.edu/3519228/STUDI_ALTERNATIF_PEMBUATAN_BAKPAO_DENGAN_MENGGUNAKAN_TEPUNG_SUWEG_SEBAGAI_PENGGANTI_TEPUNG_TERIGU
http://www.researchgate.net/publication/225565538_Analysis_of_Flavonoids_in_Portulaca_oleracea_L._by_UVVis_Spectrophotometry_with_Comparative_Study_on_Different_Extraction_Technologies
http://www.researchgate.net/publication/225565538_Analysis_of_Flavonoids_in_Portulaca_oleracea_L._by_UVVis_Spectrophotometry_with_Comparative_Study_on_Different_Extraction_Technologies
http://www.researchgate.net/publication/225565538_Analysis_of_Flavonoids_in_Portulaca_oleracea_L._by_UVVis_Spectrophotometry_with_Comparative_Study_on_Different_Extraction_Technologies

