
38 
 

DAFTAR PUSTAKA 

Al-Haj Ibrahim, H. (2019). Introductory Chapter: Fractionation. In Fractionation. 

IntechOpen. https://doi.org/10.5772/intechopen.78050 

Ali, B. H., Blunden, G., Tanira, M. O., & Nemmar, A. (2008). Some phytochemical, 

pharmacological and toxicological properties of ginger (Zingiber officinale Roscoe): 

A review of recent research. Food and Chemical Toxicology, 46(2), 409–420. 

https://doi.org/10.1016/j.fct.2007.09.085 

Alwin Azhari, M., Wahyuni Putri, I., Irvan Pratama, A., Evita Hidayah, R., & Ambarsari, 

L. (2017). Current Biochemistry CURRENT BIOCHEMISTRY Development of 

Trichodermin Nanoemulsion Based on Medium Chain Triglycerides as Antifungal 

of Ganoderma boninense in vitro. Current Biochemistry, 4(2), xx–xx. 

http://biokimia.ipb.ac.id 

Amaliah, N., Salempa, P., & Muharram. (2020). Isolasi dan Identifikasi Senyawa 

Metabolit Sekunder FraksiMetanol Batang Belajang Susu (Scindapsus pictus 

Hassk.). Jurnal Chemica, 21(1), 78–85. 

Amyliana, N. A., & Agustini, R. (2021). FORMULATION AND 

CHARACTERIZATION OF NANOENCAPSULATION YEAST BLACK RICE 

BY SONICATION METHOD WITH POLOXAMER. UNESA Journal of 

Chemistry, 10(2), 184–191. 

Anggista, G., Pangestu, I. T., Handayani, D., Yulianto, M. E., & Kusuma, S. (2019). 

PENENTUAN FAKTOR BERPENGARUH PADA EKSTRAKSI RIMPANG 

JAHE MENGGUNAKAN EXTRAKTOR BERPENGADUK. Gema Teknologi, 

20(3). 

Apriyati, E., Djaafar, T. F., Marwati, T., Purwaningsih, Kobarsih, M., & Hatmi, R. U. 

(2022). Oleoresin and Color of Zingiber officinale and Alpinia galanga Powder in 

Three Types Packaging Material during Storage. IOP Conference Series: Earth and 

Environmental Science, 1024(1). https://doi.org/10.1088/1755-1315/1024/1/012023 

Ariel, D. G., Winarsih, S., Putri, F. F., Erwan, N. E., Putri, A. M., Cahyono, A. W., 

Mardhiyyah, K., Fitri, L. E., & Nugraha, R. Y. B. (2021). Optimation of 

Combination of N-Hexane Solution and Ethyle Acetate on Secondary Metabolite 

Compounds Profile of Streptomyces hygroscopicus. Jurnal Kedokteran Brawijaya, 

31(3), 186–192. https://doi.org/10.21776/ub.jkb.2021.031.03.11 

Ariwibowo, A. I., Lubis, C. F., Urbaningrum, L. M., Rahmawati, N. D., & Anggraini, S. 

(2021). Isolasi dan Identifikasi Senyawa Flavonoid pada Tanaman. Jurnal Health 

Sains, 2(6), 751–757. https://doi.org/10.46799/jhs.v2i6.188 

Aruoma, O. I., Spencer, J. P. E., Warren, D., Jenner, P., Butler, J., & Halliwell, B. (1997). 

Characterization of food antioxidants, illustrated using commercial garlic and ginger 



39 

 

 

preparations. Food Chemistry, 60(2), 149–156. https://doi.org/10.1016/S0308-

8146(95)00254-5 

Azizah, N., Purnamaningsih, S. L., & Fajriani, S. (2019). Land Characteristics Impact 

Productivity and Quality of Ginger (Zingiber officinale Rosc) in Java, Indonesia. 

Agrivita Journal of Agricultural Science, 41(3), 439–449. 

https://doi.org/10.17503/agrivita.v41i3.2321 

Badaring, D. R., Sari, S. P. M., Nurhabiba, S., Wulan, W., & Lembang, S. A. R. (2020). 

Uji Ekstrak Daun Maja (Aegle marmelos L.) terhadap Pertumbuhan Bakteri 

Escherichia coli dan Staphylococcus aureus. Indonesian Journal of Fundamental 

Sciences, 6(1), 16. https://doi.org/10.26858/ijfs.v6i1.13941 

Baihaqi, B., Hakim, S., Nuraida, N., Mandasari, M., & Mahfuzah, M. (2022). Pengaruh 

Konsentrasi Pelarut dan Waktu Maserasi terhadap Hasil Ekstraksi Oleoresin Jahe 

Merah (Zingiber officinale var. rubrum). Jurnal Teknologi Pengolahan Pertanian, 

4(2), 48–52. 

Balachandran, S., Kentish, S. E., & Mawson, R. (2006). The effects of both preparation 

method and season on the supercritical extraction of ginger. Separation and 

Purification Technology, 48(2), 94–105. 

https://doi.org/10.1016/j.seppur.2005.07.008 

Banerjee, A., Karlan, D., & Zinman, J. (2015). Six randomized evaluations of 

microcredit: Introduction and further steps. American Economic Journal: Applied 

Economics, 7(1), 1–21. https://doi.org/10.1257/app.20140287 

Bhattarai, S., Hoan Tran, V., & Duke, C. C. (2001). The Stability of Gingerol and Shogaol 

in Aqueous Solutions. Pharmaceutical Sciences, 90(10), 1658–1664. 

Cahyanto, H. A. (2021). STANDARDISASI SIMPLISIA DAN EKSTRAK ETANOL 

JAHE MERAH (Zingiber officinale Rosch. var rubrum) DARI LAHAN GAMBUT 

KUBU RAYA, KALIMANTAN BARAT. Borneo Akcaya, 7(2), 49–55. 

Dianasari, D., Puspitasari, E., Yulia Ningsih, I., Triatmoko, B., & Ken Nastiti, F. (2020). 

Potensi Ekstrak Etanol dan Fraksi-Fraksinya dari Tiga Varietas Jahe sebagai Agen 

Antibakteri terhadap Staphylococcus aureus Potency of Ethanolic Extracts and Its 

Fractions of Three Ginger Varieties as Antibacterial Agent Against Staphylococcus 

aureus. Jurnal Farmasi Indonesia, 17(1). 

http://journals.ums.ac.id/index.php/pharmacon 

Dwi Setyawan, A. (2002). Keragaman Varietas Jahe (Zingiber officinale Rosc.) 

berdasarkan Kandungan Kimia Minyak Atsiri. BioSMART, 4(2), 48–54. 

Dzakwan, M., Priyanto, W., & Ekowati, D. (2019). NANOENKAPSULASI MINYAK 

BIJI KELOR. Jurnal Ilmiah Farmasi Farmasyifa, 2(2), 84–92. 



40 

 

 

Estupiñan-Amaya, M., Fuenmayor, C. A., & López-Córdoba, A. (2023). Exploring the 

Potential of Wild Andean Blueberries for Powdered Juice Production through Spray 

Drying. Foods, 12(12), 2348. https://doi.org/10.3390/foods12122348 

Fadlilah, M. (2013). UJI AKTIVITAS SITOTOKSIK EKSTRAK DAN FRAKSI JAHE 

MERAH (ZINGIBER OFFICINALE ROSCOE VAR. RUBRUM) TERHADAP SEL 

HELA SECARA IN VITRO. 1(1). 

Fang, Z., & Bhandari, B. (2010). Encapsulation of Polyphenols - A Review. In Trends in 

Food Science and Technology (Vol. 21, Issue 10, pp. 510–523). 

https://doi.org/10.1016/j.tifs.2010.08.003 

Fasya, A. G., Tyas, A. P., Mubarokah, F. A., Ningsih, R., & Madjid, A. D. R. (2018). 

Variasi Diameter Kolom dan Rasio Sampel-Silika pada Isolasi Steroid dan 

Triterpenoid Alga Merah Eucheuma cottonii dengan Kromatografi Kolom Basah. 

Journal of Chemistry, 6(2), 57–64. 

Ferdiansyah, F., Heriyanto, H., Wijaya, C. H., & Limantara, L. (2017). Pengaruh Metode 

Nanoenkapsulasi terhadap Stabilitas Pigmen Karotenoid dan Umur Simpan Minyak 

dari Buah Merah (Pandanus conoideus L). Agritech, 37(4), 369–376. 

https://doi.org/10.22146/agritech.15467 

Fitzpatrick, L. R., & Woldemariam, T. (2017). Small-Molecule Drugs for the Treatment 

of Inflammatory Bowel Disease. In Comprehensive Medicinal Chemistry III (Vols. 

5–8, pp. 495–510). Elsevier Inc. https://doi.org/10.1016/B978-0-12-409547-

2.12404-7 

Frauke Gaedcke, W., & Bjorn Feistel, A. (2005). Ginger Extract Preparation. 

Gouin, S. (2004). Microencapsulation: Industrial appraisal of existing technologies and 

trends. Trends in Food Science and Technology, 15(7–8), 330–347. 

https://doi.org/10.1016/j.tifs.2003.10.005 

Hakim, A. R., & Chamidah, A. (2013). APLIKASI GUM ARAB DAN DEKSTRIN 

SEBAGAI BAHAN PENGIKAT PROTEIN EKSTRAK KEPALA UDANG. JPB 

Kelautan Dan Perikanan, 8(1), 45–54. 

Handa, S. S., Khanuja, S. P. S., Longi, G., & Rakesh, D. D. (2008). Extraction 

Technologies for Medicinal and Aromatic Plants. 

Handoyo, D. L. Y. (2020). Pengaruh Lama Waktu Maserasi (Perendaman) Terhadap 

Kekentalan Ekstrak Daun Sirih (Piper Betle). Jurnal Farmasi Tinctura, 2(1), 34–41. 

Hapsoh, Hasanah, Y., & Julianti, E. (2010). Budidaya dan Teknologi Pasca Panen Jahe. 

In USU Press medan (Vol. 3). 

Harvey, D. (2000). Modern analytical chemistry. McGraw-Hill. 



41 

 

 

Hidayati, D. N., Meyta Parusiza, I., & Fauzizah, N. (2022). Cytotoxic Activity of Eugenia 

polyantha Wight Leaves Extract, Purified Extract and Ethyl Acetate Fraction in 

T47D and Determination of Flavonoid Levels. Indonesian Journal of Chemical 

Science, 11(1). http://journal.unnes.ac.id/sju/index.php/ijcs 

Husna, R. S. N., Effendi, E. M., & Maheshwari, H. (2015). EFEK SAMPING EKSTRAK 

ETANOL 96% DAN 70% HERBA KEMANGI (Ocimum americanum L.) YANG 

BERSIFAT ESTROGENIK TERHADAP KADAR ASAM URAT PADA TIKUS 

PUTIH. FITOFARMAKA: Jurnal Ilmiah Farmasi, 5(2), 74–82. 

https://doi.org/10.33751/jf.v5i2.411 

Iijima, Y., & Joh, A. (2014). Pigment Composition Responsible for the Pale Yellow Color 

of Ginger (Zingiber officinale) Rhizomes. Food Science and Technology Research, 

20(5), 971–978. https://doi.org/10.3136/fstr.20.971 

Irawan, B., & Jos, B. (2010). Peningkatan Mutu Minyak Nilan dengan Ekstraksi dan 

Destilasi Pada Berbagai Komposisi Pelarut. Universitas Diponegoro. 

Irfan Fakhrudin, M., Anam, C., & Andriani, M. A. M. (2015). Karakteristik oleoresin 

jahe berdasarkan ukuran dan lama perendaman serbuk jahe dalam etanol. 13(1), 

25–33. https://doi.org/10.13057/biofar/f130104 

Jafari, S. M., Assadpoor, E., He, Y., & Bhandari, B. (2008). Encapsulation efficiency of 

food flavours and oils during spray drying. Drying Technology, 26(7), 816–835. 

https://doi.org/10.1080/07373930802135972 

Jaya, S., & Das, H. (2004). Effect of Maltodextrin, Glycerol Monostearate and Tricalcium 

Phosphate on Vacuum Dried Mango Powder Properties. Journal of Food 

Engineering, 63(2), 125–134. https://doi.org/10.1016/S0260-8774(03)00135-3 

Jayanudin, J., Lestari, R. S. D., Fathurohman, A., & Dewo, S. (2021). Microencapsulation 

of red ginger oleoresin in maltodextrin and carrageenan using spray drying. Teknika: 

Jurnal Sains Dan Teknologi, 17(2), 217. https://doi.org/10.36055/tjst.v17i2.12704 

Jayanudin, Rochmadi, Wiratni, Yulvianti, M., Barleany, D. R., & Ernayati, W. (2015). 

Encapsulation red ginger oleoresin (Zingiber officinale var. rubrum) with chitosan-

alginate as wall material using spray drying. Research Journal of Applied Sciences, 

Engineering and Technology, 10(12), 1370–1378. 

https://doi.org/10.19026/rjaset.10.1836 

Jayanudin, Rochmadi, Yulvianti, M., Imanudin, A., & Sari, T. R. (2016). Kinetika 

Release Mikrokapsul Oleoresin Jahe Merah. Reaktor, 16(3), 128–140. 

https://doi.org/10.14710/reaktor.16.3.128 

Johnson, J. B., Mani, J. S., White, S., Brown, P., & Naiker, M. (2021). Pungent and 

volatile constituents of dried Australian ginger. Current Research in Food Science, 

4, 612–618. https://doi.org/10.1016/j.crfs.2021.08.010 



42 

 

 

Kautsar, D. B., Rois, M. F., Faizah, N., Widiyastuti, W., Nurtono, T., & Setyawan, H. 

(2023). Antioxidant and Antimicrobial Agents from Avocado (Persea americana) 

Seed Extract Encapsulated in Gum Arabic through Spray Drying Method. Periodica 

Polytechnica Chemical Engineering, 67(1), 161–171. 

https://doi.org/10.3311/PPch.20698 

Kortei, N. K., & Akonor, P. T. (2015). Correlation Between Hue-Angle and Colour 

Lightness of Gamma Irradiated Mushrooms. Food Science and Technology, 16(1), 

98–103. www.afst.valahia.ro 

Krisanti, E., Astuty, R. M., & Mulia, K. (2017). Microencapsulation of oleoresin from 

red ginger (Zingiber officinale var. Rubrum) in chitosan and alginate for fresh milk 

preservatives. AIP Conference Proceedings, 1817. 

https://doi.org/10.1063/1.4976785 

Kurniawati, A. (2019). Pengaruh Jenis Pelarut Pada Proses Ekstraksi Bunga Mawar 

Dengan Metode Maserasi Sebagai Aroma Parfum. Journal of Creativity Student, 

2(2), 74–83. http://journal.unnes.ac.id/nju/index.php/jcs 

Lallo, S., Mirwan, M., Palino, A., Nursamsiar, N., & Hardianti, B. (2018). AKTIFITAS 

EKSTRAK JAHE MERAH DALAM MENURUNKAN ASAM URAT PADA 

KELINCI SERTA ISOLASI DAN IDENTIFIKASI SENYAWA BIOAKTIFNYA. 

Jurnal Fitofarmaka Indonesia, 5(1), 271–278. https://doi.org/10.33096/jffi.v5i1.319 

Li, R., Wang, Y., Wang, S., & Liao, X. (2015). A Comparative Study of Changes in 

Microbiological Quality and Physicochemical Properties of N2-Infused and N2-

Degassed Banana Smoothies After High Pressure Processing. Food and Bioprocess 

Technology, 8(2), 333–342. https://doi.org/10.1007/s11947-014-1401-z 

Liew, S. Y., Mohd Zin, Z., Mohd Maidin, N. M., Mamat, H., & Zainol, M. K. (2020). 

Effect of the Different Encapsulation Methods on the Physicochemical and 

Biological Properties of Clitoria Ternatea Flowers Microencapsulated in Gelatine. 

Food Research, 4(4), 1098–1108. https://doi.org/10.26656/fr.2017.4(4).033 

Luo, Y., Wang, T. T. Y., Teng, Z., Chen, P., Sun, J., & Wang, Q. (2013). Encapsulation 

of indole-3-carbinol and 3,3′-diindolylmethane in zein/carboxymethyl chitosan 

nanoparticles with controlled release property and improved stability. Food 

Chemistry, 139(1–4), 224–230. https://doi.org/10.1016/j.foodchem.2013.01.113 

Luxminarayan, L., Neha, S., Amit, V., & Khinchi, M. P. (2017). Asian Journal of 

Pharmaceutical Research and Development A REVIEW ON 

CHROMATOGRAPHY TECHNIQUES. Asian Journal of Pharmaceutical 

Research and Development, 5(2), 1–08. www.ajprd.com 

Mahendran, T., Williams, P. A., Phillips, G. O., Al-Assaf, S., & Baldwin, T. C. (2008). 

New insights into the structural characteristics of the arabinogalactan-protein (AGP) 



43 

 

 

fraction of gum arabic. Journal of Agricultural and Food Chemistry, 56(19), 9269–

9276. https://doi.org/10.1021/jf800849a 

Mao, Q. Q., Xu, X. Y., Cao, S. Y., Gan, R. Y., Corke, H., Beta, T., & Li, H. Bin. (2019). 

Bioactive compounds and bioactivities of ginger (zingiber officinale roscoe). In 

Foods (Vol. 8, Issue 6). MDPI. https://doi.org/10.3390/foods8060185 

Mukhriani. (2014). Ektraksi, Pemisahan Senyawa, dan Identifikasi Senyawa Aktif. 

Kesehatan, 7(2). 

Naz, A. R., Wrasiati, L. P., & Wartini, N. M. (2022). Karakteristik Enkapsulat Ekstrak 

Pewarna Bunga Kenop (Gomphrena globosa L.) pada Perlakuan Perbandingan Gum 

Arab dan Karagenan. Jurnal Rekayasa Dan Manajemen Agroindustri, 10(1), 68–82. 

Ngo, Y. L., & Chua, L. S. (2019). Column chromatography for preparing rosmarinic acid 

rich extract from Orthosiphon aristatus. Journal of Liquid Chromatography and 

Related Technologies, 42(17–18), 546–554. 

https://doi.org/10.1080/10826076.2019.1635891 

Nisa’, I. A., Mubarokah, & Soedarto, T. (2023). ANALISIS PERMINTAAN JAHE 

MERAH (Zingiber officinale roscoe Var. Rubrum) DI JAWA TIMUR. Jurnal 

Pertanian Agros, 25(1). 

Nurhadi, B., Suriati, Tensiska, Saputra, R. A., & Sukri, N. (2020). The Role of 

Encapsulant Materials on the Stability of Bioactive Compounds of Red Ginger 

(Zingiber Officinale Roscoe. var. Rubrum) Extract Powder During Storage. Food 

Chemistry, 333. https://doi.org/10.1016/j.foodchem.2020.127490 

Oboh, G., Akinyemi, A. J., & Ademiluyi, A. O. (2012). Antioxidant and inhibitory effect 

of red ginger (Zingiber officinale var. Rubra) and white ginger (Zingiber officinale 

Roscoe) on Fe 2+ induced lipid peroxidation in rat brain in vitro. Experimental and 

Toxicologic Pathology, 64(1–2), 31–36. https://doi.org/10.1016/j.etp.2010.06.002 

Offei-Oknye, R., Patterson, J., Walker, L. T., & Verghese, M. (2015). Processing Effects 

on Phytochemical Content and Antioxidative Potential of Ginger &lt;i&gt;Zingiber 

officale&lt;/i&gt; Food and Nutrition Sciences, 06(05), 445–451. 

https://doi.org/10.4236/fns.2015.65046 

Oktora, R. D., Aylianawati, & Sudaryanto, Y. (2007). Ekstraksi Oleoresin dari Jahe. 

Widya Teknik, 6(2), 131–141. 

Ooi, S. L., Pak, S. C., Campbell, R., & Manoharan, A. (2022). Polyphenol-Rich Ginger 

(Zingiber officinale) for Iron Deficiency Anaemia and Other Clinical Entities 

Associated with Altered Iron Metabolism. Molecules, 27(19). 

https://doi.org/10.3390/molecules27196417 

Osae, R., Zhou, C., Xu, B., Tchabo, W., Tahir, H. E., Mustapha, A. T., & Ma, H. (2019). 

Effects of Ultrasound, Osmotic Dehydration, and Osmosonication Pretreatments On 



44 

 

 

Bioactive Compounds, Chemical Characterization, Enzyme Inactivation, Color, and 

Antioxidant Activity of Dried Ginger Slices. Journal of Food Biochemistry, 43(5). 

https://doi.org/10.1111/jfbc.12832 

Pathiassana, M. T., Mariani, D., & Nurlaila. (2020). ANALISIS SENYAWA 6-GINGEROL 

TERHADAP RIMPANG JAHE YANG DIEKSTRAKSI DENGAN METODE LIQUID 

CHROMATOGRAPHY MASSA SPECTROMETRY (LC-MS): Vol. VII (Issue 2). 

Pinho, E., Grootveld, M., Soares, G., & Henriques, M. (2014). Cyclodextrins as 

Encapsulation Agents for Plant Bioactive Compounds. In Carbohydrate Polymers 

(Vol. 101, Issue 1, pp. 121–135). https://doi.org/10.1016/j.carbpol.2013.08.078 

Prasad, S., Tyagi, A. K., & Aggarwal, B. B. (2014). Recent Developments in Delivery, 

Bioavailability, Absorption and Metabolism of Curcumin: The golden Pigment 

From Golden Spice. Cancer Research and Treatment, 46(1), 2–18. 

https://doi.org/10.4143/crt.2014.46.1.2 

Praseptiangga, D., Aviany, T. P., & Parnanto, N. H. R. (2016). PENGARUH 

PENAMBAHAN GUM ARAB TERHADAP KARAKTERISTIK FISIKOKIMIA 

DAN SENSORIS FRUIT LEATHER NANGKA (Artocarpus heterophyllus). Jurnal 

Teknologi Hasil Pertanian, IX(1). 

Prasetyowati, D. A., Widowati, E., & Nursiwi, A. (2014). Pengaruh Penambahan Gum 

Arab Terhadap Karakteristik Fisikokimia dan Sensoris Fruit Leather Nanas (Ananas 

comosus L. Merr.) dan Wortel (Daucus carota). Jurnal Teknologi Pertanian, 15(2), 

139–148. 

Pratiwi, L., Fudholi, A., Martien, R., & Pramono, S. (2016). Ekstrak etanol, Ekstrak etil 

asetat, Fraksi etil asetat, dan Fraksi n-heksan Kulit Manggis (Garcinia mangostana 

L.) Sebagai Sumber Zat Bioaktif Penangkal Radikal Bebas. Journal of 

Pharmaceutical Science and Clinical Research, 01, 71–82. 

Procopio, F. R., Ferraz, M. C., Paulino, B. N., Sobral, P. J. do A., & Hubinger, M. D. 

(2022). Spice Oleoresins as Value-Added Ingredient for Food Industry: Recent 

Advances and Perspectives. Trends in Food Science and Technology, 122, 123–139. 

https://doi.org/10.1016/j.tifs.2022.02.010 

Raghavan, Susheela. (2007). Handbook of spices, seasonings, and flavorings. CRC 

Press/Taylor & Francis. 

Rahmadani, S., Sa’diah, S., & Wardatun, S. (2018). OPTIMASI EKSTRAKSI JAHE 

MERAH (Zingiber officinale Roscoe) DENGAN METODE MASERASI. Jurnal 

Online Mahasiswa (JOM) Bidang Farmasi, 1(1). 

Ramadhan, A. E., & Phaza, H. A. (2010). Pengaruh Konsentrasi Etanol, Suhu dan 

Jumlah Stage Pada Ekstraksi Oleoresin Jahe (Zingiber Officinale Rosc) Secara 

Batch. 



45 

 

 

Ravichandran, K., Palaniraj, R., Saw, N. M. M. T., Gabr, A. M. M., Ahmed, A. R., Knorr, 

D., & Smetanska, I. (2014). Effects of different encapsulation agents and drying 

process on stability of betalains extract. Journal of Food Science and Technology, 

51(9), 2216–2221. https://doi.org/10.1007/s13197-012-0728-6 

Ravindran, P. N., & Babu, K. N. (2005). Ginger: The Genus Zingiber. CRC Press. 

Razali, N., Dewa, A., Asmawi, M. Z., Mohamed, N., & Manshor, N. M. (2020). 

Mechanisms underlying the vascular relaxation activities of Zingiber officinale var. 

rubrum in thoracic aorta of spontaneously hypertensive rats. Journal of Integrative 

Medicine, 18(1), 46–58. https://doi.org/10.1016/j.joim.2019.12.003 

Redha, A., Saniah, & Achmad, D. I. (2018). Pemanfaatan Oleoresin Jahe Merah dalam 

Bentuk Serbuk Nanoemulsi sebagai Antioksidan. Vokasi, 8(1). 

Redi Aryanta, I. W. (2019). Manfaat Jahe Untuk Kesehatan. Widya Kesehatan, 1(2), 39–

43. https://doi.org/10.32795/widyakesehatan.v1i2.463 

Retno Putri, A., Sucirawati Poku, M., Yani, S., & Wiyani, L. (2016). PENGARUH SUHU 

TERHADAP KARAKTERISTIK OLEORESIN PADA EKSTRAKSI JAHE. 

Journal Of Chemical Process Engineering, 01(02). 

RiauWati, R., Sriwidodo, & Chaerunisaa, A. Y. (2020). Teknik Mikroenkapsulasi Pada 

Ekstrak Mangosteen. Journal of Current Pharmaceutical Sciences, 3(2), 2598–

2095. 

Sarker, S. D., Latif, Z., & Gray, A. I. (2006). Natural Products Isolation - Second Edition 

(Second). 

Setyaningrum, M., & Cahyono, E. (2016). Pemisahan Sitronelal Menggunakan 

Kromatografi Kolom dengan Fasa Diam Siklodekstrin Terasetilasi. Indonesian 

Journal of Chemical Science, 5(2). http://journal.unnes.ac.id/sju/index.php/ijcs 

Setyawan, A. D., Wiryanto, Suranto, & Bermawie, N. (2014). Short Communication: 

Variation in Isozymic Pattern of Germplasm from Three Ginger (Zingiber officinale) 

Varieties. Nusantara Bioscience, 6(1), 86–93. 

https://doi.org/10.13057/nusbiosci/n060114 

Shahrajabian, M. H., Sun, W., & Cheng, Q. (2019). Clinical Aspects and Health Benefits 

of Ginger (Zingiber officinale) in Both Traditional Chinese Medicine and Modern 

Industry. In Acta Agriculturae Scandinavica Section B: Soil and Plant Science (Vol. 

69, Issue 6, pp. 546–556). Taylor and Francis Ltd. 

https://doi.org/10.1080/09064710.2019.1606930 

Shuen, G. W., Yi, L. Y., Ying, T. S., Von Yu, G. C., Binti Yusof, Y. A., & Phing, P. L. 

(2021). Effects of drying methods on the physicochemical properties and antioxidant 

capacity of Kuini powder. Brazilian Journal of Food Technology, 24. 

https://doi.org/10.1590/1981-6723.08620 



46 

 

 

Simon-Brown, K., Solval, K. M., Chotiko, A., Alfaro, L., Reyes, V., Liu, C., Dzandu, B., 

Kyereh, E., Goldson Barnaby, A., Thompson, I., Xu, Z., & Sathivel, S. (2016). 

Microencapsulation of ginger (Zingiber officinale) extract by spray drying 

technology. LWT, 70, 119–125. https://doi.org/10.1016/j.lwt.2016.02.030 

Sineke, F. U., Suryanto, E., & Sudewi, S. (2016). PENENTUAN KANDUNGAN 

FENOLIK DAN SUN PROTECTION FACTOR (SPF) DARI EKSTRAK 

ETANOL DARI BEBERAPA TONGKOL JAGUNG (Zea mays L.). Pharmacon, 

5(1), 275–283. 

Srikandi, Humairoh, M., & Sutamihardja, R. (2020). KANDUNGAN GINGEROL DAN 

SHOGAOL DARI EKSTRAK  JAHE MERAH (Zingiber Officinale Roscoe) 

DENGAN METODE MASERASI BERTINGKAT. Al-Kimiya, 7(2), 75–81. 

Suciyati, S. W., & Adnyana, I. K. (2017). Red ginger (Zingiber officinale Roscoe var 

rubrum): a review. 2, 60–65. http://pharmacologyonline.silae.it 

Sukandar, T. K., Sukmiwati, M., & Diharmi, A. (2021). Fraksi Aktif Rumput Laut Coklat 

(Sargassum cinereum). Berkala Perikanan Terubuk, 49(3). 

Sulhatun, Jalaluddin, & Tisara. (2013). Pemanfaatan Lada Hitam Sebagai Bahan Baku 

Pembuatan Oleoresin dengan Metode Ekstraksi. Jurnal Teknologi Kimia Unimal, 

2(2), 16–30. 

Suryanto, E., & Wehantouw, F. (2009). Aktivitas Penangkap Radikal Bebas dari Ekstrak 

Fenolik Daun Sukun (Artocarpus altilis F.). Chemistry Progress, 2(1), 1–7. 

Susianti, Amalia, U., & Rianingsih, L. (2020). PENAMBAHAN GUM ARAB DENGAN 

KONSENTRASI YANG BERBEDA TERHADAP KANDUNGAN SENYAWA 

VOLATIL BUBUK RUSIP IKAN TERI (Stolephorus sp.). Jurnal Ilmu Dan 

Teknologi Perikanan, 2(1). 

Swapna Sonale, R., & Kadimi, U. S. (2012). Characterization of gingerol analogues in 

supercritical carbon dioxide (SC CO2) extract of ginger (Zingiber officinale, R.,). 

Journal of Food Science and Technology, 51(11), 3383–3389. 

https://doi.org/10.1007/s13197-012-0851-4 

Syahmani, Leny, Iriani, R., & Noor, E. (2017). PENGGUNAAN KITIN SEBAGAI 

ALTERNATIF FASE DIAM KROMATOGRAFI LAPIS TIPIS DALAM 

PRAKTIKUM KIMIA ORGANIK. Vidya Karya, 32(1). 

Syaputri, E. R., Selaras, G. H., & Farma, S. A. (2021). Manfaat Tanaman Jahe (Zingiber 

officinale) Sebagai Obat obatan Tradisional (Traditional Medicine). Universitas 

Negeri Padang, 01(2021). https://doi.org/10.24036/prosemnasbio/vol1/71 

Umi Khasanah, L., Katri Anandhito, B., Rachmawaty, T., Utami, R., & Jati Manuhara, 

G. (2015). PENGARUH RASIO BAHAN PENYALUT MALTODEKSTRIN, 

GUM ARAB, DAN SUSU SKIM TERHADAP KARAKTERISTIK FISIK DAN 



47 

 

 

KIMIA MIKROKAPSUL OLEORESIN DAUN KAYU MANIS (Cinnamomum 

burmannii). AGRITECH, 35(4). 

Vaidya, S., Bhosale, R., & Singhal, R. S. (2006). Microencapsulation of Cinnamon 

Oleoresin by Spray Drying Using Different Wall Materials. Drying Technology, 

24(8), 983–992. https://doi.org/10.1080/07373930600776159 

Vedashree, M., Asha, M. R., Roopavati, C., & Naidu, M. M. (2020). Characterization of 

Volatile Components From Ginger Plant at Maturity and Its Value Addition to Ice 

Cream. Journal of Food Science and Technology, 57(9), 3371–3380. 

https://doi.org/10.1007/s13197-020-04370-0 

Wang, Q., Wei, Q., Yang, Q., Cao, X., Li, Q., Shi, F., Tong, S. S., Feng, C., Yu, Q., Yu, 

J., & Xu, X. (2018). A novel formulation of [6]-gingerol: Proliposomes with 

enhanced oral bioavailability and antitumor effect. International Journal of 

Pharmaceutics, 535(1–2), 308–315. https://doi.org/10.1016/j.ijpharm.2017.11.006 

Williams, C. A., & Lamprecht, E. D. (2008). Some commonly fed herbs and other 

functional foods in equine nutrition: A review. The Veterinary Journal, 178(1), 21–

31. https://doi.org/10.1016/J.TVJL.2007.06.004 

Yu, Y., & Lv, Y. (2019). Degradation Kinetic of Anthocyanins from Rose (Rosa Rugosa) 

as Prepared by Microencapsulation in Freeze-Drying and Spray-Drying. 

International Journal of Food Properties, 22(1), 2009–2021. 

https://doi.org/10.1080/10942912.2019.1701011 

Yunita, B., Rusmarilin, H., & Karo-Karo, T. (2015). PEMBUATAN PATTY 

LEMBARAN MENGGUNAKAN TEPUNG KAYA PROTEIN DENGAN 

PENAMBAHAN ZAT PENSTABIL. Ilmu Dan Teknologi Pangan J.Rekayasa 

Pangan Dan Pert, 3. 

Yuswi, N. C. R. (2017). EKSTRAKSI ANTIOKSIDAN BAWANG DAYAK ( 

Eleutherine palmifolia ) DENGAN METODE ULTRASONIC BATH ( KAJIAN 

JENIS PELARUT DAN LAMA EKSTRAKSI ) Antioxidant Extraction of Bawang 

Dayak ( Eleutherine Palmifolia ) with Ultrasonic Bath ( Study type of solvent and 

Extr. Pangan Dan Agroinsutri, 5(1), 71–79. 

Zen, M. B., Putra, G. P. G., & Suhendra, L. (2021). Karakteristik Enkapsulat Ekstrak 

Kulit Buah Kakao (Theobroma cacao L.) pada  Perlakuan Variasi Jenis dan 

Konsentrasi Bahan Penyalut. Jurnal Rekayasa Dan Manajemen Agroindustri, 9(3), 

356–370. 

Zhang, Q. W., Lin, L. G., & Ye, W. C. (2018). Techniques for extraction and isolation of 

natural products: A comprehensive review. Chinese Medicine (United Kingdom), 

13(1). https://doi.org/10.1186/s13020-018-0177-x 

  


