DAFTAR PUSTAKA

Rahman, M.S. (2009). Food Stability Beyond Water Activity and Glass
Transition: Macro-Micro Region Concept in the State Diagram.
International  Journal of Food Properties, 12(4), 726-740.
https://doi.org/10.1080/10942910802628107

Fellows, P. J. (2009). Food Processing Technology: Principles and Practice
(3rd ed.). Woodhead Publishing.

Ketaren, S. (1986). Pengantar Teknologi Minyak dan Lemak Pangan.
Jakarta: Ul Press.

Yun, M. S., Zzaman, W., & Yang, T. A. (2015). Effect of Superheated Steam
Treatment on Changes in Moisture Content and Colour Properties of
Coconut Slices. International Journal on Advanced Science, Engineering
and Information Technology, 5(2), 80-83.
https://doi.org/10.18517/ijaseit.5.2.488

Israelachvili, J. (2011). Intermolecular and Surface Forces (3rd ed.).
Academic Press.

Sulistiawati, E., Santosa, 1., & Aktawan, A. (2018). Evaluation of Moisture
Content in Drying of Grated Coconut Meat Using Grain Moisture Meter.
IOP Conference Series: Materials Science and Engineering, 403, 012012

Yani, M., Hamid, N. A., Puspaningrum, T., Amalia-Kartika, I., & Ismayana,
A. (2022). Perbandingan Teknologi Pengeringan Kopra dengan Metode
Indeks Kinerja Komposit. Jurnal Ilmu Pertanian Indonesia, 27(3), 321—
331. https://doi.org/10.18343/jipi.27.3.321

Bahrun, A. H., dkk. (2024). Buku Ajar Budidaya dan Pengolahan Kelapa.
Makassar: Pertanian Press

Fordjour, D. K., Sarpong, F., & Owusu-Kwarteng, J. (2024). Drying kinetics
and mathematical modeling of coconut meat slices: Insight into
pretreatment and drying synergic effect. Heliyon, 10(20), €39307.
https://doi.org/10.1016/j.heliyon.2024.e39307

Asiah, N., dan Djaeni, M. 2021. Konsep Dasar Proses Pengeringan Pangan.

Yayasan Kita Menulis.

58 Politeknik Caltex Riau


https://doi.org/10.1080/10942910802628107
https://doi.org/10.18517/ijaseit.5.2.488
https://doi.org/10.18343/jipi.27.3.321
https://doi.org/10.1016/j.heliyon.2024.e39307

Dieter, G. E. (1986). Mechanical Metallurgy (3rd ed.). New York: McGraw-
Hill Book Company.

Punchihewa, P. G., & Arancon, R. N. (1999). Coconut: Post-harvest
Operations. Jakarta, Indonesia: Asian and Pacific Coconut Community
(APCC); Rome, Italy: Food and Agriculture Organization of the United
Nations (FAO).

Sukmawati, et al. (2015). Effect of Superheated Steam Treatment on Changes
in Moisture Content and Colour Properties of Coconut Slices.
International Journal on Advanced Science, Engineering and Information
Technology, 5(2), 80-83

Bhushan, B. (2013). Introduction to Tribology. Wiley.

Michalski, M. C., Desobry, S., & Hardy, J. (1997). Food materials adhesion:
A review. Critical Reviews in Food Science and Nutrition, 37(7), 591—
619.

Nussinovitch, A. (2017). Adhesion in Foods: Fundamental Principles and
Applications. Wiley

59 Politeknik Caltex Riau




