
21 
 

 

 

 

BIBLIOGRAPHY 

 

 
Barros, L., & Ferreira, I. C. F. R. 2008. "Changes in phenolic compounds and 

antioxidant activity in Agaricus mushrooms during drying." Food Chemistry, 

108(3), 634-640. http://sites.esa.ipb.pt/pdf/file1_agaricus.pdf 

Cheung, P. C. K. 2010. The nutritional and health benefits of mushrooms. Nutrition 

Bulletin, 22(3), 223-224. https://onlinelibrary.wiley.com/doi/10.1111/j.1467- 

3010.2010.01859.x 

Ekowati, N., Kasiamdari R.S., Pusposendjojo N., dan Soegihardjo C.J. 2011. DAYA 

ANTIMIKROBA METABOLIT BIOAKTIF JAMUR SHIITAKE (Lentinula 

edodes (Berk.) Pegler) YANG DIKULTUR PADA TIGA JENIS MEDIUM 

FERMENTASI. Majalah Obat Tradisional, 16(3), 133 – 138, 2011 

https://jurnal.ugm.ac.id/TradMedJ/article/view/8050/6241 

Evanuarini H & Huda. 2011. Quality of Dendeng Giling on Different Sugar 
Addition. 21(2),7-10. 

http://library.binus.ac.id/eColls/eThesisdoc/Bab2/RS1_2020_2_1009_21016 

4 9176_Bab2.pdf 

Hussah A, Al-Shwyeh. 2011. Date Palm (Phoenix dactylifera L.) Fruit as Potential 

Antioxidant and Antimicrobial Agents. Pubmed Central, 11(1), 1–11, 2019. 

https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6394164/ 

Ishtiaq A, Maryum Arif, Mimi Xu, Jianyou Z, Yuting D, Fei L. 2023. Therapeutic 

values and nutraceutical properties of shiitake mushroom (Lentinula edodes): 

A review. Science Direct, 134, 123-135, 2023. 

https://www.sciencedirect.com/science/article/abs/pii/S092422442300082 1 

 
Malav, O. P., Talukder, S., Gokulakrishnan, P., & Chand, S. 2015. Meat analog: A 

review. Critical Reviews in Food Science and Nutrition, 55(9), 1241-1245. 

https://www.ingentaconnect.com/content/tandf/bfsn/2015/00000055/000000 

09/art00006 

Mattila, P., et al. 2001. Contents of vitamins, mineral elements, and some phenolic 

compounds in cultivated mushrooms. Journal of Agricultural and Food 

Chemistry, 49(5), 2343-2348. https://sci-hub.se/10.1021/jf001525d 

Srivastava, P., Semwal, A. D., & Shukla, P. 2021. Dates: A potential source of 

functional food ingredients and nutraceuticals. Journal of Functional Foods, 

81,104467.https://www.sciencedirect.com/science/article/pii/S17564646203 

1035 

Stamets, P. 2013. Growing Gourmet and Medicinal Mushrooms. Berkeley, CA: Ten

 Speed Press. 

https://library.uniteddiversity.coop/Permaculture/Growing_Gourmet_and_M 

e dicinal_Mushrooms.pdf 



22 
 

 

 

Tian, Y., Xu, Z., & Zheng, B. 2013. "Effects of drying methods on the antioxidant 

properties of polysaccharides from mushrooms." International Journal of 

Biological Macromolecules, 58, 309-316. 

https://www.ncbi.nlm.nih.gov/pmc/articles/PMC9117613/ 

 

Valverde, M. E., et al. 2015. Nutritional and health benefits of mushrooms. 

NutritionalJournal,14(91).https://www.ncbi.nlm.nih.gov/pmc/articles/PMC4 

320875/ 



23 
 

 

 

APPENDIX 
 

 

1. Approved Recipe 
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2. Approved Sensory 
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3. Consultation Form 
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4. Systematic Process Documentation 

 

1) Dehydrating the jerky 

 
2) Date jerky 

 
3) Cutting small size 


