
 20 

BIBLIOGRAPHY 

Abdelgalil, S. A., & Abo-Zaid, G. A. (2022). Bioprocess development as a 

sustainable platform for eco-friendly alkaline phosphatase production: an 

approach towards crab shells waste management. Microb Cell 

Fact, 21(141). https://doi.org/10.1186/s12934-022-01868-4 

Azizah, D., Fatnah, N., & Cahyani, M. D. (2020). Literature Study on Small Crab 

Shell (Portunus pelagicus) Waste Management in Mertasinga Village to 

Produce Valuable Economic Product. Proceedings of the 2nd International 

Conference on Education, ICE 2019, 27-28 September 2019, Universitas 

Muhammadiyah Purworejo, Indonesia. https://doi.org/10.4108/eai.28-9-

2019.2290995 

Berk, Z. (2018). Food Process Engineering and Technology (3rd ed.). science 

direct. https://doi.org/10.1016/B978-0-12-812018-7.00022-1 

Britannica, T. E. of E. (2021). dehydration. Encyclopedia 

Britannica. https://www.britannica.com/topic/dehydration-food-

preservation#:~:text=dehydration%2C%20in%20food%20processing%2C

%20means,peoples%20in%20sun%2Ddrying%20seeds 

Food Dehydrator vs Oven: Which One Works Better In Drying Food? (n.d.). 

Dehydrated Foodz. https://dehydratedfoodz.com/food-dehydrator-vs-

oven/#t-1683037209629 

Ibrahim, I. D., Hamam, Y., Sadiku, E. R., Ndambuki, J. M., Kupolati, W. K., Jamiru, 

T., Eze, A. A., & Snyman, J. (2022). National Library of Medicine. Need 

for Sustainable Packaging: An 

Overview. https://doi.org/10.3390/polym14204430 

Jun, J.-Y., Jung, M.-J., Jeong, I.-H., Kim, G.-W., Sim, J.-M., Nam, S.-Y., & Kim, 

B.-M. (2019). Effects of crab shell extract as a coagulant on the textural and 

https://doi.org/10.4108/eai.28-9-2019.2290995
https://doi.org/10.4108/eai.28-9-2019.2290995
https://dehydratedfoodz.com/food-dehydrator-vs-oven/#t-1683037209629
https://dehydratedfoodz.com/food-dehydrator-vs-oven/#t-1683037209629


 21 

sensorial properties of tofu (soybean curd). Food Science & 

Nutrition, 7(2). https://doi.org/10.1002/fsn3.837 

Majid, I., Thakur, M., & Nanda, V. (2018). Innovations in Technologies for 

Fermented Food and Beverage Industries. https://doi.org/10.1007/978-3-

319-74820-7_13 

Prayusi, N. D., & Andriani, E. (2022). Bulletin of Culinary Art and Hospitality. 

In The Role of Food Product Packaging Labels on Product Purchase 

Interest (Vol. 2, Issue 2). https://doi.org/10.17977/um069v2i22022p57-60 

Willenberg, B. (2021). Introduction to Food Dehydration. Extension University of 

Missouri. https://extension.missouri.edu/publications/gh1562#:~:text=(ope

ns%20in%20new%20window)Dehydration,other%20preservation%20met

hods%2C%20requires%20energy. 

https://doi.org/10.1002/fsn3.837


 22 

APPENDIX 

1. Approved Recipe 
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2. Approved Sensory 
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3. Consultation Form 

 

4. Systematic Process Documentation 

1.) Separate crab shells and crab meat 
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2.) Baked crab shells 

 

3.) First blending and sifting process 
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4.) Prepare the aromatics 

 

5.) Cooking the spice paste 

 

 

 

 

 

 



 28 

6.) Cooked spice paste mixed with the crab shell powder before put in the 

dehydrator 

 

7.) The powdered broth after dehydrated and blended 
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