
39  

BIBLIOGRAPHY 
 
 
A review: Food, chemical composition and utilization of carrot (Daucus carota L.) 

pomace. (2018). International Journal of Chemical Studies 2018, 6(3). 

https://www.researchgate.net/publication/328450822_A_review_Food_chemi

cal_composition_and_utilization_of_carrot_Daucus_carota_L_pomace 

ADAWIYAH, R. (n.d.). PERBEDAAN TEKNIK PENGGORENGAN TERHADAP 

KADAR PROTEIN TERLARUT DAN DAYA TERIMA ABON JAMUR 

TIRAM (Pleurotus Ostreatus). UMS Digital Library. 

Bionanocomposites materials for food packaging applications: Concepts and future 

outlook. (2018). Elzevier, 193. https://doi.org/10.1016/j.carbpol.2018.03.088 

Database makanan dan penghitung kalori Bawang Putih Bubuk. (n.d.). Fatsecret. 

https://www.scribbr.com/citation/generator/folders/5BR123Wj3IEPbRMP91L

JjK/lists/799V0c777Nsi82iysRjYXt/cite/webpage/ 

Deep-fried flavor: characteristics, formation mechanisms, and influencing factors. 

(2019). Critical Reviews in Food Science and Nutrition. 

https://doi.org/10.1080/10408398.2019.1575792 

Effect of white kidney bean extracts on estimated glycemic index of different kinds of 

porridge. (2018). Elsevier, 96. https://doi.org/10.1016/j.lwt.2018.06.018 

https://www.mdpi.com/2304-8158/7/9/136. (2018). Production, Quality, and 

Acceptance of Tempeh and White Bean Tempeh Burgers, 7(9), 136. 

https://doi.org/10.3390/foods7090136 



40  

KREATIVITAS PRODUK KEMBANG KOL. (n.d.). Jurnal Hopitality Dan 

Pariwisata, 6(1). https://doi.org/10.30813/.v6i1.2025 

KREATIVITAS PRODUK KEMBANG KOL. (2020). Jurnal Hopitality Dan 

Pariwisata, 6(1). https://doi.org/10.30813/.v6i1.2025 

Manfaat, Khasiat, dan Kandungan Gizi per 100 gram. (2018). Daftar Kandungan Gizi 

Bahan Makanan. https://m.andrafarm.com/_andra.php?_i=daftar-

usda&BK_HP=Laptop&kmakan=16049 

Mechanisms of oil uptake during deep frying and applications of predrying and 

hydrocolloids in reducing fat content of chips. (n.d.). Food Sience and 

Technology. https://doi.org/10.1111/ijfs.14435 

nutritional composition and antioxidant properties of fruits and vegetable. (2017). 

Chapter 20 - Carrot. 

https://www.sciencedirect.com/science/article/abs/pii/B978012812780300020

9 

Pemanfaatan Ikan Bandeng (Chanos Chanos Forrskal), Wortel dan Jagung Manis pada 

Pembuatan Nugget, Kandungan Gizi dan Daya Terimanya. (2017). Repositori 

Institusi Universitas Sumatra Utara. 

https://repositori.usu.ac.id/handle/123456789/2762 

Pembuatan Nugget Ikan (Fish Nugget) Sebagai Salah Satu Usaha Deferensiasi 

Pengolahan Ikan Di Sekolah Alam Banyu Belik. (2017). CENDEKIA: 

JURNALPENGABDIAN MASYARAKAT, 1(2). 

https://doi.org/10.32503/Cendekia.v1i2.589 



41  

PENGARUH PENAMBAHAN TEPUNG WORTEL TERHADAP DAYA TERIMA 

DAN KANDUNGAN GIZI NUGGET IKAN KAKAP PUTIH (Lates 

calcarifer). (2019). Media Teknologi Hasil Perikanan, 10(1). 

https://ejournal.unsrat.ac.id/index.php/jmthp/article/view/37465 

PENGARUH PENAMBAHAN TEPUNG WORTEL TERHADAP DAYA TERIMA 

DAN KANDUNGAN GIZI NUGGET IKAN KAKAP PUTIH (Lates 

calcarifer). (2022). Media Teknologi Hasil Perikanan, 10(1). 

https://scholar.archive.org/work/qfjk6zslmzhotfcohcrl2fc4uy/access/wayback/

https://ejournal.unsrat.ac.id/index.php/jmthp/article/download/37465/pdf 

PENGARUH TEKNIK PENGEMASAN DAN JENIS KEMASAN TERHADAP 

MUTU DAN DAYA SIMPAN IKAN PINDANG BUMBU KUNING. (2019). 

Pengaruh Teknik Pengemasan Dan Jenis Kemasan, 22. 

http://eprints.unram.ac.id/40457/1/28926-Article%20Text-90440-1-10-

20191231%20%281%29.pdf 

Phytochemicals in Daucus carota and Their Health Benefits—Review Article. (2019). 

Foods, 8(9), 424. https://doi.org/10.3390/foods8090424 

Production, Quality, and Acceptance of Tempeh and White Bean Tempeh Burgers. 

(2018). Foods, 7(9), 136. https://doi.org/10.3390/foods7090136 

ROFIL PROTEIN ULAT SAGU (Rhynchophorus ferrugenesis) YANG DIGORENG 

DAN DIPANGGANG MENGGUNAKAN METODE SDS-PAGE. (n.d.). 

Seminar Nasional Edusainstek ISBN : 978-602-5614-35-4 FMIPA UNIMUS 

2018. 



42  

Singh, V., Chauhan, Y., Dalal, R., & Schmidt, S. (2021). Chapter 9 - Chickpea. The 

Beans and the Peas. https://doi.org/10.1016/B978-0-12-821450-3.00003-2 

Systematic Review and Meta-Analysis of a Proprietary Alpha-Amylase Inhibitor from 

White Bean (Phaseolus vulgaris L.) on Weight and Fat Loss in Humans. (2018). 

Medical Private Practice, 7(4). https://doi.org/10.3390/foods7040063 

TEPUNG TAPIOKA SEBAGAI PEREKATDALAM PEMBUATAN ARANG 

BRIKET. (2018). PengabdianMu, 3(1). 

https://journal.umpr.ac.id/index.php/pengabdianmu/article/view/26/36 

TINGKAT KESUKAAN DAN UMUR SIMPAN NUGGET IKAN GABUS 

(CHANNA STRIATA) DENGAN PENAMBAHAN JAGUNG (ZEA MAYS 

L). (2021). Journal Health and Science ; Gorontalo Journal Health & 

ScienceCommunity, 5(1). 

https://ejurnal.ung.ac.id/index.php/gojhes/article/view/9346/2808 

Using power ultrasound to accelerate food freezing processes: Effects on freezing 

efficiency and food microstructure. (2018). Critical Reviews in Food Science 

and Nutrition, 58(16). 

https://www.tandfonline.com/doi/full/10.1080/10408398.2018.1482528?need

Access=true 

Widiati, A. (2019). ERANAN KEMASAN (PACKAGING) DALAM 

MENINGKATKAN PEMASARAN PRODUK USAHA MIKRO KECIL 

MENENGAH (UMKM) DI “MAS PACK” TERMINAL KEMASAN 



43  

PONTIANAK. Jurnal Audit Dan Akuntansi Fakultas Ekonomi Dan Bisnis 

Universitas Tanjungpura, 8(2). 

 

  



44  

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. Boil the white beans  

 

 

 

 

 

 

 

 

 

 

2. Chop the bean, carrots, cauliflower 
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 3. Mix the beans, carrots, and cauliflower 

 

 

 

 

 

 

 

 

 

 

 

 

4. Mix, and add the tapioca,and maizena 

 

 

 

5.  
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5. Add the bread crumb 

 

 

 

 

 

 

 

 

 

 

 

 

 

6. Shape the nugget into round  
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7. Fry the nuggets  

 

 

 

 

 

 

 

 

 

 

 

8. Serve the nugget  

 

 

 

 

 

 

 

 


