
24  
  

BIBLIOGRAPHY  
 
Densie, W., PhD, RD. (2019). Pasta’s History and Role in Healthful Diets. FOOD  

AND  NUTRITION,  54(5),  10.1097. 
https://doi.org/10.1097/NT.0000000000000364  

Hafez, H. (2022). Utilization of carob bean pulp and seeds in preparing some functional 
 bakery  products.  Research  Square,  2(10).  
https://doi.org/10.21203/rs.3.rs-2097487/v2  

Heriyanto, H. (2019). INDONESIAN COCONUT COMPETITIVENESS IN 
INTERNATIONAL MARKETS. Asia Proceedings of Social Sciences,  
1(3), 46–50. https://doi.org/10.31580/apss.v1i3.390  

Ngampeerapong, C. N. (2019). Nutritional and Bioactive Compounds in Coconut 
Meat of Different Sources: Thailand, Indonesia and Vietnam. Food Science 
and Technology, 10. https://doi.org/10.12982/CMUJNS.2019.0037  

Nisticò, R. (2020). Polyethylene terephthalate (PET) in the packaging industry.  
Polymer  Testing,  90,  106707. 
https://doi.org/10.1016/j.polymertesting.2020.106707  

Loullis, A., Pinakoulaki, E. Carob as cocoa substitute: a review on composition, health 
benefits and food applications. Eur Food Res Technol 244, 959–977  
(2018). https://doi.org/10.1007/s00217-017-3018-8  

Petkova, N., & Ognyanov, M. (2018). Nutritional and antioxidant potential of carob 
(Ceratonia siliqua) flour and evaluation of functional properties of its 
polysaccharide fraction. Journal of Pharmaceutical Sciences and Research, 
9(10).  
https://www.researchgate.net/publication/321359642_Nutritional_and_anti 
oxidant_potential_of_carob_Ceratonia_siliqua_flour_and_evaluation_of_f 
unctional_properties_of_its_polysaccharide_fraction  

Papaefstathiou, E., Agapiou, A., Giannopoulos, S., & Kokkinofta, R. (2018). 
Nutritional characterization of carobs and traditional carob products. Food 
Science and Nutrition, 6(8), 2151–2161. https://doi.org/10.1002/fsn3.776  

Rahmadhaan, P. (2021). Pengembangan Produk Pasta Jenis Ravioli Saus Rendang 
dengan Substitusi Ubi Jalar Kuning. Journal of Food and Culinary, 4(2). 
http://journal2.uad.ac.id/index.php/jfc/article/view/6199/3033  

Saber, F. R., & Mahrous, E. A. (2023). Novel Functional Foods From Plants of the  
Mediterranean Area: Biological, Chemical, Metabolomic Approaches.  
Reference Module in Food Science. https://doi.org/10.1016/B978-0-12823960-
5.00032-9  

Susanto, D. S. (2022). SUBSTITUSI TEPUNG TERIGU DENGAN TEPUNG  
MILLET DALAM PEMBUATAN PASTA RAVIOLI. Jurnal Mahasiswa  



25  
  

Pariwisata Dan Bisnis, Vol 01 No 11(11), 10.22334. 
https://paris.ipbintl.ac.id/index.php/paris/article/view/214/191  

Tao, Z. (2018). Effects of sulfur fertilization and short-term high temperature on 
wheat grain production and wheat flour proteins. The Crop Journal, 6(4).  

https://doi.org/10.1016/j.cj.2018.01.007  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



26  
  

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. Mixed carob, flour, egg,sugar, and milk into a bowl  

  

  

2. knead the dough and rest   
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3. Flatten the dough  

 
  

4. Pour palm sugar  

  
5. Add water and pandan and cooked for around 10 minute  
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6. Add coconut and cooked until dry  

  
7. Unti kelapa  

  
    

8. Insert filling into dough  
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9. Cut into shape  

  
  
  
  

10. Bake it  

  
    

11. Chocolate flavoured ravioli  
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