
 

79 
 

 

DAFTAR PUSTAKA 

Adawiyah, D. R., Hunaefi, D., & Nurtama, B. (2024, June). Evaluasi Sensori Produk 

Pangan. 

Https://Books.Google.Co.Id/Books?Hl=id&lr=&id=NToPEQAAQBAJ&oi=fnd&pg

=PP1&dq=rasa+bergantung+pada+tingkat+kepekaan+indra+terhadap+makanan&ot

s=OIWbP9EV6K&sig=qI8KzK5NCKFxaQmUdEdkQnOY3AY&redir_esc=y#v=o

nepage&q=rasa&f=false. 

Adiluhung, W. D., & Sutrisno, A. (2018). PENGARUH KONSENTRASI 

GLUKOMANNAN DAN WAKTU PROOFING TERHADAP KARAKTERISTIK 

TEKSTUR DAN ORGANOLEPTIK ROTI TAWAR BERAS (Oryza sativa) BEBAS 

GLUTEN. Jurnal Pangan Dan Agroindustri, 6, 26–37. 

https://doi.org/10.21776/ub.jpa.2018.006.04.4 

Al Ayyubi, I., Nurfajriyah, D., Nurhikmah, N., Prayetno, E., & Yumna, H. (2025). Does 

the Learning Environment Affect Students’ Mathematics Achievement? Wulang: 

Jurnal Pendidikan Guru Madrasah Ibtidaiyah, 3, 19–29. 

https://doi.org/10.55656/wjp.v3i2.342 

Álvarez-Viñas, M., Zamboni, F., Domingo, G., Vannini, C., Torres, M. D., Collins, M. N., 

& Domínguez, H. (2024). Hydrothermal extraction and thorough characterization of 

carrageenans and proteins from Gigartina pistillata. Food Hydrocolloids, 157. 

https://doi.org/10.1016/j.foodhyd.2024.110390 

Amalia, N. A. R., Tubagus, R., Rahmina, F., & Sa’diah, I. (2025, January 31). Karakteristik 

Organoleptik Nori Lembaran Berbahan Dasar Eceng Padi (Monochoria vaginalis) 

dengan Variasi Konsentrasi Karagenan : Sensory Evaluation of Nori Sheets Made 

from Monochoria vaginalis with Different Carrageenan Concentrations. 

Https://Journal.Uniga.Ac.Id/Index.Php/JOSFA/Article/View/Url. 

Arshad, Z., Shahid, S., Hasnain, A., Yaseen, E., & Rahimi, M. (2025). Functional Foods 

Enriched With Bioactive Compounds: Therapeutic Potential and Technological 

Innovations. In Food Science and Nutrition (Vol. 13). John Wiley and Sons Inc. 

https://doi.org/10.1002/fsn3.71024 

Asih, I. P., Setyani, S., & Nurainy, F. (2018). Prosiding Seminar Nasional Pengembangan 

Teknologi Pertanian Politeknik Negeri Lampung 08 Oktober. 

http://jurnal.polinela.ac.id/index.php/PROSIDING 

Aulia, A., Munandar, A., & Surilayani, D. (2021). Optimalisasi Formulasi Nori Rumput 

Laut Kappaphycus alvarezii dengan Daun Singkong (Manihot utilisima). Media 

Teknologi Hasil Perikanan, 9, 51. https://doi.org/10.35800/mthp.9.2.2021.33882 

Bartlová, M., Ziółkowska, D., Pospiech, M., Shyichuk, A., & Tremlová, B. (2021). 

Determination of carrageenan in jellies with new methylene blue dye using 

spectrophotometry, smartphone-based colorimetry and spectrophotometric titration. 

Food Science and Technology (Brazil), 41, 81–90. https://doi.org/10.1590/fst.01220 



 

80 
 

 

Bergey, E. A. (2024). The impacts of non-native watercress in Oklahoma spring 

ecosystems. Aquatic Ecology, 58, 411–427. https://doi.org/10.1007/s10452-023-

10081-3 

Buitrago-Villanueva, I., Barbosa-Cornelio, R., & Coy-Barrera, E. (2025). Specialized 

Metabolite Profiling-Based Variations of Watercress Leaves (Nasturtium officinale 

R.Br.) from Hydroponic and Aquaponic Systems. Molecules, 30. 

https://doi.org/10.3390/molecules30020406 

Chigwedere, C. M., Wanasundara, J. P. D., & Shand, P. J. (2022). Sensory descriptors for 

pulses and pulse-derived ingredients: Toward a standardized lexicon and sensory 

wheel. In Comprehensive Reviews in Food Science and Food Safety (Vol. 21, pp. 

999–1023). John Wiley and Sons Inc. https://doi.org/10.1111/1541-4337.12893 

Chin, Y. X., Mi, Y., Cao, W. X., Lim, P. E., Xue, C. H., & Tang, Q. J. (2019). A pilot study 

on anti-obesity mechanisms of kappaphycus alvarezii: The role of native κ-

carrageenan and the leftover sans-carrageenan fraction. Nutrients, 11. 

https://doi.org/10.3390/nu11051133 

Claresta, F. (2024). LITERATURE REVIEW: POTENSI SELADA AIR SEBAGAI 

ANTIOKSIDAN DAN ANTIKANKER. Jurnal Kedokteran Raflesia, 10, 11–23. 

https://doi.org/10.33369/juke.v10i1.35775 

Cornwall, C. E., Berbece, D. M., Blain, C. O., Johnson, M. D., & Starko, S. (2025). 

Editorial: Impacts of climate change on seaweeds. In Frontiers in Marine Science 

(Vol. 12). Frontiers Media SA. https://doi.org/10.3389/fmars.2025.1702410 

Cosme, F., Rocha, T., Marques, C., Barroso, J., & Vilela, A. (2025). Innovative Approaches 

in Sensory Food Science: From Digital Tools to Virtual Reality. In Applied Sciences 

(Switzerland) (Vol. 15). Multidisciplinary Digital Publishing Institute (MDPI). 

https://doi.org/10.3390/app15084538 

Costell, E., Peyrolón, M., & Durán, L. (2000). Note. Influence of texture and type of 

hydrocolloid on perception of basic tastes in carrageenan and gellan gels Nota. 

Influencia de la textura y del tipo de hidrocoloide en la percepción de los gustos 

fundamentales en geles de carragenato y de gelana. Food Science and Technology 

International, 6, 495–499. https://doi.org/10.1177/108201320000600608 

Craig, W. J., Mangels, A. R., Fresán, U., Marsh, K., Miles, F. L., Saunders, A. V., Haddad, 

E. H., Heskey, C. E., Johnston, P., Larson‐meyer, E., & Orlich, M. (2021). The safe 

and effective use of plant‐based diets with guidelines for health professionals. In 

Nutrients (Vol. 13). MDPI. https://doi.org/10.3390/nu13114144 

Diba, F. (2025). MAKANAN ULTRA-PROSES, INOVASI DALAM INDUSTRI 

MAKANAN MODERN. Ibnu Sina: Jurnal Kedokteran Dan Kesehatan - Fakultas 

Kedokteran Universitas Islam Sumatera Utara, 24, 191–201. 

https://doi.org/10.30743/ibnusina.v24i1.798 

Dimopoulou, M., Vareltzis, P., Floros, S., Androutsos, O., Bargiota, A., & Gortzi, O. 

(2023). Development of a Functional Acceptable Diabetic and Plant-Based Snack Bar 



 

81 
 

 

Using Mushroom (Coprinus comatus) Powder. Foods, 12. 

https://doi.org/10.3390/foods12142702 

Dowling, G. M., & Aliani, M. (2024). Editorial: Novel technologies applied to flavoromics 

and sensory evaluation of foods. In Frontiers in Nutrition (Vol. 11). Frontiers Media 

SA. https://doi.org/10.3389/fnut.2024.1544709 

Ervietasari, N. (2021). Na Kung Kung: Nori Dari Bahan Lokal Dengan Rasa Lele Sebagai 

Inovasi Bisnis. Journal Science Innovation and Technology (SINTECH), 2, 1–5. 

https://doi.org/10.47701/sintech.v2i1.1569 

Faza, F., Bafani, U. F. F., & Fikha, I. I. (2023). Ultra-Processed Food can be a Mediator 

Between Food Security Status and Overweight or Obesity among Adults: A Literature 

Review. In Amerta Nutrition (Vol. 7, pp. 161–174). Airlangga University Faculty of 

Public Health. https://doi.org/10.20473/amnt.v7i1.2023.161-174 

Ferreira, I. M., Martins, S. A., Gonçalves, L., Jesus, M., Brandão, E., & Soares, S. (2026). 

Beyond Sensory Properties: Molecular Interactions of Antioxidant Flavour-Active 

Polyphenols Across the Food-Oral-Gut Axis. In Antioxidants (Vol. 15). 

Multidisciplinary Digital Publishing Institute (MDPI). 

https://doi.org/10.3390/antiox15030397 

Fiorentini, M., Kinchla, A. J., & Nolden, A. A. (2020). Role of sensory evaluation in 

consumer acceptance of plant-based meat analogs and meat extenders: a scoping 

review. In Foods (Vol. 9). MDPI AG. https://doi.org/10.3390/foods9091334 

Fransiska, D., Nurhayati, N., Sinurat, E., Subaryono, S., Utomo, B. S. B., Kusumawati, R., 

& Sihono, S. (2022). Karakteristik Nori Campuran Rumput Laut Ulva sp. dan 

Gracilaria sp. yang Diproses dengan Metode Casting. Jurnal Pascapanen Dan 

Bioteknologi Kelautan Dan Perikanan, 17, 99. 

https://doi.org/10.15578/jpbkp.v17i2.728 

Giuntini, E. B., Sardá, F. A. H., & de Menezes, E. W. (2022). The Effects of Soluble 

Dietary Fibers on Glycemic Response: An Overview and Futures Perspectives. In 

Foods (Vol. 11). MDPI. https://doi.org/10.3390/foods11233934 

Hale, J., Gerhäuser, J., Gaukel, V., & Wefers, D. (2024). Commercially available 

carrageenans show broad variation in their structure, composition, and functionality. 

European Food Research and Technology, 250, 2989–3003. 

https://doi.org/10.1007/s00217-024-04605-w 

Hassandokht, M., Jafari, S., & Ebrahimi, R. (2021). Watercress (Nasturtium officinale 

R.Br.) breeding. In Advances in Plant Breeding Strategies: Vegetable Crops: Volume 

10: Leaves, Flowerheads, Green Pods, Mushrooms and Truffles (pp. 217–243). 

Springer International Publishing. https://doi.org/10.1007/978-3-030-66969-0_6 

He, N., Chen, X., Li, L., Wang, S., Lan, M., Yuan, Y., Zhang, Z., Li, T., Zhang, X., He, X., 

& Li, B. (2024). κ-Carrageenan masking bitterness perception in surimi gels 

containing potassium chloride-based salt substitutes: Gel properties, oral processing, 



 

82 
 

 

and sensory evaluation. Food Chemistry, 456. 

https://doi.org/10.1016/j.foodchem.2024.139859 

Hibbert, L. E., Qian, Y., Smith, H. K., Milner, S., Katz, E., Kliebenstein, D. J., & Taylor, 

G. (2023). Making watercress (Nasturtium officinale) cropping sustainable: genomic 

insights into enhanced phosphorus use efficiency in an aquatic crop. Frontiers in 

Plant Science, 14. https://doi.org/10.3389/fpls.2023.1279823 

Hibbert, L., & Taylor, G. (2022). Improving phosphate use efficiency in the aquatic crop 

watercress (Nasturtium officinale). In Horticulture Research (Vol. 9). Oxford 

University Press. https://doi.org/10.1093/hr/uhac011 

Hidayah, N., Kasmiyatun, M., & Purwaningtyas, E. F. (2020). PENGAMBILAN PEKTIN 

DARI KULIT BAGIAN DALAM (ALBEDO) SEMANGKA DENGAN PROSES 

EKSTRAKSI. CHEMTAG Journal of Chemical Engineering, 1, 57. 

https://doi.org/10.56444/cjce.v1i2.1771 

Hoppu, U., Puputti, S., & Sandell, M. (2021). Factors related to sensory properties and 

consumer acceptance of vegetables. In Critical Reviews in Food Science and 

Nutrition (Vol. 61, pp. 1751–1761). Bellwether Publishing, Ltd. 

https://doi.org/10.1080/10408398.2020.1767034 

Huynh, H. D., Thi, T. H. T., Thi, T. X. T., Nargotra, P., Wang, H. M. D., Liu, Y. C., & 

Kuo, C. H. (2026). Recent Insights into Protein-Polyphenol Complexes: Molecular 

Mechanisms, Processing Technologies, Synergistic Bioactivities, and Food 

Applications. In Molecules (Vol. 31). Multidisciplinary Digital Publishing Institute 

(MDPI). https://doi.org/10.3390/molecules31020287 

Imam, M., & Nagpal, K. (2023). The electronic tongue: an advanced taste-sensing 

multichannel sensory tool with global selectivity for application in the pharmaceutical 

and food industry. In Pharmaceutical Development and Technology (Vol. 28, pp. 

318–332). Taylor and Francis Ltd. https://doi.org/10.1080/10837450.2023.2194989 

Inayah, S., Safitri, Y., Sarmada, Z., Andriani, N., Maitri, M., Bunga, A., Cut, M., 

Gusmanely, M., Muhammad, D., & Karmanto, B. (2025). STATISTIKA NON 

PARAMETRIK (Alfauzain, Ed.). 

Ismanto, H. (2023). Uji Organoleptik Keripik Udang (L. vannamei) Hasil Penggorengan 

Vakum. Jurnal AgroSainTa: Widyaiswara Mandiri Membangun Bangsa, 6, 53–58. 

https://doi.org/10.51589/ags.v6i2.116 

Isnaini, M., Afgani, M. W., Haqqi, A., & Azhari, I. (2026). Teknik Analisis Data Uji 

Normalitas. 4 No. 2. https://doi.org/10.56799/jceki.v4i2.7007 

Kamundung, O., Tega, Y. R., & Henggu, K. U. (2023, August 4). View of 

KARAKTERISTIK KANDUNGAN MUTU IKAN ASIN KERING TERI (Stolephorus 

sp.) DI PASAR MATAWAI KABUPATEN SUMBA TIMUR. 

Https://Ojs.Unkriswina.Ac.Id/Index.Php/Semnas-FST/Article/View/518/315. 

Kardas, M., Rakuła, M., Kołodziejczyk, A., & Staśkiewicz-Bartecka, W. (2024). Consumer 

Preferences, Sensory Evaluation, and Color Analysis of Beetroot and Tomato Juices: 



 

83 
 

 

Implications for Product Development and Marketing in Health-Promoting 

Beverages. Foods, 13. https://doi.org/10.3390/foods13244059 

Karkon Zonuzi, N., Mirjalili, M. H., Esmaeili, H., & Sonboli, A. (2025). Variation in 

growth traits and biological activities among wild watercress (Nasturtium officinale 

L.) populations in Iran. Scientific Reports, 15. https://doi.org/10.1038/s41598-025-

22734-4 

Kathiresan, S., & Lasekan, O. (2019). Effects of glycerol and stearic acid on the 

performance of chickpea starch-based coatings applied to fresh-cut papaya. CYTA - 

Journal of Food, 17, 365–374. https://doi.org/10.1080/19476337.2019.1585959 

Kokhdan, E., Khodabandehloo, H., Ghahremani, H., & Doustimotlagh, A. H. (2021). A 

Narrative Review on Therapeutic Potentials of Watercress in Human Disorders. In 

Evidence-based Complementary and Alternative Medicine (Vol. 2021). Hindawi 

Limited. https://doi.org/10.1155/2021/5516450 

Kurniawan, D. W., Rasyid, K. A., Santosa, R. A., & Sunarto. (2024). Extraction and 

Characterization of Carrageenan from Seaweed (Kappaphycus alvarezii) Produced 

by South Lampung Indonesia Farmers and Utilization as a Tablet Binder using 

Metformin as a Drug Model. Iraqi Journal of Pharmaceutical Sciences, 33, 115–125. 

https://doi.org/10.31351/vol33iss4pp115-125 

Lelesz, J. É., Csajbók, J., Molnár, P. I., Virág, I. C., & Kutasy, E. T. (2024). Mitigating the 

Accumulation of Mercury (Hg) and Lead (Pb) through Humic Acid Application under 

Aquaponic Conditions Using Watercress (Nasturtium officinale R. Br.) as a Model 

Plant. Plants, 13. https://doi.org/10.3390/plants13172386 

Lestari, T. A., Iznilillah, W., Khadijah, N. S., Nurlaela, R. S., & Puspasari, E. (2024). 

Karakteristik Kimia Nori Analog Berbasis Genjer (Limnocharis flava) dan Albedo 

Semangka (Citrullus lanatus). Jurnal Pertanian, 15, 84–94. 

https://doi.org/10.30997/jp.v15i2.14028 

Lewerissa, K. B., Palimbong, S., & Anggraini, M. (2024). Pengaruh konsentrasi karagenan 

di dalam pembuatan nori daun binahong (Anredera cordifolia). Agrointek : Jurnal 

Teknologi Industri Pertanian, 18, 955–961. 

https://doi.org/10.21107/agrointek.v18i4.20109 

Li, J., Zhu, H., Yuan, X., Ji, J., Ren, J., Liao, M., Först, P., Chen, F., Liu, Y., Hu, X., & 

Ma, L. (2026). Engineered Food Matrix: Precision Processing Strategies to Enhance 

Bioavailability of Bioactive Phytochemicals. In Comprehensive Reviews in Food 

Science and Food Safety (Vol. 25). John Wiley and Sons Inc. 

https://doi.org/10.1111/1541-4337.70454 

Lohinova, A., Petrusha, O., Arsenieva, L., Polischuk, G., & Vasheka, O. (2025a). 

DETERMINATION OF RELEVANT SENSORY CHARACTERISTICS OF 

BAKED DAIRY PRODUCTS. Technology Audit and Production Reserves, 2, 64–

70. https://doi.org/10.15587/2706-5448.2025.326612 



 

84 
 

 

Lohinova, A., Petrusha, O., Arsenieva, L., Polischuk, G., & Vasheka, O. (2025b). 

DETERMINATION OF RELEVANT SENSORY CHARACTERISTICS OF 

BAKED DAIRY PRODUCTS. Technology Audit and Production Reserves, 2, 64–

70. https://doi.org/10.15587/2706-5448.2025.326612 

Madiraju, S. R. M., Possik, E., Al-Mulla, F., Nolan, C. J., & Prentki, M. (2026). Glycerol 

and Glycerol-3-Phosphate: Multifaceted Metabolites in Metabolism, Cancer, and 

Other Diseases. In Endocrine Reviews (Vol. 47, pp. 93–120). Endocrine Society. 

https://doi.org/10.1210/endrev/bnaf033 

Maluwa, C., Zinan’dala, B., Chuljerm, H., Parklak, W., & Kulprachakarn, K. (2025). 

Watercress (Nasturtium officinale) as a Functional Food for Non-Communicable 

Diseases Prevention and Management: A Narrative Review. In Life (Vol. 15). 

Multidisciplinary Digital Publishing Institute (MDPI). 

https://doi.org/10.3390/life15071104 

Mendes, M., Cotas, J., Gutiérrez, I. B., Gonçalves, A. M. M., Critchley, A. T., Hinaloc, L. 

A. R., Roleda, M. Y., & Pereira, L. (2024). Advanced Extraction Techniques and 

Physicochemical Properties of Carrageenan from a Novel Kappaphycus alvarezii 

Cultivar. Marine Drugs, 22. https://doi.org/10.3390/md22110491 

Mokorimban, S., Tumbuan, W. J. F. A., & Saerang, R. T. (2023). THE INFLUENCE OF 

LEADERSHIP STYLE AND REWARD SYSTEM ON EMPLOYEE 

PERFORMANCE AT PT. PERTAMINA GEOTHERMAL ENERGY AREA 

LAHENDONG. Jurnal EMBA : Jurnal Riset Ekonomi, Manajemen, Bisnis Dan 

Akuntansi, 11, 33–41. https://doi.org/10.35794/emba.v11i1.44564 

Monteiro, M. A. F., Faria, B., Moraes, I. C. F., & Hilliou, L. (2025). Hybrid Carrageenans 

Versus Kappa–Iota-Carrageenan Blends: A Comparative Study of Hydrogel Elastic 

Properties. Gels, 11. https://doi.org/10.3390/gels11030157 

Najib, S. Z., & Jannah, N. (2020). PHARMACOLOGICAL ACTIVITIES OF NASTURTIUM 

OFFICINALE. 10(1). 

Nazwa, I., & Rahayu, D. L. (2020). PARAMETER ORGANOLEPTIK NORI DAUN 

KELOR (Moringa oleifera) DENGAN VARIASI KONSENTRASI KAPPA 

KARAGENAN DAN SUHU PENGERINGAN. EDUFORTECH, 5. 

https://doi.org/10.17509/edufortech.v5i2.28817 

Nda-Umar, U. I., Ramli, I. B., Muhamad, E. N., Azri, N., Amadi, U. F., & Taufiq-Yap, Y. 

H. (2020). Influence of heterogeneous catalysts and reaction parameters on the 

acetylation of glycerol to acetin: A review. In Applied Sciences (Switzerland) (Vol. 

10, pp. 1–34). MDPI AG. https://doi.org/10.3390/app10207155 

Nurhayati, R., Herawati, E. R. N., Putri, A. S., & Adyana, G. P. (2019). The addition of 

sorbitol and glycerol to improve the physicochemical and sensory characteristics of 

chocolate dodol. IOP Conference Series: Materials Science and Engineering, 633. 

https://doi.org/10.1088/1757-899X/633/1/012004 



 

85 
 

 

Pamungkas, R. A. P., Swastawati, F., & Purnamayati, L. (2023). KARAKTERISTIK FISIKA 

DAN KIMIA NORI RUMPUT LAUT DENGAN PENAMBAHAN SURIMI IKAN 

KURISI (Nemipterus nematophorus). 

Https://Ejournal2.Undip.Ac.Id/Index.Php/Jitpi/Article/View/15035/10341. 

Panjaitan, N. D. I., & Armaini, A. (2024). The Effect of Additional Carrageenan on The 

Quality of Green Bean (Vigna radiata) Milk Ice Cream in Terms Viscosity, Density, 

Total Dissolved Solids, and Color. Jurnal Ilmu Dan Teknologi Hasil Ternak, 19, 130–

138. https://doi.org/10.21776/ub.jitek.2024.019.02.6 

Panjaitan, T. F. C., Sabar Tumohom Panjaitan, P., Pramono Adi, C., & Soeprijadi, L. 

(2021). Study of the use of Gracilaria sp from the Karawang Area and Ulva lactuca 

as raw material making of Nori. IOP Conference Series: Earth and Environmental 

Science, 860. https://doi.org/10.1088/1755-1315/860/1/012068 

Podsedek, A. (2007). Natural antioxidants and antioxidant capacity of Brassica vegetables: 

A review. In LWT (Vol. 40, pp. 1–11). Academic Press. 

https://doi.org/10.1016/j.lwt.2005.07.023 

Prabaningrum, S. D., Bintoro, V. P., & Abduh, S. B. M. (2026). Pengaruh Konsentrasi 

Bahan Pengikat terhadap Nilai Rendemen, Kadar Air, Aktivitas Air dan Warna pada 

Nori Artifisial Daun Cincau. https://doi.org/10.17728/jatp.14367 

Kahi, E. R., Ngginak, J., & Nitsae, M. (2021). Karakteristik Fisiko Kimia Nori Berbahan 

Dasar Rumput Laut (Kappaphycus alvarezii) dan Daun Kelor (Moringa oleifer L). 

Jurnal Ilmiah Teknologi Pertanian Agrotechno, 6(1), 39–46. 

Rizkaprilisa, W. (2023). PEMANFAATAN RUMPUT LAUT SEBAGAI PANGAN 

FUNGSIONAL: SYSTEMATIC REVIEW. Science Technology and Management 

Journal, 3, 28–33. https://doi.org/10.53416/stmj.v3i2.153 

Rodrigues, S. S. Q., Dias, L. G., & Teixeira, A. (2024). Emerging Methods for the 

Evaluation of Sensory Quality of Food: Technology at Service. Current Food Science 

and Technology Reports, 2, 77–90. https://doi.org/10.1007/s43555-024-00019-7 

Rozaki, Z. (2021). Food security challenges and opportunities in indonesia post COVID-

19. In Advances in Food Security and Sustainability (Vol. 6, pp. 119–168). Elsevier 

Ltd. https://doi.org/10.1016/bs.af2s.2021.07.002 

Rupert, R., Rodrigues, K. F., Thien, V. Y., & Yong, W. T. L. (2022). Carrageenan From 

Kappaphycus alvarezii (Rhodophyta, Solieriaceae): Metabolism, Structure, 

Production, and Application. In Frontiers in Plant Science (Vol. 13). Frontiers Media 

S.A. https://doi.org/10.3389/fpls.2022.859635 

Rusmiadi, Z. T. S., Al-Baarri, A. N., & Legowo, A. M. (2022). Karakteristik Fisikokimia 

dan Sensori Nori Daun Pohpohan dengan Kombinasi Pati Uwi Putih dan Karagenan. 

Jurnal Mutu Pangan : Indonesian Journal of Food Quality, 9(2), 111–118. 

https://doi.org/10.29244/jmpi.2022.9.2.111 

Safia, W., Budiyanti, & Musrif. (2020). Nutrition and Bioactive Compound of Seaweed 

(Euchema cottonii) with Hanging Raft Method at Different Depths. Jurnal 



 

86 
 

 

Pengolahan Hasil Perikanan Indonesia, 23, 261–271. 

https://doi.org/10.17844/jphpi.v23i2.29460 

Safitri, J., Amien, E. R., Suharyatun, S., & Warji, W. (2024). Rekayasa Nori Berbahan 

Baku Pakcoy (Brassica Rapa L.). Jurnal Agricultural Biosystem Engineering, 3, 40. 

https://doi.org/10.23960/jabe.v3i1.8748 

Saputri, S. A., Sinurat, E., Prasetiyo, H., Sasongko, A. S., Fateha, Cahyadi, F. D., Rouf, A. 

B., Yulda, Sihono, Nissa, R. C., & Hidayat. (2024). Characterization of Nori-Like 

Product Based on Local Indonesian Seaweed with Variations of Coating. Jurnal 

Pengolahan Hasil Perikanan Indonesia, 27, 407–416. 

https://doi.org/10.17844/JPHPI.V27I5.53534 

Schuchardt, J. P., Hahn, A., Greupner, T., Wasserfurth, P., Rosales-López, M., Hornbacher, 

J., & Papenbrock, J. (2019). Watercress – cultivation methods and health effects. 

Journal of Applied Botany and Food Quality, 92, 232–239. 

https://doi.org/10.5073/JABFQ.2019.092.032 

Seftiono, H., & Puspitasari, D. (2019). ANALISIS ORGANOLEPTIK DAN KADAR 

SERAT NORI ANALOG DAUN KOLESOM (Talinum Triangulare (Jacq.) Willd). 

JURNAL BIOINDUSTRI, 2, 385–398. https://doi.org/10.31326/jbio.v2i1.494 

Shahidi, F., & Athiyappan, K. D. (2025). Polyphenol-polysaccharide interactions: 

molecular mechanisms and potential applications in food systems – a comprehensive 

review. In Food Production, Processing and Nutrition (Vol. 7). BioMed Central Ltd. 

https://doi.org/10.1186/s43014-025-00322-3 

Sikha, U. U., Rosida, R., & Wicaksono, L. A. (2021). KARAKTERISTIK NORI 

ANALOG DARI SAYUR PAKIS DAN IKAN TERI DAN PENAMBAHAN 

GLISEROL. Jurnal Teknologi Pangan, 15. https://doi.org/10.33005/jtp.v15i2.2946 

Singh, S., Goswami, M., Pathak, V., & . V. (2024). Effect of humectants on physico-

chemical and sensory scores of hurdle technology-based shelf stable chicken pickle 

during storage period. International Journal of Advanced Biochemistry Research, 8, 

585–593. https://doi.org/10.33545/26174693.2024.v8.i6sh.1378 

Sinurat, E., Fransiska, D., Utomo, B. S. B., Subaryono, Nurhayati, & Sihono. (2022). 

Characteristics of Nori-Like Product Prepared from Seaweeds Growing in Indonesia. 

Journal of Aquatic Food Product Technology, 31, 525–535. 

https://doi.org/10.1080/10498850.2022.2077677 

Sinurat, E., Nurhayati, Fransiska, D., & Sihono. (2021). Substitution of red seaweed 

(Porphyra) with other seaweeds in nori making. IOP Conference Series: Earth and 

Environmental Science, 733. https://doi.org/10.1088/1755-1315/733/1/012109 

Sinurat, E., Sihono, S., Fateha, F., Supriyanto, A., Suryaningrum, T. D., Nurhayati, N., 

Fransiska, D., Utomo, B. S. B., Sedayu, B. B., Subaryono, S., & Waryanto, W. (2023). 

Optimization and Characterization of Nori-Like Product Made from Ulva 

lactuca   and Gracilaria changii using Mixture Design Methode. 

https://doi.org/10.21203/rs.3.rs-3495116/v1 



 

87 
 

 

Stevani, N., Mustofa, A., & Wulandari, Y. W. (2019). PENGARUH LAMA 

PENGERINGAN DAN PENAMBAHAN KARAGENAN TERHADAP 

KARAKTERISTIK NORI DAUN KANGKUNG (Ipomoea reptans Poir) The Influence 

of Drying Time and The Addition of Carrageenan to The Characteristic of Water 

Spinach Nori (Ipomoea reptans Poir). 

Su, W., Zhang, Y. Y., Li, S., & Sheng, J. (2024). Consumers’ Preferences and Attitudes 

towards Plant-Based Milk. Foods, 13. https://doi.org/10.3390/foods13010002 

Thomas, A., Randez, E., Urbano, C., Danten, V., & Teillet, E. (2025). Innovative Hedonic 

Testing: The Inherited Preference (iPref) Approach in Consumer Sciences. Journal 

of Sensory Studies, 40. https://doi.org/10.1111/joss.70092 

Tura, M., Gagliano, M. A., Valli, E., Petracci, M., & Gallina Toschi, T. (2024). A 

methodological review in sensory analyses of chicken meat. Poultry Science, 103. 

https://doi.org/10.1016/j.psj.2024.104083 

Utomo, B. S. B., & Sinurat, E. (2022). Nori solar dryer performance: In relation to the 

colour of the product. IOP Conference Series: Earth and Environmental Science, 978. 

https://doi.org/10.1088/1755-1315/978/1/012040 

Wardhana, Y. W., Aanisah, N., Sopyan, I., Hendriani, R., & Chaerunisaa, A. Y. (2022). 

Gelling Power Alteration on Kappa-Carrageenan Dispersion through Esterification 

Method with Different Fatty Acid Saturation. Gels, 8. 

https://doi.org/10.3390/gels8110752 

Wei, Q. J., Zhang, W. W., Wang, J. J., Thakur, K., Hu, F., Khan, M. R., Zhang, J. G., & 

Wei, Z. J. (2024). Effect of κ-carrageenan on the quality of crayfish surimi gels. Food 

Chemistry: X, 22. https://doi.org/10.1016/j.fochx.2024.101497 

Xue, H., Feng, J., Tang, Y., Wang, X., Tang, J., Cai, X., & Zhong, H. (2024). Research 

progress on the interaction of the polyphenol–protein–polysaccharide ternary 

systems. In Chemical and Biological Technologies in Agriculture (Vol. 11). Springer 

Science and Business Media Deutschland GmbH. https://doi.org/10.1186/s40538-

024-00632-7 

Zhang, K., Huang, J., Wang, D., Wan, X., & Wang, Y. (2024). Covalent polyphenols-

proteins interactions in food processing: formation mechanisms, quantification 

methods, bioactive effects, and applications. In Frontiers in Nutrition (Vol. 11). 

Frontiers Media SA. https://doi.org/10.3389/fnut.2024.1371401 

Zuhdi, M., & Khairi, A. N. (2022). Analysis of organoleptic properties and consumer 

acceptance of frozen noodle products. Journal of Halal Science and Research, 3, 15–

19. https://doi.org/10.12928/jhsr.v3i1.6828 

 


