
40 

 

DAFTAR PUSTAKA 

 

[AOAC] Association of Official Analytical Chemist. (2005). Offiial Methods of Analysis, 

18
th
 edn. AOAC, Inc. Washington DC. 

Abballe, C., Moralez, F., Gomes, L., Dezembro, B., Paula, A., Oliveira, F. De, Isabel, M., 

Efraim, P., & Am, S. (2021). Cocoa beans and derived products : Effect of 

processing on polycyclic aromatic hydrocarbons levels. LWT - Food Science and 

Technology, 135(110019). https://doi.org/10.1016/j.lwt.2020.110019 

Adisa, Vanesa. (2023). Dari Cokelat Hitam hingga Cokelat Susu: Perbedaan dan 

Keunggulannya. Yogyakarta: Cahaya Harapan. 

Adisakwattana, S., Ruengsamran, T., Kampa, P., & Sompong, W. (2012). In vitro 

inhibitory effects of plant-based foods and their combinations on intestinal α -

glucosidase and pancreatic α -amylase. BMC Complementary and Alternative 

Medicine, 12(110), 1–8. 

Adrikayana, E. S., Pratiwi, E., & Putri, A. S. (2022). Pengaruh Penambahan Konsentrasi 

Ekstrak Bunga Telang (Clitoria ternatea L.) Terhadap Sifat Fisik, Kimia dan 

Sensori pada Puding Bunga Telang. 75, 1–10. 

Afoakwa, E. O., Paterson, A., Fowler, M., & Vieira, J. (2009). Microstructure and 

mechanical properties related to particle size distribution and composition in dark 

chocolate. International Journal of Food Science and Technology, 44, 111–119. 

https://doi.org/10.1111/j.1365-2621.2007.01677.x 

Afoakwa, E.O. (2016). Chocolate Science and Technology. 2nd Edition ed. West Sussex: 

Wiley Blackwell. DOI:10.1002/9781118913758 

Ahmed, S. A., & Ahmed, M. (2013). Effect of Weed Control on Growth and Seed 

Production of Butterfly Pea (Clitoria ternatea) Under Rainfed Conditions at 

Zalingei Western Darfur State - Sudan. ARPN Journal of Science and 

Technology, 3(5), 523–528. 

Albak, F., & Tekin, A. R. (2013). Effect of cinnamon powder addition during conching 

on the flavor of dark chocolate mass. J Food Sci Technol. 

https://doi.org/10.1007/s13197-013-1217-2 

Al-snafi, A. E. (2017). Pharmacological importance of Clitoria ternatea – A review. IOSR 

Journal of Pharmacy, 6(3), 68–83. 

Andarwulan, N., Kusnandar, F., & Herawati, D. (2011). Analisis Pangan. Jakarta: Dian 

Rakyat: 

Andriani, D., & Murtisiwi, L. (2020). Uji Aktivitas Antioksidan Ekstrak Etanol 70 % 

Bunga Telang (Clitoria ternatea L) dari Daerah Sleman dengan Metode DPPH 

Antioxidant Activity Test of 70 % Ethanol Extract of Telang Flower (Clitoria 

ternatea L) from Sleman Area with DPPH Method. Jurnal Farmasi Indonesia, 

17(1), 70–76. 

Angriani, L. (2019). Potensi Ekstrak Bunga Telang (Clitoria ternatea) Sebagai Pewarna 

Alami Lokal pada Berbagai Industri Pangan. Canrea Journal, 2(1), 32–37. 

Anisyah, L., Hasana, A. R., Lela, S., & Tindaon, V. (2022). Pemberdayaan Kelompok 

PKK Kelurahan Kauman Kota Malang dalam Pemanfaatan Bunga Telang 

Sebagai Teh Herbal di Masa Pandemi Covid 19. Jurnal Pengabdian Masyarakat 

Berkelanjutan, 6(1), 175–179. 

https://doi.org/10.1016/j.lwt.2020.110019
https://doi.org/10.1111/j.1365-2621.2007.01677.x


41 

 

Anita-Sari, I., Murti, R. H., Misnawi, Putra, E. T. S., Setyawan, B., & Susilo, A. W. 

(2023). Flavor Characteristics of Three Indonesian Cocoa Clones in. Agronomy, 

13(2658), 1–12. 

Arif, M., Pertanian, F. I., & Oleo, U. H. (2017). Pengaruh penambahan karagenan dan 

jahe terhadap organoleptik dan sifat fisikokimia cokelat batang. J. Sains Dan 

Teknologi Pangan, 2(2), 394–404. 

Arifaini, I. A. F. (2022). Karakteristik Fisikokimia Cookies dengan Berbagai Konsentrasi 

Serbuk Bunga Telang (Clitoria ternatea L.). Skripsi. Fakultas Teknologi 

Pertanian, Universitas Semarang. 

Arizka, A. A., & Daryatmo, J. (2015). Perubahan Kelembaban dan Kadar Air Teh Selama 

Penyimpanan pada Suhu dan Kemasan yang Berbeda. Jurnal Aplikasi Teknologi 

Pangan, 4(4), 124–129. 

Asmawati, Sunardi, H., & Ihromi, S. (2018). Kajian persentase penambahan gula 

terhadap komponen mutu sirup buah naga merah 1. Jurnal Agrotek, 5(2), 97–105. 

Badan Standarisasi Nasional. (2014). SNI 7934:2014. Syarat Mutu Cokelat dan Produk-

Produk Cokelat. Badan Standarisasi Nasional : Jakarta. Bogor. 94 hlm. 

Beckett, S. T. (2008). The Science of Chocolate: 2nd Edition.  ISBN:  978-0-85404-970-

7.  Royal Society of Chemistry. United Kingdom. 

Bertazzo, A., Comai, S., Mangiarini, F., & Chen, S. (2013). Composition of Cacao Beans. 

Nutrition and Health, 106–117. https://doi.org/10.1007/978-1-61779-803-0 

Biswas, N., Lin, Y., Ping, C., & Fong, L. (2017). Physical , rheological and sensorial 

properties , and bloom formation of dark chocolate made with cocoa butter 

substitute (CBS). LWT - Food Science and Technology, 82, 420–428. 

https://doi.org/10.1016/j.lwt.2017.04.039 

Budiasih, Kun Sri. (2017). Kajian potensi farmakologis bunga telang (Clitoria ternatea). 

Prosiding Seminar Nasional Kimia UNY 2017 Sinergi Penelitian dan 

Pembelajaran untuk Mendukung Pengembangan Literasi. 

Chauhan, N., Rajvaidhya, S., & Dubey, B. K. (2012). Pharmacognostical, Phytochemical 

and Pharmacological Review on Clitoria ternatea For Antiastthmatic Activity. 

International Journal of Pharmaceutical Science and Research, 3(02), 398–404. 

Chayaratanasin, P., Barbieri, M. A., Suanpairintr, N., & Adisakwattana, S. (2015). 

Inhibitory effect of Clitoria ternatea flower petal extract on fructose-induced 

protein glycation and oxidation-dependent damages to albumin in vitro. BMC 

Complementary and Alternative Medicine, 15(27), 1–9. 

https://doi.org/10.1186/s12906-015-0546-2 

Danilo, L., Barrientos, P., Diego, J., Oquendo, T., Andrea, M., Garzón, G., Lucia, O., & 

Álvarez, M. (2018). Effect of the solar drying process on the sensory and 

chemical quality of cocoa (Theobroma cacao L.) cultivated in Antioquia, 

Colombia. Food Research International, #pagerange#. 

https://doi.org/10.1016/j.foodres.2018.08.084 

Dehpour, A. A., Ebrahimzadeh, M. A., Fazel, N. S., & Mohammad, N. S. (2009). 

Antioxidant activity of the methanol extract of Ferula assafoetida and its essential 

oil composition. Grasas Y Aceites, 60(4), 405–412. 

Dwijatmoko, M. I. S. A., Praseptiangga, D., Rahadian, D., & Muhammad, A. J. I. (2016). 

Effect of cinnamon essential oils addition in the sensory attributes of dark 

chocolate. 8(2), 301–305. https://doi.org/10.13057/nusbiosci/n080227 

https://doi.org/10.1007/978-1-61779-803-0
https://doi.org/10.1016/j.lwt.2017.04.039
https://doi.org/10.1186/s12906-015-0546-2


42 

 

Efendi, M., Hawa, L. C., & Wibisono, Y. (2023). Hygroscopicity of butterfly-pea under 

room temperature : Effect on sorption and physicochemical properties. World 

Journal of Advance Reseacrh and Reviews, 18(02), 1396–1405. 

Efrizal, R. A., Amanda, U. D., Hemelda, N. M., & Purbaningsih, S. (2017). Preliminary 

studies using the flower of Clitoria ternatea L . (butterfly pea) as natural dyes 

food. Departemen Biologi, FMIPA UI. 

Engeseth, N. J., & Pangan, M. F. A. (2018). Current context on chocolate flavor 

development — a review. Current Opinion in Food Science, 21, 84–91. 

https://doi.org/10.1016/j.cofs.2018.07.002 

Fauziyah, R., Widyasanti, A., & Rosalinda, S. (2022). Perbedaan Metode Ekstraksi 

terhadap Kadar Sisa Pelarut dan Rendemen Total Ekstrak Bunga Telang ( Clitoria 

ternatea L .). Kimia Padjajaran, 1, 18–25. 

Fernando, A., Rahmadhani, A. W., & Susanti, E. (2023). Pengaruh Proses Pengeringan 

Terhadap Kadar Total Fenolik Dan Flavonoid Ekstrak Metanol Kubis Ungu ( 

Brassica oleraceae L ). Jurnal Hasil Penelitian Dan Pengkajian Ilmiah Eksakta, 

2(1), 102–109. 

Firmanto, H. (2020). Partisipasi Kakao Indonesia pada Kompetisi Internasional Cocoa 

of Excellence CoEx 2010 di Paris. 

Fithriani, D., Amini, S., & Melanie, S. (2015). Uji Fitokimia, Kandungan Total Fenol dan 

Aktivitas Antioksidan Mikroalga Spirulina sp., Chlorella sp., dan 

Nannochloropsis sp. JPB Kelautan Dan Perikanan, 10(2), 101–109. 

Fitriyaningtyas, S. I., & Widyaningsih, T. D. (2015). Pengaruh Penggunaan Lesitin dan 

CMC Terhada Sifat Fisik, Kimia, dan Organoleptik Margarin Sari Apel Manalagi 

(Malus sylfertris Mill) Tersuplementasi Minyak Kacang Tanah. Jurnal Pangan 

Dan Agroindustri, 3(1), 226–236. 

Fizriani, A., Quddus, A. A., & Hariadi, H. (2020). Pengaruh Penambahan Ekstrak Bunga 

Telang Terhadap Sifat Kimia dan Organoleptik Pada Produk Minuman Cendol. 

Jurnal Ilmu Pangan Dan Hasil Pertanian, 4(2), 136–145. 

Goya, L., Kongor, J. E., & Pascual-teresa, S. De. (2022). From Cocoa to Chocolate : 

Effect of Processing on Flavanols and Methylxanthines and Their Mechanisms of 

Action. Molecular Sciences, 23(14365), 1–15. 

Hamad, A., Septhea, A. G., & Ma’ruf, A. (2015). Production From Corn Oil As Food 

Emulsifier. Techno, 16(2), 118–124. 

Hammerstone, J. F., Lazarus, S. A., & Schmitz, H. H. (2000). Procyanidin content and 

variation in some commonly consumed foods. Journal of Nutrition, 130(8), 2086-

2092. 

Handito, D., Basuki, E., Saloko, S., Dwikasari, L. G., Triani, E., Mataram, U., 

Kedokteran, F., & Mataram, U. (2022). Analisis Komposisi Bunga Telang 

(Clitoria ternatea) Sebagai Antioksidan Alami Pada Produk Pangan. Prosiding 

SAINTEK, 4, 23–24. 

Hartuti, S., Bintoro, N., Nugroho, J., Karyadi, W., & Pranoto, Y. (2019). Characteristics 

of Dried Cocoa Beans ( Theobroma cacao L .) Color Using Response Surface 

Methodology. Journal of Agro Science, 7(1), 82–92. 

https://doi.org/10.18196/pt.2019.097.82-92 

Haryadi & Supriyanto. (2012). Teknologi Cokelat. Yogyakarta: Gadjah Mada University 

Press. 



43 

 

Hasibuan, H. A., Lestari, E., & Lubis, N. N. (2020). Pembuatan Cokelat Dark dan 

Cokelat White Berbahan Cocoa Butter Substitute. Journal of Agro-Based 

Industry, 37(1), 48–57. 

Hermani & Haliza, Winda. (2013). Optimasi Komposisi Nutrien untuk Pembentukan 

Komponen Citarasa pada Fermentasi Biji Kakao Asalan. J. Pascapanen, 10 (2), 

74-82. 

Husniati, H., Sari, M. Y., & Sari, A. (2021). Kajian : Karakterisasi Senyawa Aktif Asam 

Klorogenat Dalam Kopi Robusta Sebagai Antioksidan. Teknologi Argo Industri, 

12(2), 34–39. 

Husniati, Sari, M. Y., & Sari, A. (2005). Review : Characterization of active compounds 

in Robusta coffee as antioxidants. Majalah Teknologi Agro Industri (Tegi), 12(2), 

2021. 

Ikrawan, Y., Hervelly, & Pirmansyah, W. (2019). Korelasi Konsentrasi Black Tea 

Powder (Camelia Sinensis) Terhadap Muiu Sensori Produk Dark chocolate. 

Pasundan Food Technology Journal, 6(2), 1–11. 

Irsyam, A. S. D., & Priyanti. (2016). Suku Fabaceae di Kampus Universitas Islam Negeri 

(UIN) Syarief Hidayatullah, Jakarta, Bagian 1: Tumbuhan Polong Berperawakan 

Pohon. Al-Kauniyah Jurnal Biologi, 9(1), 44–56. 

Juanda, & Hartuti, S. (2024). Sensory Analysis of Butterfly Pea ( Clitoria ternatea L .) 

Flower Tea Drink Using Central Composite Design Keywords : International 

Journal of Design & Nature and Ecodynamics, 19(1), 41–47. 

Kazuma, K., Noda, N., & Suzuki, M. (2003). Flavonoid composition related to petal color 

in different lines of Clitoria ternatea. Phytochemistry, 64, 1133–1139. 

https://doi.org/10.1016/S0031-9422(03)00504-1 

Khoddami, A., Wilkes, M. A., & Roberts, T. H. (2013). Techniques for Analysis of Plant 

Phenolic Compounds. Molecules, 18, 2328–2375. 

https://doi.org/10.3390/molecules18022328 

Khoiriyah, S. (2021). Penambahan Bubuk Bunga Telang (Clitoria ternatea L.) Pada 

Permen Susu Ditinjau dari Kualitas Kimia dan Total Plate Count. Universitas 

Brawijaya. 

Kramer, A dan Twigg, B. S. (1966). Fundamental Of Quality Control The Food Industry. 

The AVI Publishing Company Inc.  

Kurnia, D., Rosliana, E., Juanda, D., & Nurochman, Z. (2020). Aktivitas Antioksidan dan 

Penetapan Kadar Fenol Total dari Mikroalga Laut Chlorella vulgaris. Jurnal 

Kimia Riset, 5(1), 14–21. 

Kurniadi, A., Sartika, D., Herdiana, N., & Susilawati. (2024). Kajian Formulasi Ekstrak 

Bunga Telang (Clitoria ernatea) Terhadap Aktivitas Antioksidan pada Minuman 

Fungsional. Jurnal Agroindustri Berkelanjutan, 3(1), 13–28. 

Kushargina, R., Kusumaningati, W., & Yuniano, A. E. (2022). Pengaruh Bentuk, Suhu, 

dan Lama Penyeduhan Terhadap Sifat Organoleptik dan Aktivitas Antioksidan 

Teh Herbal Bunga Telang (Clitoria ternatea L.). Gizi Indonesia, 45(1), 11–22. 

https://doi.org/10.36457/gizindo.v45i1.633 

Lakshmi, C. H. N. D., Raju, B. D. P. R., Madhavi, T., & Sushma, N. J. (2014). 

Identification of Bioactive Compounds by FTIR Analysis and In Vitro 

Antioxidant Activity of Clitoria ternaea Leaf and Flower Extracts. Indo American 

Journal of Pharmaceutical Research, 4(9), 3894–3903. 



44 

 

Lestari, P. D., Yulviatun, A., & Martien, R. (2021). Physical and sensory characteristics 

of milk and white compound chocolate added with Asian pigeonwings flower ( 

Clitoria ternatea ). E3S Web of Conference, 01001(332). 

Li, H., Tsao, R., & Deng, Z. (2012). Factors affecting the antioxidant potential and health 

benefits of plant foods. Can. J. Plant Sci., 92, 1101–1111. 

https://doi.org/10.4141/CJPS2011-239 

Marpaung, A. M. (2020). Tinjauan manfaat bunga telang ( clitoria ternatea l.) bagi 

kesehatan manusia. Journal of Functional and Nutraceutical, 1(2), 47–69. 

https://doi.org/10.33555/jffn.v1i2.30 

Martini, S., Conte, A., & Tagliazucchi, D. (2018). NU SC. In Food Research 

International. Elsevier Ltd. https://doi.org/10.1016/j.foodres.2018.06.020 

Mattia, C. D. Di, Sacchetti, G., Mastrocola, D., & Serafini, M. (2017). From Cocoa to 

Chocolate : The impact of Processing on In Vitro Antioxidant Activity and the 

effects of Chocolate on Antioxidant Markers In Vivo. Frontiers in Immunulogy, 

8(1207), 1–7. https://doi.org/10.3389/fimmu.2017.01207 

Mehmood, A., Ishaq, M., Zhao, L., Yaqoob, S., Safdar, B., Nadeem, M., Munir, M., & 

Wang, C. (2018). Impact of Ultrasound and Conventional Exraction Techniques 

on Bioactive Compounds and Biological Activities of Blue Butterfly Pea Flower 

(Clitoria ternatea L.). Ultrasonics - Sonochemistry. 

https://doi.org/10.1016/j.ultsonch.2018.10.013 

Mellor, D. D., Amund, D., Georgousopoulou, E., & Naumovski, N. (2017). Invited 

review Sugar and cocoa : sweet synergy or bitter antagonisms . Formulating 

cocoa and chocolate products for health : a narrative review. 1–10. 

https://doi.org/10.1111/ijfs.13651 

Meng, C. C., Maleyki, A., Jalil, M., & Ismail, A. (2009). Phenolic and Theobromine 

Contents of Commercial Dark, Milk and White Chocolates on the Malaysian 

Market. Molecules, 14, 200–209. https://doi.org/10.3390/molecules14010200 

Mexis, S. F., Badeka, A. V, Riganakos, K. A., & Kontominas, M. G. (2010). Effect of 

active and modi fi ed atmosphere packaging on quality retention of dark 

chocolate with hazelnuts. Innovative Food Science and Emerging Technologies, 

11(1), 177–186. https://doi.org/10.1016/j.ifset.2009.09.001 

Misnawi & Selamat. (2003). Effect of Cocoa Bean Polyphenols on Sensory Properties 

and Their Changes During Fermentation. Pelita Perkebunan, 19(2), 90-103.  

Misnawi., & Jinap, S. (2008). Citarasa, Tekstur, dan Warna Cokelat dalam buku 

Panduan Lengkap KAKAO. Jakarta: Penerbit Penebar Swadaya. 

Molyneux, P. (2004). The use of the stable free radical diphenylpicryl- hydrazyl (DPPH) 

for estimating antioxidant activity. J. Sci. Technol, 26(2), 211–219. 

Mulato, S., & Suharyanto, E. (2014). Kakao, Cokelat, dan Kesehatan. Pusat Penelitian 

Kopi dan Kakao. Jember. 

Mulato, S., S.Widyatomo, Misnawi, E.Suharyanto, 2005.Pengolahan Produk Primer dan 

Sekunder Kakao. Pusat Penelitian Kopi Dan Kakao Indonesia, Jember. 

Muresan, C., Stan, L., Man, S., Scrob, S., & Muste, S. (2012). Sensory evaluation of 

bakery products and its role in determining of the consumer preferences. Journal 

of Agroallmentary Processes and Technologies, 18(4), 304–306. 

 



45 

 

Naik, B., & Kumar, V. (2014). Cocoa Butter and Its Alternatives : A Reveiw. Journal of 

Food, Nutrition and Packaging, 01, 7–17. 

Nazaruddin, R., Seng, L. K., Hassan, O., & Said, M. (2006). Effect of pulp 

preconditioning on the content of polyphenols in cocoa beans (Theobroma cacao) 

during fermentation. Industrial Crops and Products, 24, 87–94. 

https://doi.org/10.1016/j.indcrop.2006.03.013 

Neda, G. D., Rabeta, M. S., & Ong, M. T. (2013). Chemical composition and anti-

proliferative properties of flowers of Clitoria Ternatea. International Food 

Research Journal, 20(3), 1229–1234. 

Niranjan, M., Vaishnav, V., & Mankar, P. (2020). In-vitro analysis of antioxidant and 

antimicrobial properties of Garcinia mangostana L . (pericarp) and Clitoria 

ternatea (flower). The Pharma Innovation Journal, 9(3), 468–472. 

Onkar, P., Bangar, J., & Karodi, R. (2012). Evaluation of Antioxidant activity of 

traditional formulation Giloy satva and hydroalcoholic extract of the Curculigo 

orchioides gaertn. Journal of Apllied Pharmaceutical Science, 02(06), 209–213. 

https://doi.org/10.7324/JAPS.2012.2733 

Padmawati, I. G. A., Pratiwi, I. D. P. K., & Wiadnyani, A. A. I. S. (2022). Pengaruh 

Penambahan Ekstrak Bunga Telang (Clitoria ternatea Linn) Terhadap 

Karakteristik Marshmallow. Jurnal Ilmu Dan Teknologi Pangan, 11(1), 43–54. 

Pamungkaningtyas, F. H., Fandy, S. J., & Septiyanto, J. P. (2024). The effect of butterfly 

pea (Clitoria ternatea L.) and roselle (Hibiscus sabdariffa L.) powder addition on 

the physicochemical and sensory properties of white chocolate ganache. IOP 

Conf. Series: Earth and Enviromental Science, 1324(012107), 1–9. 

https://doi.org/10.1088/1755-1315/1324/1/012107 

Pamungkas, J. D., Anam, K., & Kusrini, D. (2016). Penentuan Total Kadar Fenol dari 

Daun Kersen Segar , Kering dan Rontok (Muntingia calabura L.) serta Uji 

Aktivitas Antioksidan dengan Metode DPPH. Jurnal Kimia Sains Dan Aplikasi, 

19(1), 15–20. 

Panggabean, T.R., Wahyudi, T., Pujiyanto., & Prawoto, A.A. (2008). Panduan Lengkap 

Kakao: Manajemen Agribisnis dari Hulu Hingga Hilir. Jakarta: Penerbit Penebar 

Swadaya. 

Pangkalan Ide. 2008. Dark chocolate Healing. Jakarta: PT Gramedia. 

Purba, E. C. (2020). Kembang Telang (Clitoria ternatea L.): Pemanfaatan dan 

Bioaktivitas. Jurnal EduMatSains, 4(2), 111–124. 

Purgiyanti, Purba, A. V., & Winarno, H. (2019). Penentuan Kadar Fenol Total Dan Uji 

Aktivitas Antioksidan Kombinasi Ekstrak Herba Pegagan (Centella asiatica L . 

Urban) dan Buah Mahkota Dewa (Phaleria macrocarpa(Scheff.) Boerl.). 

Politeknik Harapan Bersama Tegal, 8(2), 40–45. 

Ramlah, S., Yumas, M., Besar, B., & Hasil, I. (2017). Pengaruh Formulasi Dan Asal Biji 

Kakao Fermentasi Terhadap Mutu dan Citarasa Dark chocolate. Jurnal Ilmu Dan 

Teknologi Pangan, 12(1), 58–75. 

Schantz, B., & Rohm, H. (2005). Influence of lecithin – PGPR blends on the rheological 

properties of chocolate. Lebensm.-Wiss. u.-Technol., 38, 41–45. 

https://doi.org/10.1016/j.lwt.2004.03.014 

 



46 

 

Septian, M. H., Bayuaji, P., Sihite, M., Aeni, R. N., & Romadhon, W. (2020). The Effect 

of Storage Periods on The Physical and Organoleptic Properties of Brown Rice 

Polish. Jurnal Nutrisi Ternak Tropis Dan Ilmu Pakan, 2(4), 198–206. 

Setyaningsih, D., Rahmalia, R., & Sugiyono. (2000). Kajian Mikroenkapsulasi Ekstrak 

Vanili. J. Tek. Ind. Pert., 19(2), 64–70. 

Setyaningsih, Dwi., Apriyanto, Anton., & Sari, Maya Puspita. (2010). Analisis Sensori 

untuk Industri Pangan dan Agro. IPB Press: Bogor. 

Shen, Y., Du, L., Zeng, H., Zhang, X., Prinyawiwatkul, W., & Alonso-marenco, J. R. 

(2016). Butterfly pea (Clitoria ternatea) seed and petal extracts decreased HEp-2 

carcinoma cell viability. International Journal of Food Science & Technology, 

51, 1860–1868. https://doi.org/10.1111/ijfs.13158 

Singh, N. K., Garabadu, D., Sharma, P., Shrivastava, S. K., & Mishra, P. (2018). Anti-

allergy and anti-tussive activity of Clitoria ternatea L. in experimental animals. In 

Journal of Ethnopharmacology. Elsevier Ireland Ltd. 

https://doi.org/10.1016/j.jep.2018.05.026 

Sipahutar, Y. H., Suryanto, M. R., Ramli, H. K., Pratama, R. B., & Panjaitan, T. F. C. 

(2020). Organoleptic quality of whiteleg shrimp (litopenaeus vannamei) 

cultivated from intensive and traditional pond at Bulukumba District , South 

Sulawesi. IOP Conf. Series: Earth and Enviromental Science, 564, 1–6. 

https://doi.org/10.1088/1755-1315/564/1/012040 

Soares, S., Brand, E., Guerreiro, C., Soares, S., Mateus, N., & Freitas, V. De. (2020). 

Tannins in Food : Insights into the Molecular Perception of Astringency and 

Bitter Taste. Molecules, 25(2590), 1–26. 

Sumartini, Ikrawan, Y., & Muntaha, F. M. (2020). Analisis Bunga Telang (Clitoria 

Ternatea) Dengan Variasi Ph Metode Liquid Chromatograph-Tandem Mass 

Spectrometry (LC-MS / MS). Pasundan Food Technology Journal, 7(2), 70–77. 

Tamrin. (2023). Katekin Biji Kakao (Antioksidan untuk Pangan Fungsional dan 

Penurunannya dalam Proses Pengolahan). Yogyakarta: Penerbit Deepublish. 

Tarigan, J, G, T, B. (2019). Optimasi Suhu, Waktu Pengeringan Sari Serai dan Jeruk 

Nipis Untuk Pembuatan Serbuk Kaya Antioksidan. Skripsi. Universitas 

Brawijaya. Malang. 

Tchouya, G. R. F., & Barhe, T. A. (2015). Comparative study of the anti-oxidant activity 

of the total polyphenols extracted from Hibiscus Sabdariffa L ., Glycine max L . 

Merr . , yellow tea and red wine through reaction with DPPH free radicals. 

Arabian Journal of Chemistry, 1–17. https://doi.org/10.1016/j.arabjc.2014.11.048 

Thomas, J., & Kurivilla, KM. (2012). Cinnamon. In: Peter KV (ed.) Handbook of Herbs 

and Spices. Vol. 1. 2
nd

 ed. Woodhead Publishing Series in Food Science, 

Technology and Nutrition: Number 227. Woodhead Publishing: Oxford. 

Torres-Moreno, M., Torrescasana, E., Salas-Salvado, J., & Blanch, C. (2014). Nutritional 

composition and fatty acids profile in cocoa beans and chocolates with different 

geographical origin and processing conditions. FOOD CHEMISTRY. 

https://doi.org/10.1016/j.foodchem.2014.05.141 

Towaha, J. (2014). Kandungan Senyawa Polifenol Biji Kakao dan Kontribusinya 

Terhadap Kesehatan. SIRINOV, 2(1), 1–16.  

 



47 

 

Ulimaz, T. A., Ustari, D., Aziza, V., Suganda, T., & Concibido, V. (2020). Genetic 

Diversity of Butterfly Pea [Clitoria ternatea] from Indonesia Based on Flower and 

Yield Component Traits in Two Land Condition. Jurnal AgroBiogen, 16(1), 1–6. 

Urbanska, B., & Kowalska, J. (2019). Comparison of the Total Polyphenol Content and 

Antioxidant Activity of Chocolate Obtained from Roasted and Unroasted Cocoa 

Beans from Di ff erent Regions of the World. Antioxidants, 8(283), 1–13. 

Vankar, P. S., & Srivasta, J. (2010). Evaluation of Anthocyanin Content in Red and 

Evaluation of Anthocyanin Content in Red and Blue Flowers. International 

Journal of Food Engineering, 6(4), 1–11. https://doi.org/10.2202/1556-

3758.1907 

Waruwu, I. S., Rawar, E. A., & Kristiyani, A. (2023). Penetapan Kadar Flavonoid Total 

dan Fenolik Total Serta Uji Penghambatan Denaturasi Protein dalam Seduhan 

Teh Bunga Telang (Clitoria ternatea L.). Majalah Farmasi Dan Farmakologi, 

27(2), 47–51. https://doi.org/10.20956/mff.v27i2.26250 

Weerasinghe, T., Perera, D., Silva, N. De, Poogoda, D., & Swarnathilaka, H. (2022). 

Butterfly pea : An emerging plant with applications in food and medicine. The 

Pharma Innovation Journal, 11(6), 625–637. 

Widayat, H. P., Andini, N., Nilda, C., Rahmi, F., & Muzaifa, M. (2024). Aktivitas 

Antioksidan, Sifat Fisik dan Sensori Es Krim Vanila Dengan Penambahan Bunga 

Telang (Clitoria ternatea L.). Jurnal Agroindustri, 14(01), 68–76. 

https://doi.org/10.31186/j.agroind.14.1.68-76 

Widiantara, T. (2004). Peningkatan Karakteristik Produk Cokelat Olahan Dengan 

Fortifikasi Inulin dan Soy Powder. Tesis. UNPAS, Bandung.  

Wiguna, P. A., Aji, M. P., & Yulianto, A. (2014). Sifat Mekanik Komposit Cokelat 

Batang dengan Filler Biji Mete. Jurnal MIPA, 37(2), 141–145. 

Winarno, F. G. 1991. Kimia Pangan dan Gizi. Penerbit: PT Gramedia Pustaka Utama, 

Jakarta. 

Yanus, R. L., Sela, H., Borojovich, E. J. C., Zakon, Y., Saphier, M., Nikolski, A., Gut, E., 

Lorber, A., & Karpas, Z. (2014). Trace elements in cocoa solids and chocolate : 

An ICPMS study. Talanta, 119, 1–4. 

https://doi.org/10.1016/j.talanta.2013.10.048 

Yoriska, D. P., Praseptiangga, D., & Khasanah, L. U. (2019). Panelist acceptance level 

and characterization of physical and chemical properties on dark chocolate bar 

with addition of kaffir lime (Citrus hystrix DC.) leaf essential oil Panelist 

acceptance level and characterization of physical and chemical propert. 

International Conference on Food Science and Engineering, 633, 1–6. 

https://doi.org/10.1088/1757-899X/633/1/012031 

Yuan, S., Li, X., Jin, Y., & Lu, J. (2017). Chocolate Consumption and Risk of Coronary 

Heart Disease, Stroke, and Diabetes: A Meta-Analysis of Prospective Studies. 

Nutrients, 9(688), 1–10. https://doi.org/10.3390/nu9070688 

Yuslianti, Euis Reni. (2018). Pengantar Radikal Bebas dan Antioksidan. Yogyakarta: 

Penerbit Deepublish. 

 

 

 

https://doi.org/10.3390/nu9070688


48 

 

Zakaria, N. N. A., Okello, E. J., Howes, M.-J., Machin, M. A. B., & Bowman, A. (2018). 

In vitro protective effects of an aqueous extract of Clitoria ternatea L . flower 

against hydrogen peroxide ‐ induced cytotoxicity and UV ‐ induced mtDNA 

damage in human keratinocytes. Phytotherapy Research, January, 1–9. 

https://doi.org/10.1002/ptr.6045 

Zugravu, C., & Otelea, M. R. (2019). Dark chocolate : To Eat or Not to Eat ? A Review. 

Journal of AOAC International, 102(5), 1388–1396. 

Zussiva, A., Laurent, B. K., & Budiyat, C. S. (2012). Ekstraksi Dan Analisis Zat Warna 

Biru (Anthothosianin) dari Bunga Telang (Clitoria ternatea) Sebagai Pewarrna 

Alami. Jurnal Teknologi Kimia Dan Industri, 1(1), 356–365. 

Żyżelewicz, D., Krysiak, W., Oracz, J., Sosnowska, D., Budryn, G., & Nebesny, E. 

(2016). The Influence of The Roasting Process Conditions on The Polyphenol 

Content in Cocoa Beans. Food Research International. 

https://doi.org/10.1016/j.foodres.2016.03.026. 

 

 

  


