DAFTAR PUSTAKA

Alasadi, S. A., & Bhaya, W. S. (2017). Review of Data Preprocessing Techniques
in Data Mining. Journal of Engineering and Applied Sciences, 12(16),
4102-4107.

Aghdamifar, E., Sharabiani, V. R., Taghinezhad, E., Szymanek, M., & Dziwulska-
Hunek, A. (2023). E-nose as a non-destructive and fast method for
identification and classification of coffee beans based on soft computing
models. Sensors and Actuators B: Chemical, 393 (May), 134229.
https://doi.org/10.1016/j.snb.2023.134229

Anifah, L., Wikandari, P. R., Rusimamto, P. W., Haryanto, & Widayaka, P. D.
(2024). A New Approach to the Quality Determination of Used Palm
Cooking Oil using Supervised Learning based on Electronic Sensors.
Engineering, Technology & Applied Science Research, 14(6), 18171-
18177.

Arhami, M., & Nasir, M. (2020). Data mining: Algoritma dan implementasi.
Yogyakarta: Penerbit Andi.

Ata Jahangir Moshayedi, A. S. (2023). ENose design and structures from statistical
analysis to application in robotic: a compressive review. EAI Endorsed
Transactions on Al and Robotics, 23(1).

Baskara, S., Lelono, D., & Widodo, T. W. (2016). Pengembangan hidung elektronik
untuk klasifikasi mutu minyak goreng dengan metode Principal Component
Analysis. International Journal of Electrical and Information Systems, 6(2),
221-230.

Baharuddin, M. M., Azis, H., & Hasanuddin, T. (2019). Analisis performa metode
k-nearest neighbor untuk identifikasi jenis kaca. ILKOM Jurnal Ilmiah,
11(3), 269-274. https://doi.org/10.33096/ilkom.v1113.489.269-274

Breiman, L. (2001). Random Forests. Machine Learning, 45(1), 5-32.

Chawla, N. V., Bowyer, K. W., Hall, L. O., & Kegelmeyer, W. P. (2002). SMOTE:
Synthetic Minority Over-sampling Technique. Journal of Artificial
Intelligence Research, 16(Sept. 28), 321-357.

Chaturvedi, P. (2016). Know your cooking oil. SM Journal of Food and Nutritional
Disorders, 2(1), 1011.

Choe, E., & Min, D. B. (2007). Chemistry and reaction of deep-frying oil. Journal
of Food Science.

Cunningham, P., & Delany, S. J. (2021). K-Nearest Neighbour Classifiers-A
Tutorial. In ACM Computing Surveys (Vol. 54, Issue 6). Association for
Computing Machinery. https://doi.org/10.1145/3459665

Delmo, J. A. B., Villarica, M. V., & Vinluan, A. A. (2022). Correlation Analysis
between Sensors for Sensing Coffee Variations. 2022 IEEE 18th
International Colloquium on Signal Processing and Applications, CSPA
2022 - Proceeding, 220-224.
https://doi.org/10.1109/CSPA55076.2022.9781998

76



Dombry, C., & Esstafa, Y. (2024). The vanishing learning rate asymptotic for linear
L2-boosting. ESAIM: Probability and Statistics, 28(2024), 227-257.
doi:https://doi.org/10.1051/ps/2024006

Fraden, J. (2004). Handbook of modern sensors. Physics, designs, and applications
(3rd ed.). Springer-Verlag.

Friedman, J. H. (2001). Greedy function approximation: A gradient boosting
machine. The Annals of Statistics, 29(5), 1189-1232.

Garcia, S., Ramirez-Gallego, S., Luengo, J., Benitez, J. M., & Herrera, F. (2016).
Big data preprocessing: methods and prospects. Big Data Analytics, 1(1), 1-
22.

Ghosh, S., Dasgupta, A., & Swetapadma, A. (2019). A study on support vector
machine based linear and non-linear pattern classification. Proceedings of
the International Conference on Intelligent Sustainable Systems, 1CISS
2019, Iciss, 24-28. https://doi.org/10.1109/I1SS1.2019.8908018

Giancoli, D. C. (2016). Physics Principles With Applications. London: Pearson
Prenctice Hall.

Goel, N. (2023). Metal oxide semiconductors for gas sensing. Engineering Reports,
July 2022, 1-22. https://doi.org/10.1002/eng2.12604

Grace, M. H., Yousef, G. G., Gustafson, S. J., & Lila, M. A. (2014). Antioxidant
properties of sweetpotato (Ipomoea batatas) cultivars and their synergistic
interactions with phenolics. Journal of Agricultural and Food Chemistry,
62(21),4616—4625. https://doi.org/10.1021/5£501165b

Henan Hanwei Electronics Co., Ltd. (n.d.). The principle and application of MQ
series gas Sensors. [Datasheet]. Diperoleh dari
https://www.electronicoscaldas.com/datasheet/MQ-

9 Hanwei.pdf?srsltid=AfmBOormB4OkbrsTymiSwalvjLS13Jkz11QCOPr
6PZhCCS0b98BY 8-ko

Hainaut, D., Trufin, J., & Denuit, M. (2022). Response versus gradient boosting
trees, GLMs and neural networks under Tweedie loss and log-link.
Scandinavian Actuarial Journal, 2022(10), 841-866.
https://doi.org/10.1080/03461238.2022.2037016

Hamsi, M. A., Othman, F., Das, S., Kamisah, Y., Thent, Z. C., Qodriyah, H. M. S.,
Zakaria, Z., Emran, A., Subermaniam, K., & Jaarin, K. (2015). Effect of
consumption of fresh and heated virgin coconut oil on the blood pressure
and inflammatory biomarkers: An experimental study in Sprague Dawley
rats. Alexandria Journal of  Medicine, 51(1), 53-63.
https://doi.org/10.1016/j.ajme.2014.02.002

Iswanto, B. H., Muflih, A. M., & Baith, H. M. (2024). Journal of Physics:
Conference Series, 2866(1), 012054. https://doi.org/10.1088/1742-
6596/2866/1/012054

Iswanto, B. H. (2021). Active learning by increasing model likelihood for Gaussian
mixture models based classifiers. IOP Conference Series: Materials Science
and  Engineering, 1098(1), 032036. https://doi.org/10.1088/1757-
899X/1098/1/032036

71



Jiang, H., He, Y., & Chen, Q. (2021). Qualitative identification of the edible oil
storage period using a homemade portable electronic nose combined with
multivariate  analysis. J Sci  Food Agric, 101, 3448-3456.
doi:10.1002/jsfa.10975

Jurid, L. S., Zubairi, S. 1., Kasim, Z. M., & Ab Kadir, I. A. (2020). The effect of
repetitive frying on physicochemical properties of refined, bleached, and
deodorized Malaysian tenera palm olein during deep-fat frying. Arabian
Journal of Chemistry, 13(7), 6149-6160.
https://doi.org/10.1016/j.arabjc.2020.05.015

Karaman, S., Toker, O. S., Oztiirk, 1., Yalcin, H., Kayacier, A., Dogan, M., &
Sagdig, O. (2014). A response surface methodology study on the effects of
some phenolics and storage period length on vegetable oil quality: Change
in oxidation stability parameters. Turkish Journal of Agriculture and
Forestry, 38(6), 759-772. https://doi.org/10.3906/tar-1403-98

Kotsiantis, S. B., & Pintelas, P. E. (2007). Supervised Machine Learning: A Review
of  Classification Techniques. Informatica, 31, 349-268.
http://www.informatica.si/index.php/informatica/article/view/148

Leal, R. V., Quiming, A. X. C., Villaverde, J. F., Yumang, A. N., Linsangan, N. B.,
& Caya, M. V. C. (2019). Determination of schizophrenia using electronic
nose via support vector machine. ACM International Conference
Proceeding Series, 13—17. https://doi.org/10.1145/3326172.3326212

Lumumba, V. W., Kiprotich, D., Mpaine, M. L., Makena, N. G., & Kavita, M. D.
(2024). Comparative analysis of cross-validation techniques: LOOCV, K-
folds cross-validation, and repeated K-folds cross-validation in machine
learning models. American Journal of Theoretical and Applied Statistics,
13(5), 127—-137. https://doi.org/10.11648/j.ajtas.20241305.13

M. O. Stitson, J. A. (1996). Theory of support vector machines. University of
London.

Ma, L., He, Q., Qiu, Y., Liu, H., Wu, J., Liu, G., Brennan, C., Brennan, M. A., &
Zhu, L. (2021). Food matrices play a key role in the distribution of
contaminants of lipid origin: A case study of malondialdehyde formation in
vegetable oils during deep-frying. Food Chemistry, 347, Article 129080.
https://doi.org/10.1016/j.foodchem.2021.129080

Mekawi, E. M., Sharoba, A. M., & Ramadan, M. F. (2019). Reduction of
acrylamide formation in potato chips during deep-frying in sunflower oil
using pomegranate peel nanoparticles extract. Journal of Food
Measurement and Characterization, 13, 3298-3306.
https://doi.org/10.1007/s11694-019-00252-y

Moitra, A. (2024). MSBoost: Using Model Selection with Multiple Base Estimators
for Gradient Boosting. https://doi.org/10.31219/0sf.10/x5pnz

Muflih, A. M. (2024). Rancang Bangun E-Nose dengan Variasi Sensor Gas MQ
untuk Klasifikasi Kopi. Skripsi.

Mukherjee, S., Jadhav, R. J., Ashreetha, B., Radhakrishnan, P., Divya, J., & Jadhav,
D. A. (2024). Internet of Things enabled gas leakage detection over

78



industrial areas using powerful MQ series sensor and controller.
Proceedings of ICICT 2024.

Negash, Y. A., Amare, D. E., Bitew, B. D., & Dagne, H. (2019). Assessment of
quality of edible vegetable oils accessed in Gondar City, Northwest
Ethiopia. BMC Research Notes, 12(1), 1-5. https://doi.org/10.1186/s13104-
019-4831-x

O'Brien, R. D. (2008). White fats and oils: Structure, processing and applications.
CRC Press.

Oh, B., Jeong, J. Y., Shin, J. A., & Kim, B. (2022). A field study on volatile organic
compounds generated during cooking in a large pot using PTR ToF MS.
Journal of Environmental Analysis, Health and Toxicology, 25(1), 33-42.
https://doi.org/10.36278/jeaht.25.1.33

Okalany, E., Byakika, S., & Mukisa, I. M. (2024). Recycled cooking oils used for
street foods in Kampala, Uganda: Quality and recycling frequency. Applied
Food Research, 4, 100409. https://doi.org/10.1016/j.afres.2024.100409

Osisanwo, Akinsola, Awodele, Hinmikaiye, Olakanmi, & Akinjobi. (2017).
Supervised Machine Learning Algorithms: Classification and Comparison.
International Journal of Computer Trends and Technology, 48(3), 128—138.
https://doi.org/10.14445/22312803/ijctt-v48p126

Oxby, P. W. (2021). An optimal weighting function for the Savitzky-Golay filter.
arXiv preprint arXiv:2111.11667.
https://doi.org/10.48550/arXiv.2111.11667

Park, S. Y., Kim, Y., Kim, T., Eom, T. H., Kim, S. Y., & Jang, H. W. (2019).
Chemoresistive materials for electronic nose: Progress, perspectives, and
challenges. InfoMat, 1(3), 289-316. https://doi.org/10.1002/inf2.12029

Pearce, T., Schiffman, S., Nagle, H., & Gardner, J. (2003). Handbook of Machine
Olfaction: FElectronic Nose Technology, 1st ed. Weinheim, Germany:
Wiley-VCH.

Primajaya, A., & Sari, B. N. 2018. Random Forest Algorithm for Prediction of
Precipitation. Indonesian Journal of Artificial Intelligence and Data
Mining, 1(1), 27

Raschka, Sebastian., Liu, Y. (Hayden), Mirjalili, Vahid., & Dzhulgakov, Dmytro.
(2022). Machine Learning with Pytorch and Scikit-Learn: Develop Machine
Learning and Deep Learning Models with Python. Packt Publishing.

Romain, A. C., & Nicolas, J. (2010). Long term stability of metal oxide-based gas
sensors for e-nose environmental applications: An overview. Sensors and
Actuators B: Chemical, 146(2), 502-506.
https://doi.org/10.1016/j.snb.2009.12.027

Rowan, D. D. (2011). Volatile metabolites. Metabolites, 1(1), 41-63.
https://doi.org/10.3390/metabo 1010041

Sahar. (2020). Analisis Perbandingan Metode K-Nearest Neighbor dan Naive
Bayes Classiffier pada Data Set Penyakit Jantung. Indonesian Journal of
Data and Science (IJODAS), 1(3), 79-86.

Saravanan, R., & Sujatha, P. (2018). A state of art techniques on machine learning
algorithms: a perspective of supervised learning approaches in data

79



classification. 2018 Second International Conference on Intelligent
Computing and Control Systems (ICICCS), 945-949. IEEE.

Savitzky, A., & Golay, M. J. E. (1964). Smoothing and differentiation of data by
simplified least squares procedures. Analytical Chemistry, 36(8), 1627—
1639. https://doi.org/10.1021/ac60214a047

Schafer, R. W. (2011). What is a Savitzky-Golay filter? IEEE Signal Processing
Magazine, 28(4), 111-117. https://doi.org/10.1109/MSP.2011.941097

Seyedsaman Emami, G. M.-M. (2024). Condensed-gradient boosting. International
Journal of Machine Learning and Cybernetics.

Sihombing, Y. A., & Ritonga, M. A. (2021). Detection of the cooking oil aroma by
using a gas sensor in an electronic nose system. J. Phys.: Conf. Ser., 1811
012105.

Suthaharan, S. (2016). Machine Learning Models and Algorithms for Big Data
Classification. New York: Springer.

Soofi, A., & Awan, A. (2017). Classification Techniques in Machine Learning:
Applications and Issues. Journal of Basic & Applied Sciences, 13, 459—-465.
https://setpublisher.com/index.php/jbas/article/view/1715

Syarif, R., Sudarsono, T., Yuliarto, B., & Sugiarti, E. (2021). Performance analysis
of MQ-6 gas sensor with optimum load resistance for gas detection. Journal
of Applied Engineering Science, 5(1), 91-100.

T. Julian, S. N. (2020). Intelligent mobile electronic nose system comprising a
hybrid polymer-functionalized quartz crystal microbalance sensor array.
ACS omega, 5(45), 29492-29503.

Tan, J., & Xu, J. (2023). Machine learning-based methodology to determine the
quality of edible oils using a deep-frying process. Food Control, 149,
109891. https://doi.org/10.1016/j.foodcont.2023.109891

Tao, C., He, L., Zhou, X., Li, H., Ren, Q., Han, H., Hu, S., Su, S., Wang, Y., &
Xiang, J. (2023). Review of emission characteristics and purification
methods of volatile organic compounds (VOCs) in cooking oil fume.
Processes, 11(705). https://doi.org/10.3390/pr11030705

Teli, A. (2023). The best oils for cooking. J Sci Soc, 50(1), 134-135.

Teow, C. C., Truong, V. D., McFeeters, R. F., Thompson, R. L., Pecota, K. V., &
Yencho, G. C. (2007). Antioxidant activities, phenolic and carotenoid
contents of sweet potato genotypes with different flesh colours. Journal of
Agricultural and Food Chemistry, 55(20), 8295-8302.

Turton, B. C. H. (1992). A novel variant of the Savitzky-Golay filter for
spectroscopic applications. Measurement Science and Technology, 3(9),
858-862. https://doi.org/10.1088/0957-0233/3/9/008

Vapnik, C. C. (1995). Support-vector networks (Vol. 20).

Warner, K. (2004). Chemical and physical reactions in oil during frying. In M. K.
Gupta, K. Warner, & P. J. White (Eds.), Frying technology and practice (pp.
16-28). American Oil Chemists’ Society.

Wang, Y., Baek, J., Tang, Y., Du, J., Hillman, M., & Chen, J.-S. (2024). Support
vector machine guided reproducing kernel particle method for image-
basedmodeling of microstructures. Computational Mechanics, 73, 907-942.
doi:https://doi.org/10.1007/s00466-023-02394-9

80



Wai Ng, T. K., Appukutty, M., Shyam, S., Voon, P. T., & Selvaduray, K. R. (2019).
Cooking Oils in Health and Sports. Nutrition and Enhanced Sports
Performance, 751-756. doi:10.1016/b978-0-12-813922-6.00065-5

Wilson, A. D., & Baietto, M. (2011). Advances in electronic-nose technologies
developed for biomedical applications. Sensors, 11(1), 1105-1176. DOLI:
10.3390/s110101105

Woolfe, J. A. (1992). Sweetpotato: An untapped food resource. Cambridge
University Press.

Xiao, J., Xie, L., He, C., & Jiang, X. 2012. Dynamic classifier ensemble model for
customer classification with imbalanced class distribution. Expert Systems
with Applications, 39(3), 3668-3675.

Yan, J., Guo, X., Duan, S., Jia, P., Wang, L., Peng, C., & Zhang, S. (2015).
Electronic nose feature extraction methods: A review. Sensors
(Switzerland), 15(11), 27804-27831. https://doi.org/10.3390/s151127804

Yang, J., Gong, J., Tang, W., Shen, Y., Liu, C., & Gao, J. (2019). Delineation of
Urban Growth Boundaries Using a Patch-Based Cellular Automata Model
under Multiple Spatial and Socio-Economic Scenarios. Sustainability,
11(21), 6159. https://doi.org/10.3390/sul 1216159

Zhang, H., & Tai, H. (2021). Several Data Analysis and Processing of Electronic
Nose Data Preprocessing Subsystem. IEEE Advanced Information
Technology, Electronic and Automation Control Conference (IAEAC),
2021, 1097-1100. https://doi.org/10.1109/IAEAC50856.2021.9390785

Zhang, L., Ma, Y., Zhao, Z., & Wang, X. (2021). Characterization of volatile
compounds in fried sweet potatoes using GC-MS and GC-O. Journal of
Food Processing and Preservation, 45(12), €16002.

Zhang, L., Tian, F., & Zhang, D. (2018). Electronic Nose: Algorithmic Challenges.
In Electronic Nose: Algorithmic Challenges. https://doi.org/10.1007/978-
981-13-2167-2

81



