DAFTAR PUSTAKA

Alston, Elizabeth. (2010). Biscuits and scones : 62 recipes, from breakfast biscuits
to homey desserts. C.N. Potter : Distributed by Crown.

America’s Test Kitchen. (2024, July 25). The Gluten-Free Flours & Starches Worth
Stocking In Your Pantry. https://www.americastestkitchen.com/articles/8301-
gluten-free-flours-and-starches

Apriantini, G. A. E. (2020). Analisis Kadar Protein Produk Susu Cair yang Diolah
Melalui Proses Pemanasan Pada Suhu yang Sangat Tinggi (Ultra High
Temperature). International Journal of Applied Chemistry Research, 2(1), 8.
https://doi.org/10.23887/ijacr.v2i1.28713

Arini, P. D., Muhardiansyah, N. R., & Ayuningtyas, A. (2024). Pemanfaatan Kue
Bolu Dengan Subsitusi Tepung Beras Coklat Sebagai Makanan Selingan Pada
Anak Dengan Kondisi Obesitas. Berkala Illmiah Mahasiswa Ilmu Gizi
Indonesia, 1.

Arishima, M. (2021, August 9). Quick  Bread. Infotipan.
https://infotipan.com/2021/08/09/quick-bread/

Asamoah, E. A., Le-Bail, A., Oge, A., Queveau, D., Rouaud, O., & Le-Bail, P.
(2023). Impact of Baking Powder and Leavening Acids on Batter and Pound
Cake Properties. Foods, 12(5), 946. https://doi.org/10.3390/foods12050946

Astiana, R., & Mahatiarani, D. (2024). Inovasi Kue Talam dengan Tepung A/mond.
Jurnal Manajemen Kuliner, 3(1), 137-143.
https://doi.org/10.59193/jmn.v3i1.235

Badan Standardisasi Nasional. (2010). Gula Kristal Putih (SNI 3140.3:2010). Badan
Standardisasi Nasional.

Badan Standardisasi Nasional. (2009). Tepung terigu sebagai bahan makanan . In
Academia.edu. https://www.academia.edu/download/37957259/207728141-
sni-tepung-terigu.pdf

Badan Standardisasi Nasional. (2020). SNI 6128:2020: Beras.

Bahadur, H. (2003). Useful germinated brown rice. The Newspaper of Kathmandu.

96



97

Baking Industry Research Trust. (2011). Scones Information Sheets.
https://www.bakeinfo.co.nz/wp-
content/uploads/2021/11/Bakelnfo Info Scones.pdf

Belnap, R. K., Bay, H., Fairbanks, S., & Lager, D. (1993). On scones. Deseret
Language and Linguistic Society Symposium, 19(1).
https://scholarsarchive.byu.edu/cgi/viewcontent.cgi?article=1350&context=dll
S

Biesiekierski, J. R. (2017). What is gluten? Journal of Gastroenterology and
Hepatology, 32(S1), 78-81. https://doi.org/10.1111/jgh.13703

Blankart, M., Kratzner, C., Link, K., Oellig, C., Schwack, W., & Hinrichs, J. (2020).
Technical emulsifiers in aerosol whipping cream — Compositional variations in
the emulsifier affecting emulsion and foam properties. International Dairy
Journal, 103, 104578. https://doi.org/10.1016/j.idairyj.2019.104578

Bomba, A., & Babuchowski, A. (2019). Comparison of physical and functional
properties of whipping cream and whipping cream analogue. Food Science &
Nutrition Research, 2(3), 1-8. https://doi.org/10.33425/2641-4295.1023

Buchr, 1. P. (2024, August 25). 5 Kegunaan Lemon dalam Baking. IDN Times.
https://www.idntimes.com/food/dining-guide/kegunaan-lemon-dalam-baking-
clc2-01-tdp64-v6gl82

Buttery, N. (2025, June 6). Scones: A Brief History. British Food: A History.
https://britishfoodhistory.com/2025/06/06/scones-a-brief-history/

Clelland, Sarah. (2017). National Trust book of scones. National Trust Books.

Ditha. (2023, May 8). Penggunaan Susu Bubuk untuk Kue dan Roti. PT. Lautan
Natural Krimerindo. https://lautan-natural-krimerindo.com/articles-id/kenali-
penggunaan-susu-dalam-pembuatan-kue-dan-roti/?lang=id

Figoni, P.(2010). How Baking Works: Exploring the Fundamentals of Baking
Science (3rd ed.). John Wiley & Sons.

Food Standards Agency. (2018). Scone reformulation. College of Agriculture, Food
& Rural Enterprise
https://www.food.gov.uk/sites/default/files/media/document/scone-
reformulation_technical guidance.pdf



98

Franklin, L. M., & Mitchell, A. E. (2019). Review of the Sensory and Chemical
Characteristics of Almond (Prunus dulcis) Flavor. Journal of Agricultural and
Food Chemistry, 67(10), 2743-2753.
https://doi.org/10.1021/ACS.JAFC.8B06606

Goi, M. (2017). Penanganan Gizi Pada Celiac Disease. In Health and Nutritions
Journal: I1l. JHN.

Gotama, G., Sadek, N. F., & Tedjakusuma, F. (2024). Almond flour and its potential
in diabetes management: A short review. IOP Conference Series: Earth and
Environmental Science, 1352(1), 012091. https://doi.org/10.1088/1755-
1315/1352/1/012091

Guichard, E. (2002). Interactions between flavor compounds and food ingredients
and their influence on flavor perception. Food Reviews International, 18(1),
49-70. https://doi.org/10.1081/FRI-120003417

Hamel. (2017a, March 20). Baking with almond flour . King Arthur Baking.
https://www .kingarthurbaking.com/blog/2017/03/20/baking-with-almond-
flour

Hamel, P. (2017b, March 20). Baking with almond flour . King Arthur Baking.
https://www .kingarthurbaking.com/blog/2017/03/20/baking-with-almond-
flour

Himmetagaoglu, A. B., Berktas, S., Cam, M., & Erbay, Z. (2020). Optimisation of
spray drying process in microencapsulated cream powder production. Journal
of Dairy Research, 87(3), 375-378.

Husain, H., Wahyuni, S., & Fitri Faradilla, R. (2025). Karakteristik Fisik Berbagai
Tepung Subsitusi Bebas Gluten: Studi Pustaka. J. Sains Dan Teknologi
Pangan, 10(2), 8397-8407. https://doi.org/10.63071/4vwwqf82

Indriyani, F., Nurhidajah, & Suyanto, A. (2013). Karakteristik Fisik, Kimia Dan
Sifat Organoleptik Tepung Beras Merah Berdasarkan Variasi Lama
Pengeringan. Jurnal Pangan Dan Gizi, 04.

Juanda, K. Z., & Sutedja, A. M. (2024). Penggunaan Variasi Beras Sebagai Bahan
Penyusun Roti Bebas Gluten Use Of Rice Variety As An Ingredient In Gluten-
Free Bread. Zigma, 39(2), 155-169.



99

Kamila, S., Novianti, S., & Arifin, D. (2024). Alternative Use of Breadfruit Flour as
a Partial Substitute for Wheat Flour in Making Scones. NHI HOSPITALITY
INTERNATIONAL JOURNAL, 2, 15-20.
https://doi.org/10.34013/nhij.v2i1.1473

Kartika, A. N. A. R. (2025). Studi kelayakan bisnis Burnt Butter Bakery di Kledokan,
Sleman, D.I. Yogyakarta. Universitas Pelita Harapan.

Keast, R. S. J., & Breslin, P. A. S. (2003). An overview of binary taste—taste
interactions.  Food  Quality and  Preference, 14(2), 111-124.
https://doi.org/10.1016/S0950-3293(02)00110-6

Khalisa, K., Lubis, Y. M., & Agustina, R. (2021). Uji Organoleptik Minuman Sari
Buah Belimbing Wuluh (Averrhoa bilimbi.L). Jurnal Ilmiah Mahasiswa
Pertanian, 6(4), 594-601. https://doi.org/10.17969/jimfp.v614.18689

Kopfer, Torrance. (2009). Making artisan gelato : 45 recipes and techniques for
crafting flavor-infused gelato and sorbet at home. Quarry Books.

Koxholt, M. M. R., Eisenmann, B., & Hinrichs, J. (2001). Effect of the Fat Globule
Sizes on the Meltdown of Ice Cream. Journal of Dairy Science, 84(1), 31-37.
https://doi.org/10.3168/jds.S0022-0302(01)74448-7

Krismaningrum, A., & Rahmadhia, S. N. (2023). Analisis mutu produk akhir pada
pengolahan susu kambing peranakan etawa bubuk Di CV PQR D.L
Yogyakarta. Agrokompleks, 23(1), 70-717.
https://doi.org/10.51978/japp.v23i11.389

Kurella, L. (2021, 15 Februari). Embracing the scone: Treat catches on in
U.S. Journal Correspondent.

Kusnandar, F., Danniswara, H., & Sutriyono, A. (2022). Pengaruh Komposisi Kimia
dan Sifat Reologi Tepung Terigu terhadap Mutu Roti Manis. Jurnal Mutu
Pangan :  Indonesian  Journal of Food Quality, 9(2), 67-75.
https://doi.org/10.29244/jmpi.2022.9.2.67

Laila, U. (2022). Inkorporasi Maizena dan Tepung Beras ke dalam Penyalut Kacang
Disko yang Berbasis Terigu. Jurnal Pangan, 31(1), 69-82.
https://doi.org/10.33964/jp.v31i1.561



100

Lee, H. J., Ryu, S. 1., & Paik, J. K. (2023). Quality and Characteristics of Scone
Added with Pinus koraiensis Leaf Powder. Preventive Nutrition and Food
Science, 28(3), 353-359. https://doi.org/10.3746/pnf.2023.28.3.353

Little, C. (2024, April 24). How to Use Rice Flour in Gluten Free Baking. Everyday
Gluten Free Gourmet.

Little, C. (2025a). How To Use Starch in Gluten Free Baking. Everyday Gluten Free
Gourmet. https://everydayglutenfreegourmet.ca’how-to-use-starch-in-gluten-
free-baking/

Little, C. (2025b, May 29). How To Use Almond Flour and Quinoa Flour. Everyday
Gluten Free Gourmet. https://everydayglutenfreegourmet.ca/how-to-use-
almond-flour/

Maharani. (2025, September 29). Manfaat Susu Bubuk. Jurnal STKIPMB.
https://jurnal.stkipmb.ac.id/inilah-18-manfaat-susu-bubuk-tulang-kuat-
optimal-e-jurnal/

Mabhdiyah. (2016). Statistik Pendidikan. PT Remaja Rosdakarya.
Mamuaja, C. F. (2016). Pengawasan Mutu dan Keamanan Pangan. Unsrat Press.

Manurung, 1. R. T. Y. (2016). Pengaruh Substitusi Tepung Singkong (Manihot
Utilissima) pada Pembuatan Scones Terhadap Daya Terima Konsumen .
Universitas Negeri Jakarta.

Martins, S. I. F. S., & Van Boekel, M. A. J. S. (2005). A kinetic model for the
glucose/glycine Maillard reaction pathways. Food Chemistry, 90(1-2), 257—
2609. https://doi.org/10.1016/J.FOODCHEM.2004.04.006

Meilgaard, M. C., Carr, B. T., & Civille, G. V. (2010). Sensory Evaluation
Techniques (3rd ed.). CRC Press. https://doi.org/10.1201/9781003040729

Melisa, A. (2022). Fungsi Tepung Tapioka Dalam Pembuatan Kue. Bakingworld.Id.
https://media.bakingworld.id/bahan-roti-amp-pastry/fungsi-tepung-tapioka-
dalam-pembuatan-kue-1

Negara, J. K., Sio, A. K., Ritkhan, R., Arifin, M., Oktaviana, A. Y., Wihansah, R.
R. S., & Yusuf, M. (2016). Aspek mikrobiologis, serta Sensori (Rasa,
Warna,Tekstur, Aroma) Pada Dua Bentuk Penyajian Keju yang Berbeda.



101

Jurnal Ilmu Produksi Dan Teknologi Hasil Peternakan, 4(2), 286-290.
https://doi.org/10.29244/jipthp.4.2.286-290

Pahruzi, A., & Ninsix, R. (2016). Studi Penambahan Tepung Maizena Sebagai
Bahan Pengental Terhadap Karakteristik Saos Pisang Moli. Jurnal Teknologi
Pertanian, 5(1), 8—14. https://doi.org/10.32520/jtp.v5i1.85

Peng, F., He, S., Yi, H., Li, Q., Xu, W., Wang, R., & Ma, Y. (2018). Physical,
textural, and rheological properties of whipped cream affected by milk fat
globule membrane protein. International Journal of Food Properties, 21(1),
1190-1202. https://doi.org/10.1080/10942912.2018.1460755

Peraturan Menteri Kelautan dan Perikanan Republik Indonesia Nomor 15 Tahun
2023 tentang Tata Cara Penetapan Sentra Ekonomi Garam Rakyat. (2023).
https://jdih.kkp.go.id/Homedev/Preview Unduh

Phie Kitchen. (2023, August 5). Cheese Scone - Frozen bread. Cookpad.
https://cookpad.com/id/resep/10403699?ref=profile

Phie Kitchen. (2024). Classic scone. Phie Kitchen Baking Class.

Purlis, E. (2010). Browning development in bakery products — A review. Journal of
Food Engineering, 99(3), 239-249.
https://doi.org/10.1016/J.JFOODENG.2010.03.008

Putri, D. A. (2023). Evaluasi Fisik terhadap Penggunaan Tepung Komposit pada
Kualitas Cookies. Food Scientia: Journal of Food Science and Technology,
3(1), 1-26. https://doi.org/10.33830/1sj.v311.3696.2023

Qian, S., Wang, G., Feng, H., Chang, Y., Lu, J., Wang, W., & Hou, J. (2024). Low-
fat-high-stability non-dairy whipping cream prepared from soybean oil bodies
as a substitute for hydrogenated oil: Impact of substitution ratio on structural
properties, foam properties and sensory evaluation. Food Chemistry / PubMed
Central, PMC12513106.

Rahayu, W. P., & Nurosiyah, S. (2012). Evaluasi Sensori dan Perkembangannya.
Universitas Terbuka. http://repository.ut.ac.id/id/eprint/4651

Saputra, M. E., Saputra, R. W., & Program, A. R. (2023). Kajian Lama Pengeringan
dan Suhu terhadap Karakteristik Jeruk Lemon (Citrus Limon) Kering. Institut
Peratanian Stiper Yogyakarta, 1.



102

Sathe, S. K., Wolf, W. J., Roux, K. H., Teuber, S. S., Venkatachalam, M., & Sze-
Tao, K. W. C. (2002). Biochemical characterization of amandin, the major

storage protein in almond (Prunus dulcis L.). Journal of Agricultural and Food
Chemistry, 50(15), 4333—-4341. https://doi.org/10.1021/JF020007V

Setyaningsih, D., Apriyantono, A., & Sari, M. P. (2010). Analisis Sensori Untuk
Industri Pangan dan Agro. IPB Press .

Shafaria, R., Solichah, K. M., & Puspitasari, D. (2025). Uji Hedonik dan Kadar Serat
Pada Snack Bar Berbahan Dasar Tepung Kacang Merah dan Kacang Almond
Sebagai Pangan Fungsional Tinggi Serat. Jurnal Teknologi Pangan Dan Gizi
(Journal of Food Technology and Nutrition), 24(2), 122-129.
https://doi.org/10.33508/JTPG.V2412.7693

Shongwe, T. N., Kidane, S. W., Shelembe, J. S., & Nkambule, T. P. (2024).
Physicochemical and sensory attributes of scones made from wheat—taro (
<scp> Colocasia esculenta </scp> )-lentils ( <scp> Lens culinaris </scp>)
composite flour. Legume Science, 6(1). https://doi.org/10.1002/leg3.216

Sitanggang, A. B. (2016). Tepung Komposit Sebagai Alternatif Komponen Utama
Produk  Bakeri. Food  Review  Indonesia , 11(12), 52-55.
https://www.researchgate.net/publication/314010435 Tepung komposit_seba
gai_alternatif komponen utama produk bakeri

Statista Research Department. (2023). Gluten-free foods market in the U.S. Statista.
https://www.statista.com/topics/2067/gluten-free-foods-
market/#topicOverview

Sufiat, S. (2019). Kunci Sukses Pengolahan Adonan Cake. Syiah Kuala University
Press.

Thariq, A. S., Swastawati, F., & Surti, T. (2014). Pengaruh Perbedaan Konsentrasi
Garam Pada Peda [kan Kembung (Rastrelliger neglectus) Terhadap Kandungan
Asam Glutamat Pemberi Rasa Gurih (Umami). Jurnal Pengolahan Dan
Bioteknologi Hasil Perikanan, 3(3), 104—111.

U.S. Departement Of Agriculture. (2020). Almond Flour, Almond . USDA
Agricultural Research Service.

Usman, M., Tarigan, B. Y., Aprilia, M., Zalvi, A. P., Sari, F. I, Romauli, N. D. M.,
& Sinaga, H. (2023). Pengujian Daya Terima (Uji Hedonik) Pada Empat Merek



103

Produk Yoghurt Yang Dijual Pada Pasar Modern (Supermarket) di Kecamatan
Medan Kota. Jurnal  Agroindustri Pangan, 2(2), 1-16.
https://doi.org/10.47767/agroindustri.v2i2.523

Wijayanti, N. R. A., & Rahmadhia, S. N. (2021a). Analisis Kadar Pati Dan
Impurities Tepung Tapioka. Jurnal Teknologi Pangan Dan Hasil Pertanian,
16(2), 23-30. https://doi.org/10.26623/jtphp.v16i2.4546

Wijayanti, N. R. A., & Rahmadhia, S. N. (2021b). Analisis Kadar Pati Dan
Impurities Tepung Tapioka. Jurnal Teknologi Pangan Dan Hasil Pertanian,
16(2), 23-30. https://doi.org/10.26623/jtphp.v16i2.4546

Winsulangi, F. A. A. (2019). Pembuatan Roti Tawar Bebas Gluten dari Tepung
Beras Merah dan Tepung Tapioka (Kajian Proporsi Tepung dan Pengaruh
Proporsi Telur yang Berbeda). Universitas Brawijaya.

Woodward, J. (2016). Improving outcomes of refractory celiac disease &ndash;
current and emerging treatment strategies. Clinical and Experimental
Gastroenterology, Volume 9, 225-236. https://doi.org/10.2147/CEG.S87200



