DAFTAR PUSTAKA

Ahira, Anne. Hidup Sehat Dengan Masakan Kukus.
http://www.anneahira.com?masakan-kukus.htm. 2012.

Almatsier. Sunita. Penuntun Diet Edisi Baru. Jakarta: PT Gramedia Pustaka
Utama. 2004.

Anonim. Produksi Herbal Di Negara Uni Eropa. Kementerian Pertanian RI.
Badan Penelitian Tanaman Obat dan Aromatik.
(http://balittro.litbang.deptan.go.id). 2009.

[BPS] Badan Pusat Statistik (www.bps.go.id). 2013

[BBIA] Balai Besar Industri Agro (www.bbia.go.id). 2013

Blondel et al. “Expolysaccharides od\f Some Medicinal Mushroom : Production
and Composition” . Int.J.Med.Mushroom 2:51-54.2001

Chihara, Goro. “Immunopharmacology of Lentinan, a Polysaccharide Isolated
from Lentinus Edodes: Its Applications as a Host Defence Potentiator.”
International Journal od Oriental Medicine, Vol. 17, 57-77. 1992.

Fardiaz Srikandi dan Winarno FG. Mikrobiologi Pangan. Bogor: IPB, Pusat
Antar Universitas Pangan dan Gizi. 1989.

Fitriani, Emi. Keajaiban Buah Kurma Varietas, Khasiat, Produk Olahan dan
Teknik Budidaya. Yogyakarta: Pustaka Baru Press. 2010.

Hidayat, Wihdan. Buah Kurma Untuk Mengatasi Hipertensi/Darah Tinggi.
www.republika.com. 2012

Ho-Kyun, Kwon. Nature’s Answer to Modern Disease: Shiitake.
http://www.mushworld.com/medicine/list.asp?cata_id=6500. 2001.

Isnawan, Hengky. Jamur Konsumsi Berkhasiat Obat. Yogyakarta: Lily Publisher.
2010.

Lestari, Sri. Pengaruh Penambahan Bahan Penggumpal CaCl; Dalam Pembuatan
Tahu Terhadap Mutu Organoleptik, skripsi sarjana (Jakarta: Universtas
Esa Unggul, 2011).

Mah-Lee, Ng dan Ann-Teck, Yap. Inhibition of human colon carcinoma

development by lentinan from Shiitake mushrooms (Lentinus edodes).
The Journal of Altern Complement Med. Vol. 8, 581-9. 2002



Minanto, Ken-Ichiro., et al. “Change in Immunomodulatng Activities and Content
of Antitumor Polysaccharide During Growth of Two Mushroom,
Lentinus edodes (Berk) Sing and Grifola Frondosa (Dicks:Fr) S.F
Gray”. International Journal of Medicinal Mushrooms, Vol.3, 1-7. 2001

Ngai, P.H dan Ng, T.B. “Lentin, A Novel and Potent Antifungal Protein From
Shiitake Mushroom With Inhibitory Effects on Activity of Human

Immunodeficency Virus-1 Reverse Trancriptase and Proliferation of
Leukimia Cells.” Life Sci. 14:73(26):3363-74. 2003.

Persatuan Ahli Giz Indonesia. Tabel Komposisi Pangan Indonesia. Jakarta: PT
Elex Media Komputindo. 2009.

Plantamor. “Informasi Spesies Jamur Shiitake”.
http://www.plantamor.com/species/lentinula-edodes. 2012.

Rahayu, Wianti, Puji. Penuntun Praktikum Organoleptik. Bogor: IPB Jurusan
Teknologi Pangan, Fakultas Teknologi Pertanian. 1998.

Rostita. Khasiat dan Keajaiban Kurma. Bandung: Qanita PT Mizan Pustaka.
2009.
Salma. 12 Khasiat Buah Kurma. www.majalahkesehatan.com. 11 Agustus 2010.

Soewarno, Soekarto. Penilaian Organoleptik Untuk Industri Pangan dan Hasi
Pertanian. Jakarta: Bhratara Karya Aksara. 1985.

Standar Nasional Indonesia. “Cara Uji Makanan dan Minuman SNI 01-2891-
19927, 2013.

Sumiati, Etty. Teknologi Budidaya Jamur Edible. BALITSA. PPP Holtikultura,
Lembang, Bandung. 2005.

USDA National Nutrient Database for Standart Reference, Release 14 (July 2001)
http://www.all-creatures.org/recipes/i-mushrooms-shiitake-dry.html. 2001.

Vincent, Ooi dan Fang, Liu. Immunmodulation and Anticancer Activity of
Polysaccharide-Protein Complex. Current Medicinal Chemestry, Vol.7,
715-729. 2000.

Widyastuti, Netty. Jamur Shiitake Budidaya dan Pengolahan Si Jamur Penakluk
Kanker. Yogyakarta: Lily Publisher. 2009.

Winarno, Florentinus, Gregorius. Kimia Pangan dan Gizi. Jakarta:Gramedia
Pustaka Utama. 1997.



Winarno, Florentinus, Gregorius. Kimia Pangan dan Gizi. Jakarta: Gramedia
Pustaka Utama. 2008.

World Health Organization “WHO | 10 facts on food safety, Chemical hazard
can contaminate food”. www.who.int/foodsafety.com. 2010.



