DAFTAR PUSTAKA

Apriyani, S. W., Nuryadi, A. M., dan Assah, Y. F. (2019). Pengaruh Konsentrasi
Soda Abu Tungku Kopra Asap dan Asap Cair terhadap Kualitas Mi Basah.
Jurnal Penelitian Teknologi Industri, 11 (1), 11-18.

Azizah, A. N., Darma, G. C. E., dan Darusman, F. (2020). Formulasi Scoby
(Symbiotic Culture Of Bacteria And Yeast) Dari Raw Kombucha
Berdasarkan Perbandingan Media Pertumbuhan Larutan Gula Dan Larutan
Teh Gula. Prosiding Farmasi, 6 (2), 326-329.

Brinton, W., Dietz, C., Bouyounan, A., dan Matsch, D. (2018). Microplastics in
compost: The environmental hazards inherent in the composting of plastic-
coated paper products. EcoCycle, 3 (1), 1-16.

Chakravorty, S., Bhattacharya, S., Chatzinotas, A., Chakraborty, W., Bhattacharya,
D., dan Gachhui, R. (2016). Kombucha tea fermentation: Microbial and
biochemical dynamics. International Journal of Food Microbiology, 220, 63-
72.

Chen, C. S. dan Chu, S. C. (2006). Effects of origins and fermentation time on the
antioxidant activities of kombucha. Food Chemistry, 98 (1), 502-507.

Crum, H. dan Alex, L. (2016). The Big Book of Kombucha: Brewing, Flavoring,
and Enjoying the Health Benefits of Fermented Tea, 2. USA: Storey

Publishing.

Darmadi, H. (2011). Metode Penelitian Pendidikan. Bandung: Alfabeta.

65



Erwina, D. L. dan Suhartiningsih (2018). Pengaruh Proporsi Soda Kue (NaHCO:s)
dan Ekstraksi Jantung Pisang terhadap Hasil Pewarnaan Screen Printing T-
Shirt. Jurnal Online Tata Busana, 7 (1), 41-47.

Fink, A. (2019). Conducting Research Literature Reviews: From the Internet to
Paper. SAGE Publications, 5, 3.

Haseeb, A., Tahir, A., Tariq, F., dan Abid, F. (2017). Steps involved in experimental
method. Psychology 101, 1-5.

Jayabalan, R., Subathradevi, P., Marimuthu, S., dan Sathishkumar, M. (2008).
Changes in free-radical scavenging ability of kombucha tea during
fermentation. Food Chemistry, 109 (1), 227-234.

Kerlinger, F. (1986). Foundations of Behavioral Research, 3. New York: Holt,

Rinehart and Winston.
Khaerah, A. dan Akbar, F. (2019). Aktivitas Antioksidan Teh Kombucha dari
Beberapa Varian Teh yang Berbeda. PROSIDING SEMINAR NASIONAL

LP2M UNM, 4, 472-475.

Khamidah, A. dan Antarlina, S. S. (2020). Peluang Minuman Kombucha Sebagai
Pangan Fungsional. Agrika: Jurnal llmu-llmu Pertanian, 14 (2), 185-196.

Lee, S. C. (2021). Understanding 'Bio' Material Innovations: a primer for the

fashion industry. New York: Biofabricate.

Lim, Y. W. (2022). Eksplorasi Potensi Organisme Hidup Sebagai Biomaterial
Untuk Desain Produk Di Indonesia. Podomoro University, 1 (1), 49-170.

66



Martin, B. dan Hanington, B. (2012). 100 Ways to Research Complex Problems,
Develop Innovative ldeas, and Design Effective Solutions. Universal
Methods of Design, 1 (1), 138-139.

Moss, E. dan Grousset, R. (2020). The Dirty Truth About Disposable Foodware.
The Overbrook Foundation, 6.

Ningsih, A. D. (2022). Dampak Air Kapur Terhadap Kandungan Gizi “Kerupuk
Kulit SIIP” Menurut Perspektif BPOM. IAIN Surakarta, 1 (1), 7.

Nong, Y., Maloh, J., Natarelli, N., Gunt, H. B., Tristani, E., dan Sivamani, R. K.
(2023). A Review of the Use of Beeswax in Skincare. Journal of Cosmetic

Dermatology Early View, 1-2.

Ofei, M. (2023). Why Sustainable Products Are More Expensive (And How To Save
Money). Diambil kembali dari  The  Minimalist  Vegan:
https://theminimalistvegan.com/why-are-sustainable-products-expensive/

Pressman, R. S. (2010). Software Engineering: A Practitioner's Approach.
McGraw-Hill Education, 7, 43.

Rinihapsari, E. dan Richter, C. A. (2013). Fermentasi Kombucha dan Potensinya
Sebagai Minuman Kesehatan. STIFAR “YAYASAN FARMASI” Semarang,
241-246.

Ross, S. M. dan Morrison, G. R. (2003). Experimental Research Methods.
Handbook of Research on Educational Communications and Technology, 1

(1).

Rumah.com (2021). 10 Manfaat dan Bahayanya Kapur Sirih. Diambil kembali dari

Rumah.com: https://www.rumah.com/panduan-properti/kapur-sirih-52208

67


https://theminimalistvegan.com/why-are-sustainable-products-expensive/
https://www.rumah.com/panduan-properti/kapur-sirih-52208

Sacks, K. (2021). Keep Your Extra Scoby From Going to Waste with These Recipes
& Ideas. Diambil kembali dari FoodPrint:
https://foodprint.org/blog/kombucha-scoby/

Sandanayake, M., Bouras, Y., Haigh, R., dan Vrcelj, Z. (2020). Current Sustainable
Trends of Using Waste Materials in Concrete—A Decade Review.
Sustainability, 12 (9622), 3-5.

Sayuti, N. A. A., Sommer, B., dan Ahmed-Kristensen, S. (2022). Biomaterials in
Everyday Design: Understanding Perceptions of Designers and Non-

Designers. Proceedings of the Design Society, 2, 2025-2034.

Severin, W. J. dan James W. T., Jr. (2001). Communication Theories: Origins,
Methods and Uses in the Media. London: Addison Wesley Longman.

Sozer, E. M. dan Advani, S. G. (2010). Process Modeling in Composites

Manufacturing. CRC Press, Boca Raton.

Sutowo, C., Ikhsan, M., dan Kartika, |. (2014). Karakteristik Material
Biokompetibel Aplikasi Implan Medis Jenis Bone Plate. Seminar Nasional
Sains dan Teknologi 2014, 1 (1), 1.

Sutrisnanto, D. (2001). Persiapan Lahan dan Sarana Penunjang untuk Garam

dan Tambak. Departemen Perindustrian dan Perdagangan, Jakarta.

Wistiana, W. dan Zubaidah, E. (2015). KARAKTERISTIK KIMIAWI DAN
MIKROBIOLOGIS KOMBUCHA DARI BERBAGAI DAUN TINGGI
FENOL SELAMA FERMENTASI. Jurnal Pangan dan Agroindustri, 3 (4),
1446-1457.

68


https://foodprint.org/blog/kombucha-scoby/

