DAFTAR PUSTAKA

1. Hadayanti D, Deliana Y, Natawidjaja RS. Dominant factors of consumers
preferences in the selection of mango fruit types: a case in supermarket in Bandung
City. J Agrik. 2016;27(2):94-101.

2. Lauricella M, Emanuele S, Calvaruso Gi, Giuliano M, D’Anneo A. Multifaceted
Health Benefits of Mangifera indica L. (Mango): The Inestimable Value of Orchards
Recently Planted in Sicilian Rural Areas. 2017;1-14. Available from:
https://mww.ncbi.nlm.nih.gov/pmc/articles/PMC5452255/

3. Peraturan Mentri Kesehatan Republik Indonesia Nomor 28 Tahun 2019 Tentang
Angka Kecukupan Gizi Yang Dianjurkan Untuk Masyarakat Indonesia. 2019;(1):1—
14. Available from:
http://hukor.kemkes.go.id/uploads/produk_hukum/PMK_No__ 28 Th 2019 ttg A
ngka_Kecukupan_Gizi_Yang_Dianjurkan_Untuk_Masyarakat_Indonesia.pdf

4. Abdullah M, Jamil RT, Attia FN. Vitamin C (Ascorbic Acid). Available from:
https://mww.ncbi.nlm.nih.gov/books/NBK499877/

5. Vitamin C Fact Sheet for Consumers. US Natl Institutes Heal [Internet]. 2019;
Available from: https://ods.od.nih.gov/factsheets/VVitaminC-Consumer/

6. Rahman N, Ofika M, Said I. Analisis Kadar Vitamin C Mangga Gadung (Mangifera
SP) dan Mangga Golek (Mangifera Indica L) Berdasarkan Tingkat Kematangan
dengan Menggunakan Metode lodimetri. J Akad Kim. 2015;4(1):33-7.

7. Nafiah N. Klasifikasi Kematangan Buah Mangga Berdasarkan Citra HSV dengan
KNN. J Elektron List dan Teknol Inf Terap [Internet]. 2019;1(2):1-4. Available
from: https://ojs.politeknikjambi.ac.id/elti

8. Fenech M, Amaya |, Valpuesta V, Botella MA. Vitamin C Content in Fruits:
Biosynthesis and Regulation. 2019; Available from:
https://mww.ncbi.nlm.nih.gov/pmc/articles/PMC6353827/

9. Paciolla C, Fortunato S, Dipierro N, Paradiso A, De Leonardis S, Mastropasqua L,
et al. Vitamin C in plants: From functions to biofortification. Antioxidants.
2019;8(11).

10. Rigano MM, Lionetti V, Raiola A, Bellincampi D, Barone A. Pectic enzymes as
potential enhancers of ascorbic acid production through the D-galacturonate
pathway in Solanaceae. Plant Sci [Internet]. 2018;266(April 2017):55-63. Available
from: https://doi.org/10.1016/j.plantsci.2017.10.013

11. De Caro C. UV / VIS Spectrophotometry. In: Mettler-Toledo International. 2015. p.
4-14.

12. Karinda M, Citraningtyas G, Farmasi PS. Perbandingan Hasil Penetapan Kadar
Vitamin C Mangga Dodol Dengan Menggunakan Metode Spektrofotometri Uv-Vis
Dan lodometri. Pharmacon. 2013;2(1):3-6.

13. Yadav D, Singh S. Mango: History origin and distribution. J Pharmacogn
Phytochem [Internet]. 2017;6(6):1257-62. Available from:
https://www.phytojournal.com/archives/2017/vol6issue6/PartR/6-6-82-484.pdf

14. Pracaya |. Bertanam Mangga [Internet]. Cetakan 1. Anggara A, Hendy, editors.
Jakarta:  Penebar  Swadaya; 2011. 1-153 p.  Available  from:
https://books.google.co.id/books?id=b_57CgAAQBAJ&printsec=frontcover&dg=
pracaya&output=embed&source=entity page&newbks=0&hl=id&redir_esc=y#v=
onepage&q=pracaya&f=false

31 Universitas Kristen Maranatha



15. Ichsan MC, Wijaya. Karakteristik Morfologis dan Beberapa Keunggulan Mangga
Arumanis (Mangifera indica L.)[ Morphological Character And Some Advantages
Arumanis Mango ( Mangifera indica L .)]. Agritrop J llmu-llmu Pertan. 2014;66—
72.

16. Broto, MS WI, Primawati, MS ND, Herliany Sule LI, Krisnawati Y, Kusmawardani
Ol, Dra. P. Budi Daya dan Pascapanen Mangga. 1994;3.

17. Singh NK. Origin, Diversity and Genome Sequence of Mango (Mangifera indica
L.). Indian J Hist Sci [Internet]. 2016;51(2.2):355-68. Available from:
https://insa.nic.in/writereaddata/UpLoadedFiles/IJHS/VVol51 2016 _2 2 Art07.pdf

18. Yadav D, Yadav KS, Singh S. Mango: Taxonomy and botany. J Pharmacogn
Phytochem. 2018;7(2):3253-8.

19. Lebaka VR, Wee YJ, Ye W, Korivi M. Nutritional composition and bioactive
compounds in three different parts of mango fruit. Int J Environ Res Public Health.
2021;18(2):1-20.

20. Naidu KA. Vitamin C in human health and disease is still a mystery ? An overview.
2003;10:1-10.

21. Yussif NM. Vitamin C. IntechOpen [Internet]. 2018;1-18. Available from:
http://dx.doi.org/10.5772/intechopen.81783%0A

22. Dosed” M, Jirkovsk E, Kujovsk L, Javorsk L, Pourov J, Mercolini L, et al. Vitamin
C—Sources, Physiological Role, Kinetics, Deficiency, Use, Toxicity, and
Determination. 2021;1-34.

23.Wang J, Law CL, Mujumdar AS, Xiao HW. The degradation mechanism and kinetics
of Vitamin C in fruits and vegetables during thermal processing. Dry Technol Foods
Fundam Appl [Internet]. 2018;(March 2020):275-301. Available from:
https://lwww.researchgate.net/publication/319527724 The_Degradation_Mechanis
m_and_Kinetics_of Vitamin_C_in_Fruits_and_Vegetables_During_Thermal_Proc
essing

24. Obirinakem S. Effect of Temperature and Storage on Vitamin C Content in Fruits
Juice. Int J Chem Biomol Sci. 2015;1(July):17-21.

25. Muhammad I, Ashiru S, Ibrahim I, Kanoma a I, Sani I, Garba S. Effect of ripening
stage on vitamin C content in selected fruits. Int J Agric For Fish [Internet].
2014;2(3):60-5. Available from: http://www.openscienceonline.com/journal/ijaff

26. Essodolom P, Ekpetsi Chantal B, Mamatchi M, Kousanta A. Effect of Temperature
on the Degradation of Ascorbic Acid (Vitamin C) Contained in Infant Supplement
Flours During the Preparation of Porridges. Int J Adv Res. 2020;8(3):116-21.

27. Pratiwi RA, Bayu A, Nandiyanto D. Indonesian Journal of Educational Research
and Technology How to Read and Interpret UV-VIS Spectrophotometric Results in
Determining the Structure of Chemical Compounds. Indones J Educ Res Technol
[Internet]. 2021;2(1):1-20. Available from:
http://ejournal.upi.edu/index.php/IJERT/

28. Tahir M, Hikmah N, Rahmawati R. Analisis Kandungan Vitamin C Dan 3- Karoten
Dalam Daun Kelor (Moringa oleifra Lam.) Dengan Metode Spektrofotometri UV—
Vis. J Fitofarmaka Indones. 2016;3(1):135-40.

29. Mulyani E. Perbandingan Hasil Penetapan Kadar Vitamin C pada Buah Kiwi
(Actinidia deliciousa) dengan Menggunakan Metode lodimetri dan Spektrofotometri
UV-Vis. J Farm Sains, dan Kesehat. 2018;3(2):14—7.

30. Dewi AP. Penetapan Kadar Vitamin C Dengan Spektrofotometri UV-Vis Pada
Berbagai Variasi Buah Tomat. JOPS (Journal Pharm Sci. 2019;2(1):9-13.

31. Mulyanti TA, Pujiono FE. Analisa Kadar Vitamin C Mangga Podang (Mangifera

32 Universitas Kristen Maranatha



indica L.) pada berbagai Tingkat Kematangan dengan Metode Spektroskopi UV-
VIS. J  Herclips [Internet].  2021;02(02):31-7.  Available  from:
http://journal.umg.ac.id/index.php/herclips/article/view/2572

32. N.C. Igwemmar, Kolawole SA, Imran IA. The effect of heating on vitamin C content
of selected vegetables. World J Adv Res Rev. 2013;2(11):027-32.

33. Maajid LA, Sunarmi S, Kirwanto A. Pengaruh Lama Penyimpanan Terhadap Kadar
Vitamin C Buah Apel (Malus Sylvestris Mill). J Kebidanan dan Kesehat Tradis.

2018;3(2):90-4.

33 Universitas Kristen Maranatha



