DAFTAR PUSTAKA

Amalini, Y.R. et al (2025) “Morphological, molecular, and phytochemical
characteristics of W,ild edible fern (biplazium esculentum) from Jember,
East Java, Indoneéia,” Biodiversitas, 26(6), pp. 2794-2805. Available at:
https://doi.org/10.13057/biodiv/d260624.
Amaliyah, N., Lukmitarani, R. and Utami, B.N.P. (

5) “Perbedaan Bilangan

Minyak Goreng pada Penjual Goréngan di Tepi Jalan Raya
Tahun 2024,” Buletin Kesehatan
pp- 214-219.

.0rg/10.31983/keslingmas.v4413.13

Peroksid
Baturac
44(3),
https:/

gkungan Masyarakat,

Available at:

Aning Ayucitra, i Indraswati, Viska Mulyandasari, anus Kurniawan Dengi,

ia 7709-2019:

jWE) of antioxidant

VES: a reSponse surface

Biswas, A. W 1
phenolics fi

optimization,” Chemical and Biological Technologies in Agriculture,
10(1). Available at: https://doi.org/10.1186/s40538-023-00443-2.
BPN (2024) “Jumlah Ketersediaan per Komoditas Pangan Nasional.”

49



BPOM (2019) “Badan pengawas obat dan makanan republik indonesia.”

Brahmi, F. et al. (2022) “Optimization of Conventional Extraction Parameters for
Recovering Phenolic'Compounds“from Potato (Solanum tuberosum L.)
Peels and Their Application as an Antioxidant in Yogurt Formulation,”
Antioxidants, 11(7). Available at:

2/10.3390/antiox11071401.

rabiya, W.S. (2025) “Analisis Gu

https://doi.

Budiyanto, A.B. an s Fungsi Serta Penetapan
Ekstrak Pakis Merah

i, 3(01), pp. 47-62.

aena Palutris),” Jurnal Etnofarm
at:
.0rg/10.36232/jurnalfarmasiunimuda:v3i01.1987.

Phytochemicals from fern spec

of phenolic
chemistry, 37,

Devi, S. e nolics extracted

ytochemical

i Wmnifera,” Arabian

Journal  of ;93—81 199. Available at:
https://doi.org/10.1016/j.arabjc.2013.02.015.

Dona, R., Furi, M. and Suryani, F. (2020) “Penentuan Kadar Total Fenolik , Total
Flavonoid Dan Uji Aktivitas Antioksidan Dari Ekstrak Dan Fraksi Daun

50



Karamunting ( Rhodomyrtus tomentosa ( Aiton ) Hassk ),” 9(2).
Fardani, R.A. and Sopian, M. (2021) “Potensi penambahan ekstrak kubis ungu
(Brassica oleraceae)' sebagai ant-ipksidan alami pada minyak goreng
curah,” Prosiding Webinar Nasional Pendidikan dan Sains Kimia, 4, pp.
79-82.
Firdausia, R.S. et

. (2025) “Optimasi Waktu ‘Ekstraksi Dengan Metode
Assisted Extraction (UAE) Terhadap Kandungan Senyawa
dan Fenolik Daun Kayu Bulan (Pisenia alba Span.),” Jurnal

74-280. Available at:

Pharmacon Indonesia, 11(1), pp.
1.0rg/10.35311/jmpi.v11il.715.
awati, S. and Ersam, T. (2015) “

https:/
Aktivitas Antioksidan

_ iWioxidant Extraction

i nal, pp. 238-244. Available

at: http://journal.um-surabaya.ac.id/index.php/CAM.
Jesus, JH.F. de et al. (2020) “Thermal behavior and polymorphism of the
antioxidants : BHA , BHT and TBHQ,” Fuel, 278(June), pp. 1-11.

51



Available at: https://doi.org/10.1016/j.fuel.2020.118298.

Desi, A. and Saputri, S. (2023) “Penetapan Kadar Fenolik Dan Flavonoid Fraksi
Daun Insulin ( Smallgnthus Sonch,@folius ) Secara Spektrofotometri Uv-
Vis,” 6(1).

Julian, J.F., Sunardi, I. and Widyasaputra, R. (2020) “Efek perbedaan rasio bahan

dengan pel
1 .’7

t terhadap karakteristik antioksidan beberapa jenis bajakah
Kunkeaw, T. et al (2021) “Diplazium esculentum (Retz.) Sw. reduces BACE-1
and amyloid peptides accumulation i Drosophila models of

p. 1-11. Available at:

r’s disease,” Scientific Reports, 11(1
.0rg/10.1038/541598-021-03142-w.
3) “Analisis Kadar Air Dan Asa

é Dengan Metode Gravime

Characteristics of Soybean and Cotton seed Oils,” International Journal
of Current Microbiology and Applied Sciences, 6(1), pp. 207-222.
Available at: https://doi.org/10.20546/ijcmas.2017.601.026.

52



Monangin, S.M., Yudistira, A. and Rumondor, E.M. (2024) “Uji Aktivitas
Antiosidan Ekstrak Etanol Spons Aaptos aaptos yang diperoleh dari
Pantai Parentek Kabppaten Minah.asa,” 13, pp. 580-585. Available at:
https://doi.org/10.35799/pha.13.2024.55063.

Muiz, H.A., Wulandari, S. and Primadiamanti, A. (2021) “ETHANOL EXTRACT
AGAINST §Staphylococcus aureus BY DISC DIFFUSION METHOD,”

6(2).
Mustikaningrum, M. et al. (2026) “Penerapan Ultrasonic Assisted Extraction
sebagai Teknologi Modern dalam Pelatihan® Isolasi Minyak Atsiri

Dasar Kopi kepada Siswa Siswi S Yasmu Gresik,” 1(2),

oid Content of Bi

ovember 2025), pp

adar Fenolik Fkstra anaman vyang

Peng, W. et al. (2025) from Moringa oleifera Lam
. leaves using natural deep eutectic solvents : COSMO-RS screening ,
ANN-GA optimization and antioxidant activity evaluation,” LWT,
223(March), p. 117687. Available at:

53



https://doi.org/10.1016/j.1wt.2025.117687.

Pratama, R.E., Winaryati, E. and Astuti, A.P. (2025) “Kualitas Minyak Goreng
Ditinjau dari Bilangap Peroksida .Berdasarkan Frekuensi Penggorengan
dan Jenis Minyak,” 14(3), pp. 480—489.

Pratama, V.Y. ef al. (2023) “Karakterisasi simplisia dan identifikasi senyawa

fitokimia ekstrak pakis sayur (Diplazium eseelentum Swartz),” 1(1), pp.
1-8. '
Predescu, N.C. al. (2016) “The Influence of S

Method on Total Phenolic Conten

-to-Solvent Ratio and

lavonoid Content and

nt Properties of Some Ethanolic Plant Extracts,” (10).

Ren, J. et al. (2025) “Exploring the Mechanisms of the Antioxidants BHA, BHT,

in Hepatotoxicity, Nephrotoxici nd Neurotoxicity, from

ive of Network Toxicology,’

jv Trans Fatty Acids

, 10(2), pp. 74—86. Available
at: https://doi.org/10.15575/ak.v10i2.25256.

Selviana, A.P. et al. (2024) “Pengaruh Konsentrasi dan Volume Etanol Terhadap
Rendemen Ekstrak Bunga Telang (Clitoria ternatea L.) Pada Metode

54



Ekstraksi Maserasi,” 11, pp. 94—-100.

Semwal, P. et al. (2021) “Diplazium esculentum (Retz.) Sw.: Ethnomedicinal,
Phytochemical, and' Phamacological Overview of the Himalayan
Ferns,” Oxidative Medicine and Cellular Longevity, 2021. Available at:
https://doi.org/10.1155/2021/1917890.

Senet, M.R.M. et al. (2018) “Penentuan KandunganyTotal Flavonoid Dan Total

Fenol Dari Akar Kersen (Mutingia Calabura) Serta Aktivitasnya Sebagai
n,” Jurnal Kimia, 12(1), pp. 13-18
Shen, L. et al. (2023) “Ultrasonics Sonochemistry A

prehensive review of

assisted extraction ( UAE ) for bioactive components :

, advantages , equipment , and bined technologies,”
ber).

medicinal, Pharmacological, i iew

Nurlansi an Aktivitas

tioksidan i (Dilleni ata Thunb),”
4. Available at:

Syafira, E.A al. (2025) “Efektivitas"Kombinasi Metode UjiKelarutan Dalam
Alkohol, Minyak'De P alisis Senyawa en Polar Dan

Pendidikan

ik dan Kimia Minyak Goreng
Sawit Hasil Proses Penggorengan,” Jurnal Teknologi, 10(2), pp. 123—
130.

Tongco, J.V. V et al. (2014) “Research Article Nutritional and phytochemical

55



screening , and total phenolic and flavonoid content of Diplazium
esculentum ( Retz .) Sw . from Philippines,” Journal of Chemical and
Pharmaceutical Reseqrch, 6(8), pp- 238-242.

Tourabi, M. et al. (2025) “Correction: Optimization of extraction process and

solvent polarities to enhance the recovery of phytochemical compounds,

nutritional

ntent, and biofunctional propesties of Mentha longifolia L.
(2025), 12, 1, (2,

1).  Available at:

extracts ioresources and Bioprocessin

Bioresources and  Bioprocessing,
i.org/10.1186/s40643-025-00910-8.
021) “Production of Vegetable Fe
der Varying Levels of Shade,” E

https://
Trail, O.P. et al.

Diplazium esculentum

Reytz. Asia Research Notes,

pp. 1-7. Avai

eéearchgate.net/publication/

elantah,” Ju

pp. 1-8.

1849/jurkim.v3il.
(2020) “Penentuan

sam Lemak dalam

Wilujeng, D.T. and Anggarani, M.A. (2021) “Penentuan Fenolik Total, Flavonoid

Total, Dan Aktivitas Antioksidan Ekstrak Bawang Lanang (Allium
sativum L.),” 10(3), pp. 295-306.

56



Xu, X. et al. (2021) “Synthetic phenolic antioxidants: Metabolism, hazards and
mechanism of action,” Food Chemistry, 353(February). Available at:
https://doi.org/10.10 1'_6/j .foodchem‘.2021 .129488.

Yashin, A. et al. (2017) “Antj.i;xidant activity."qf spices and their impact on human
health: A revﬁw ”  Antioxidants, \'6(3) pp. 1-18. Available at:
https:/doi. gm) 3390/antiox6030070. g

Yolanda, D. and P uwfitl D.R. (2023) “Anallsa(

rqu yang digunakan pedagang' FF

fﬂ?chnology, 1(1), pp. 13-16..
235'*“i§pproaches of lipid ox1datzon

013]!1611 colloids and analysis rr*eﬁho

}é,&d Biotechnology, 32;@5“’

bilangan peroksida pada
an,” Journal of Medical

Young, W. et al. hanisms in oil matrices
using

Food

or the lipid oxidation,”

57



