
 

 

62 

 

DAFTAR PUSTAKA 
 

[1] M. Astawan dan A. L. Kasih, Khasiat Warna-warni Makanan. Jakarta: Gramedia 

Pustaka Utama, 2008. 

[2] K. Kusumiyati, I. G. Permana, dan A. Rachmat, Teknologi Pengolahan Teh. Bandung: 

Universitas Padjadjaran Press, 2018. 

[3] D. S. Effendi dan D. Pranowo, "Pengembangan teknologi pascapanen teh untuk 

meningkatkan mutu produk," Jurnal Penelitian Teh dan Kina, vol. 22, no. 1, hlm. 1–

10, 2019. 

[4] A. S. Mujumdar, Handbook of Industrial Drying, 4th ed. Boca Raton, FL: CRC Press, 

2014. 

[5] M. Banzi dan M. Shiloh, Getting Started with Arduino, 3rd ed. Sebastopol, CA: 

Maker Media, 2015. 

[6] S. Monk, Programming Arduino: Getting Started with Sketches, 2nd ed. New York, 

NY: McGraw-Hill, 2016. 

[7] Aosong Electronics Co., Ltd., "Omega Engineering, "Thermocouple Type K – General 

Purpose," Technical Datasheet, Omega Engineering Inc., 2021. 

[8] F. D. Petruzella, Electric Motors and Control Systems, 2nd ed. New York, NY: 

McGraw-Hill, 2010. 

[9] M. H. Rashid, Power Electronics: Devices, Circuits, and Applications, 4th ed. London: 

Pearson Education, 2017. 

[10] R. Hasbullah dan A. R. Dewi, "Teknologi tepat guna dalam pengolahan hasil pertanian 

skala kecil," Jurnal Keteknikan Pertanian, vol. 6, no. 2, hlm. 101–110, 2018. 

[11] B. Setyawan dan A. Suryani, "Peran UMKM agroindustri dalam peningkatan nilai 

tambah hasil perkebunan," Jurnal Agribisnis Indonesia, vol. 8, no. 2, hlm. 85–94, 

2020. 

[12] A. Wicaksono, "Rancang bangun alat pengering hasil pertanian skala kecil," Jurnal 

Teknik Mesin, vol. 7, no. 1, hlm. 12–20, 2020. 

[13] J. Farooq dan K. Afaq, "Microcontroller-based automation systems," International 

Journal of Engineering Research, vol. 9, no. 4, hlm. 45–52, 2020. 



63 

 

  

[14] Direktorat Jenderal Perkebunan, Statistik Perkebunan Indonesia: Teh. Jakarta: 

Kementerian Pertanian RI, 2022. 

[15] Sularso dan K. Suga, Dasar Perencanaan dan Pemilihan Elemen Mesin. Jakarta: 

Pradnya Paramita, 2008. 

[16]      I. Ifmalinda, K. Fahmi, and S. D. Putri, "Implementation of Arduino Uno-Based 

Temperature Control for Drying Kandis Acid (Garcinia xanthochymus)," Jurnal 

Keteknikan Pertanian, vol. 10, no. 2, pp. 186–199, 2022, doi: 

10.19028/jtep.010.2.186-199. 

[17]     D. Triardianto, A. R. Putra, and C. A. Rakhmadina, "Uji Kinerja Mesin Pengering 

Tipe Vibro Fluid Bed Dryer untuk Pengeringan Teh Hitam CTC (Crushing, Tearing, 

Curling)," Jurnal Teknik Pertanian Terapan, vol. 2, no. 2, pp. 88–98, 2025, doi: 

10.25047/jtpt.v2i2.5933. 

[18]     D. Kusumawardani, A. Izzuddin, N. Hikmah, and A. Sunyoto, "Rancang Bangun Alat 

Pengering Gabah Berbasis Arduino Uno," INTRO: Journal Informatika dan Teknik 

Elektro, vol. 2, no. 1, 2023, doi: 10.51747/intro.v2i1.218. 

[19]      R. Ramdani, "Rancang Bangun Prototipe Kontrol Suhu dan Kipas pada Box Dryer 

Pengeringan Biji Jagung Berbasis Arduino Uno AT328," ALMIKANIKA, vol. 2, no. 

2, pp. 44–59, 2021, doi: 10.32832/almikanika.v2i2.5159. 

[20]      R. K. Karo Karo, Iskandar, and Z. Arif, "Rancang Alat Pengering Belimbing Wuluh 

Tipe Lorong Menggunakan Sistem Blower Berbasis Arduino Mega2560," Mars: 

Jurnal Teknik Mesin, Industri, Elektro dan Ilmu Komputer, vol. 4, no. 1, 2025, doi: 

10.61132/mars.v4i1.1492. 

[21]     H. A. Lestari, L. Wahab, and T. A. Yuwono, "Smart Solar Dome Dryer: IoT-

Integrated Automatic Hybrid Drying System for Cereal Grains," Jurnal Teknik 

Pertanian Lampung, vol. 15, no. 1, pp. 372–384, 2026, doi: 10.23960/jtepl.v15i1.372-

384. 

[22]     Y. A. Çengel and A. J. Ghajar, Heat and Mass Transfer: Fundamentals and 

Applications, 6th ed. New York, NY, USA: McGraw-Hill Education, 2020. 

[24]     Badan Standardisasi Nasional, SNI 3945:2016 Teh Hijau, Jakarta: Badan Standardisasi 

 Nasional, 2016.  

[25]    D. B. Nde, E. E. N. K. Ngatchic, A. M. N. M. Njintang, and C. M. F. Mbofung, 

 “Production of an herbal green tea from ambang (Xymalos monospora) leaves: 



64 

 

 

 

 Influence of drying method and temperature on the drying kinetics and tea quality,” 

 Journal of Food Science and Technology, 2020, doi: 10.1007/s13197-020-04589-9.  

[26]     Andriyani et al., “Laju Penurunan Kadar Air dan Nilai Karakteristik Fisik Berdasarkan 

 Sistem Pengeringan Akhir pada Pengolahan Teh Hijau,” Teknotan: Jurnal Industri 

 Teknologi Pertanian, 2022.  

[27]     P. Hannisa, Ansar, and I. A. Widhiantari, “Pengaruh Suhu Pengeringan Terhadap Mutu 

 Teh Daun Ubi Jalar (Ipomoea batatas L),” Journal of Agricultural Engineering and 

 Technology, 2025.  

[28]    “Pengaruh Suhu dan Lama Pengeringan terhadap Kadar Polifenol, Tanin, Air dan 

Organoleptik Teh Daun Kayu Jawa (Lannea coromandelica),” Pro-STek, 2023. 

 


