
 25 

DAFTAR PUSTAKA 

 

A. S. Krolewski et al., “Magnitude and determinants of coronary artery disease in juvenile-

onset, insulin-dependent diabetes mellitus,” Am. J. Cardiol., vol. 59, no. 8, pp. 750–

755, 1987, doi: 10.1016/0002-9149(87)91086-1. 

M. Duvnjak, V. Tomasic, M. Gomercic, L. Smircic Duvnjak, N. Barsic, and I. Lerotic, 

“Therapy of nonalcoholic fatty liver disease: current status.,” J. Physiol. Pharmacol., 

vol. 60 Suppl 7, pp. 57–66, 2009. 

W. A. Wulandari and A. Pramono, “Pengaruh Pemberian Yoghurt Koro Pedang (Canavalia 

Ensiformis) Terhadap Kadar Serum Trigliserida Tikus Sprague Dawley 

Hipertrigliseridemia,” J. Nutr. Coll., vol. 3, no. 1, pp. 172–178, 2014, doi: 

10.14710/jnc.v3i1.4555. 

R. G. Aurora, A. Sinambela, and C. H. Noviyanti, “Peran Konseling Berkelanjutan pada 

Penanganan Pasien Hiperkolesterolemia,” J Indon Med Assoc, vol. 62, no. 5, pp. 194–

201, 2012. 

S. Larasati and A. Alvina, “Rasio lingkar pinggang panggul berhubungan dengan kadar 

kolesterol total pada dewasa,” J. Biomedika dan Kesehat., vol. 1, no. 2, pp. 126–132, 

2018, doi: 10.18051/jbiomedkes.2018.v1.126-132. 

S. Kaptoge et al., “World Health Organization cardiovascular disease risk charts: revised 

models to estimate risk in 21 global regions,” Lancet Glob. Heal., vol. 7, no. 10, pp. 

e1332–e1345, 2019, doi: 10.1016/S2214-109X(19)30318-3. 

J. Mansbridge, “Skin substitutes to enhance wound healing,” Expert Opin. Investig. Drugs, 

vol. 7, no. 5, pp. 803–809, 1998, doi: 10.1517/13543784.7.5.803. 

Kementerian Kesehatan RI Badan Penelitian dan Pengembangan, “Hasil Utama Riset 

Kesehatan Dasar,” Kementrian Kesehat. Republik Indones., pp. 1–100, 2018, doi: 1 

Desember 2013. 

M. Ganet-Schoeller and M. Ducamp, LPV control for flexible launcher. 2010. 

Prastiwi, Siska, and Marlita, “Parameter Fisikokimia dan Analisis Kadar Allyl Disulfide 

dalam Ekstrak Etanol 70% Bawang Putih (Allium sativum L.) dengan Perbandingan 

Daerah Tempat Tumbuh,” Pharm. Sci. Res., vol. 4, no. 1, pp. 32–47, 2017, doi: 



 26 

10.7454/psr.v4i1.3660. 

Z. T. Qurbany, “THE BENEFITS OF GARLIC (Allium sativum) AS 

ANTIHYPERTENSION,” J Major. |, vol. 4, p. 116, 2015. 

N. Nelwida, B. Berliana, and N. NURHAYATI, “Kandungan Nutrisi Black garlic Hasil 

Pemanasan dengan Waktu Berbeda,” J. Ilm. Ilmu-Ilmu Peternak., vol. 22, no. 1, pp. 

53–64, 2019, doi: 10.22437/jiiip.v22i1.6471. 

S. Handayani, K. Wirasutisna, and M. Insanu, “Penapisan Fitokimia Dan Karakterisasi 

Simplisia Daun Jambu Mawar ( Syzygium jambos Alston) Selpida,” J. Farm. Fak. 

Kedokt. dan ilmu Kesehat. , UIN Alaudin Makasar, vol. 5, no. 3, pp. 177–179, 2017. 

F. Handayani, A. Apriliana, and H. Natalia, “KARAKTERISASI DAN SKRINING 

FITOKIMIA SIMPLISIA DAUN SELUTUI PUKA (Tabernaemontana macracarpa 

Jack),” J. Ilm. Ibnu Sina Ilmu Farm. dan Kesehat., vol. 4, no. 1, pp. 49–58, 2019, doi: 

10.36387/jiis.v4i1.285. 

X. Zhang, N. Li, X. Lu, P. Liu, and X. Qiao, “Effects of temperature on the quality of black 

garlic,” J. Sci. Food Agric., vol. 96, no. 7, pp. 2366–2372, 2016, doi: 

10.1002/jsfa.7351. 

A. Redha, “Flavonoid: Struktur, Sifat Antioksidatif dan Peranannya Dalam Sistem 

Biologis,” J. Berlin, vol. 9, no. 2, pp. 196–202, 2010, doi: 10.1186/2110-5820-1-7. 

Mukhriani, F. Y. Nonci, and Mumang, “PENETAPAN KADAR TANIN TOTAL 

EKSTRAK BIJI JINTAN HITAM ( Nigella sativa ) SECARA 

SPEKTROFOTOMETRI UV-VIS,” Jf Fik Uinam, vol. 2, no. 4, pp. 154–158, 2014. 

E. Agustina, F. Andiarna, and I. Hidayati, “Uji Aktivitas Antioksidan Ekstrak Bawang Hitam 

(Black Garlic) Dengan Variasi Lama Pemanasan,” Al-Kauniyah J. Biol., vol. 13, no. 

1, pp. 39–50, 2020, doi: 10.15408/kauniyah.v13i1.12114. 

A. W. Ha, T. Ying, and W. K. Kim, “The effects of black garlic (Allium satvium) extracts 

on lipid metabolism in rats fed a high fat diet,” Nutr. Res. Pract., vol. 9, no. 1, pp. 30–

36, 2015, doi: 10.4162/nrp.2015.9.1.30. 

Hardoko, W. L. Gunawan, and R. Handayani, “Aktivitas Inhibisi Ekstrak Daun Semanggi 

Air (Marsilea crenata) Terhadap Enzim HMG-KoA Reduktase,” J. Sains dan Teknol., 

vol. 3, no. 1, pp. 45–57, 2019. 



 27 

Firdausni, G. Yeni, F. Failisnur, and Kasmina, “Jurnal Litbang Industri products,” J. Litbang 

Ind., vol. 9, pp. 89–96, 2019. 

S. N. Handayani, L. C. Bawono, D. P. Ayu, and H. N. Pratiwi, “Isolasi Senyawa Polifenol 

Black garlic Dan Uji Toksisitasnya Terhadap Larva Udang (Artemia salina Leach),” 

J. Ilmu Kefarmasian Indones., vol. 16, no. 2, p. 145, 2018, doi: 

10.35814/jifi.v16i2.561. 

A. R. A. Hermes, M. Rahardjo, and M. Sihombing, “PENGARUH VARIASI 

TEMPERATUR VACUUM DRYING PADA AKTIVITAS ANTIOKSIDAN 

TEPUNG BAWANG HITAM (Allium sativum),” pp. 31–37, 2018. 

D. A. Putri and T. Rahayu, “AKTIVITAS ANTIBAKTERI EKSTRAK BAWANG PUTIH 

( Allium sativum ) DAN BLACK GARLIC TERHADAP Escherichia coli SENSITIF 

DAN MULTIRESISTEN ANTIBIOTIK Antibacterialactivity of Garlic Extract ( 

Allium sativum ) and Black Garlic Against Escherichia coli Sensitive a,” Biol. Sains, 

Lingkungan, dan Pembelajarannya, vol. 1, no. 1, pp. 390–394, 2012. 

Y.-M. Lee et al., “Antioxidant effect of garlic and aged black garlic in animal model of type 

2 diabetes mellitus,” Nutr. Res. Pract., vol. 3, no. 2, p. 156, 2009, doi: 

10.4162/nrp.2009.3.2.156. 

Y. C. Chen, T. H. Kao, C. Y. Tseng, W. T. Chang, and C. L. Hsu, “Methanolic extract of 

black garlic ameliorates diet-induced obesity via regulating adipogenesis, adipokine 

biosynthesis, and lipolysis,” J. Funct. Foods, vol. 9, no. 1, pp. 98–108, 2014, doi: 

10.1016/j.jff.2014.02.019. 

Y. Iskandar, M. Si, E. Halimah, M. Si, and E. S. Rumaseuw, “Review: pemberian ekstrak 

bawang putih (,” pp. 70–76, 2013. 

B. Berliana, N. Nurhayati, and N. Nelwida, “Substitusi Tepung Bawang Putih (Allium 

sativum) dengan Bawang Hitam (Black Garlic) dalam Ransum terhadap Umur 

Bertelur dan Bobot Telur Pertama Puyuh (Coturnix - coturnix japonica),” J. Agripet, 

vol. 18, no. 2, pp. 95–102, 2018, doi: 10.17969/agripet.v18i2.12779. 

L. Liu and Y. Y. Yeh, “S-alk(en)yl cysteines of garlic inhibit cholesterol synthesis by 

deactivating HMG-CoA reductase in cultured rat hepatocytes,” J. Nutr., vol. 132, no. 

6, pp. 1129–1134, 2002, doi: 10.1093/jn/132.6.1129. 



 28 

J. H. Ryu and D. Kang, “Physicochemical properties, biological activity, health benefits, and 

general limitations of aged black garlic: A review,” Molecules, vol. 22, no. 6, 2017, 

doi: 10.3390/molecules22060919. 

S. E. Bae, S. Y. Cho, Y. D. Won, S. H. Lee, and H. J. Park, “Changes in S-allyl cysteine 

contents and physicochemical properties of black garlic during heat treatment,” LWT 

- Food Sci. Technol., 2014, doi: 10.1016/j.lwt.2013.05.006. 

Foroutan-Rad, M., Tappeh, K. H., & Khademvatan, S. (2017). Antileishmanial and 

Immunomodulatory Activity of Allium sativum (Garlic) A Review. Journal of 

evidence-based complementary & alternative medicine, 22(1), 141-155. 

Katzung, Bertram G., and Trevor, Anthony J. (2015). Basic and Clinical Pharmacology 13th 

Edition. New York : McGraw-Hill, 

Riset Kesehatan Dasar (Riskesdas). (2013). Badan Penelitian Dan Pengembangan 

Kesehatan. Kementerian Kesehatan Republik Indonesia, 90-93. 

World Health Organization (WHO). Cardiovascular diseases (CVDs) Fact sheet N°317 

Updated January 2015. (2015). 

(http://www.who.int/mediacentre/factsheets/fs317/en/), diakses pada 18 November 

2015. 

Dipiro, Joseph T., Gwells, Barbara., Schwinghammer, Terry L., Dipiro, Cecily V. (2015). 

Pharmacotherapy Handbook 9th Edition. New York ; McGraw Hill, 65-74. 

Kaushik, Vichitra., Shivali., and Saini, Vipin. (2014). Hyperlipidemia: Its Management And 

Induction. International Journal of Pharmaceutical Sciences and Research, 5(8), 

3152-3156. 

 

 

  

http://www.who.int/mediacentre/factsheets/fs317/en/

