DAFTAR PUSTAKA

Achadah, Nur. 2017. Studi Eksperimen Pengaruh Laju Aliran Massa Dan
Ukuran Bagasse Terhadap Kualitas Pengeringan Bagasse Pada
Mesin Pengering Tipe Pneumatic / Flash Dryer. Institut Teknologi

Sepuluh November.
APV Dryer HandBook, United Kingdom

ASHRAE. 2017. Handbook - Fundamentals (Sl Edition), American Society
of Heating, Refrigerating and Air-Conditioning Engineers, Inc.

Badan Penelitian dan Pengembangan Pertanian. (2011). Agro inovasi :
Inovasi Pengolahan singkong Meningkatkan Pendapatan dan
Divesifikasi Pangan. Retrieved from www.litbang.deptan.go.id

Cengel, Y. 2011. Heat Transfer-A Practical Approach. Architecture

Principles
Devki energy Consultancy Pvt. Ltd. 2006. Best practice manual: Dryers.

Fellows, P. 2009. Food Processing Technology Principles and Practice.
Midway Technology.

Harker, J. H. 2002. Chemical Engineering: Solutions to the Problems in
Volumes 2 & 3. 2

[ITs, & llsc. 2015. Design of Dryers: Introduction, Types of Driers, Design

Consideration of Driers. Chemical Engineering Design, 4, page 1-39.

Indarto, A., Halim, Y., & Partoputro, P. 200). Pneumatic drying of solid
particle: Experimental and model comparison. Jurnal Experimental
Heat Transfer, 20(4), page 277-287.

Jangam, S. V. 2011. An overview of recent developments and some R&D



challenges related to drying of foods. International Journal of Drying
Technology, 29(12) , page 1343-1357.

Nugroho,J., Primawati dan N.Bintoro 2012. Proses Pengeringan Singkong (
Manihot esculenta crantz ) Parut dengan Menggunakan Pneumatic
Dryer. Prosiding Seminar Nasional Perteta. 13-14 Juli 2012 , page 97—
104.

Kerr, W. L. 2013. Handbook of Farm, Dairy and Food Machinery
Engineering, Chapter Food Drying and Evaporation Processing

Operations, Second Edition.

Miller, B. G. 2017. Particulate Formation and Control Technologies. Journal

of Clean Coal Engineering Technology, page 429-435.

Moreno, F., Parra-Coronado, A., & Camacho-Tamayo, J. 2014. Mathematical
simulation parameters for drying of cassava starch pellets.
Engenharia Agricola, Jaboticabal, 34(6), page 1234-1244.

Mujumdar, A., & Osman, P. 2006. Handbook of Industrial Drying Chapter
35.

Mujumdar, A. S. 2004. Dryers for particulate solids, slurries and sheet-form
materials. Guide to Industrial Drying: Principles, Equipment and

New Developments

Pelegrina, A. H., & Crapiste, G. H. 2001. Modelling The Pneumatic Drying
Of Food Particles. Journal of Food Engineering, 48(4) , page 301-310.

Rasyid, S. 2016. Variasi Ketinggian Cyclone Separator Terhadap Kualitas
Hasil Pengeringan Flash Dryer Dengan Menggunakan 1 Cyclone
Dan 2 Cyclone, Program Teknik Mesin Universitas Muhammadiyah

Surakarta. Surakarta



Richardson, J. F., Harker, J. H., & Backhurst, J. R. 2013. Fluidisation In

Chemical Engineering, Vol. 2.

Sabarez, H. T. 2015. Modeling Food Processing Operations, Chapter 1

Modelling of drying processes for food materials

Scherer, G. W. 1990. Theory of Drying. Journal of the American Ceramic
Society, 73(1), page 3-14.

Sudarmanta, B. 2017. Studi Eksperimen Pengaruh Variasi Laju Aliran
Massa dan Ukuran Bagasse Terhadap Kualitas Pengeringan
Bagasse Pada Mesin Pengering Tipe Pneumatic/Flash Dryer.
Program Teknik Mesin Universitas Muhammadiyah Surakarta.
Surakarta. (April).

Suherman, S., & Hidayati, N. 2018. Performance Evaluation of Pneumatic
Dryer for Aren ( Arenga pifiata ) Flour . MATEC Web of Conferences,
156, 05023.

Taylor, P., Zhu, Y., Kim, M. C., Lee, K. W., Park, Y. O., & Kuhlman, M. R. 2010.
Design and Performance Evaluation of a Novel Double Cyclone
Design and Performance Evaluation of a Novel. Journal of Aerosol
Science & Technology, (34), page 373-380

Tsotsas, E., Gnielinski, V., & Schi, Ernest,U. 2005. Ullmann’s Encyclopedia

of Industrial Chemistr. Chapter Drying of solid materials.

Tue Nenu, R. K., & Yoshida, H. 2009. Comparison Of Separation
Performance Between Single And Two Inlets Hydrocyclones.
Journal Of Advanced Powder Technology, 20(2), page 195-202.

Verdijck, G. J. C., Weiss, M., & Preisig, H. A. 1998, Modelling Of A Pneumatic
Dryer For Potato Starch. Journal of Food Engineering, 37(3) , page
243-258.



Yus, W., Philipus, B., & Jayadi. 2018. Relationship Modelling Between
Moisture Content Of Flour And Variables Of Two-Cycle Drying

Process Of Cassava Flourusing Pneumatic Dryer. E3S Web of
Conferences, 73.

Yus Witdarko , Nursigit Bintoro, Bandul Suratmo, B. R. 2016. Pemodelan
Proses Pengeringan Mekanis Tepung Casava dengan
Menggunakan Pneumatic Dryer: Hubungan Kapasitas Output

dengan Variabel Proses Pengeringan. Agritech Journal, 36(2), page
233-239.



