
28 
 

DAFTAR PUSTAKA 

[1] Arora, C. P. (2001). Refrigeration and Air Conditioning. Tata McGraw-Hill. 

[2] Çengel, Y. A., & Boles, M. A. (2015). Thermodynamics: An Engineering Approach 

(8th ed.). McGraw-Hill Education. 

[3] Dossat, R. J., & Horan, T. J. (2001). Principles of Refrigeration (5th ed.). Prentice  

Hall. 

[4] Eicker, U. (2003). Solar Technologies for Buildings. John Wiley & Sons. 

[5] Heldman, D. R., & Singh, R. P. (2009). Introduction to Food Engineering (4th ed.). 

Academic Press. 

[6]  Hii, C. L., Ong, S. P., & Mujumdar, A. S. (2013). Heat pump assisted drying of 

agricultural produce – an overview. Drying Technology, 31(15), 1682–1693. 

[7] Incropera, F. P., & DeWitt, D. P. (2002). Fundamentals of Heat and Mass Transfer 

(5th ed.). John Wiley & Sons. 

[8] Kearl, L. C. (1982). Nutrient Requirements of Ruminants in Developing Countries. 

International Feedstuffs Institute, Utah State University. 

[9] McDonald, P., Edwards, R. A., Greenhalgh, J. F. D., & Morgan, C. A. (2010). Animal 

Nutrition (7th ed.). Pearson Education Limited. 

[10] McQuiston, F. C., Parker, J. D., & Spitler, J. D. (2005). Heating, Ventilating, and Air 

Conditioning: Analysis and Design (6th ed.). John Wiley & Sons. 

[11] Moran, M. J., & Shapiro, H. N. (2010). Fundamentals of Engineering 

Thermodynamics (7th ed.). Wiley. 

[12] Mujumdar, A. S. (2014). Handbook of Industrial Drying (4th ed.). CRC Press. 

[13] Saidur, R., Masjuki, H. H., & Jamaluddin, M. Y. (2007). An application of energy and  

exergy analysis in residential air-conditioners. Energy Conversion and Management, 

48(5), 1640–1654. 

[14]  Saidur, R., et al. (2011). Technologies to recover heat from air-conditioning systems: 

A review. Renewable and Sustainable Energy Reviews, 15(7), 3102–3113. 

[15] Setiawan, R., Prasetyo, D., & Hadi, W. (2020). Pemanfaatan Panas Buang AC sebagai 

Sumber Energi Pengeringan. Jurnal Teknik Mesin dan Energi, 9(2), 45–52. 

[16] Sharma, A., Chen, C. R., & Lan, N. V. (2009). Solar-energy drying systems: A 

review. Renewable and Sustainable Energy Reviews, 13(6–7), 1185–1210. 



29 
 

[17] Siregar, I., & Maulana, R. (2019). Analisis Kinerja Pengering Tenaga Panas Buang 

AC Split. Jurnal InovTek Polbeng, 9(1), 1–9. 

[18] Siregar, S. R. (2010). Nutrisi dan Makanan Ternak Ruminansia. Penebar Swadaya. 

[19] Thomas, M. (2002). Physical quality of pelleted feed: A review. Animal Feed Science 

and Technology, 117(1–2), 149–161. 

[20] Tillman, A. D., Hartadi, H., Reksohadiprodjo, S., Prawirokusumo, S., & 

Lebdosoekojo, S. (1998). Ilmu Makanan Ternak Dasar. Gadjah Mada University 

Press. 

[21] Yıldızhan, Ş., & Arıcı, M. (2020). A comprehensive review on heat recovery systems 

for air conditioning units. Renewable and Sustainable Energy Reviews, 130, 109967. 

[22] Zhao, H., et al. (2010). Energy saving potential of heat recovery systems in industry: 

A case study. Energy Conversion and Management, 51(5), 1140–1149. 

 

[23] Abdullah, K., & Wulandani, D. (2010). Kinetika pengeringan jagung dengan 

menggunakan cabinet dryer. Jurnal Keteknikan Pertanian, 24(1), 47-54. 

[24] AOAC. (2005). Official methods of analysis of AOAC International (18th ed.). 

Association of Official Analytical Chemists International. 

[25] Bachtera, I., Puspitasari, S., & Hasto, S. (2017). Pemanfaatan panas buang air 

conditioner (AC) pada lemari pengering benih padi. Jurnal Fisika dan Aplikasinya, 

13(3), 105-109. DOI: 10.12962/j24604682.v13i3.3201 

[26] Cengel, Y. A., & Boles, M. A. (2015). Thermodynamics: An engineering approach (8th 

ed.). McGraw-Hill Education. 

[27] Doymaz, I. (2005). Drying characteristics and kinetics of okra. Journal of Food 

Engineering, 69(3), 275-279. DOI: 10.1016/j.jfoodeng.2004.08.019 

[28] Fellows, P. J. (2017). Food processing technology: Principles and practice (4th ed.). 

Woodhead Publishing. 

[29] Gunhan, T., Demir, V., Hancioglu, E., & Hepbasli, A. (2005). Mathematical modelling 

of drying of bay leaves. Energy Conversion and Management, 46(11-12), 1667-1679. 

DOI: 10.1016/j.enconman.2004.10.001 



30 
 

[30] Holman, J. P. (2010). Heat transfer (10th ed.). McGraw-Hill. 

[31] Incropera, F. P., DeWitt, D. P., Bergman, T. L., & Lavine, A. S. (2017). Fundamentals 

of heat and mass transfer (8th ed.). John Wiley & Sons. 

[32] Jangam, S. V., Law, C. L., & Mujumdar, A. S. (2010). Drying of foods, vegetables and 

fruits (Vol. 1). Jangam, S.V. 

[33] Kana, M. R., Tarigan, B. V., & Maliwemu, E. U. K. (2016). Pengaruh kecepatan udara 

pengering terhadap karakteristik pengeringan jagung pipilan dengan menggunakan 

cabinet dryer. Jurnal Teknologi Pertanian, 5(2), 89-96. 

[34] Kurniawan, A., Tokumoto, H., Rezagama, A., & Hirajima, T. (2008). Lignin 

dissolution from oil palm empty fruit bunch in ionic liquid. Biochemical Engineering 

Journal, 42(2), 236-240. DOI: 10.1016/j.bej.2008.06.021 

[35] Lewis, W. K. (1921). The rate of drying of solid materials. Industrial & Engineering 

Chemistry, 13(5), 427-432. DOI: 10.1021/ie50137a021 

[36] Midilli, A., Kucuk, H., & Yapar, Z. (2002). A new model for single-layer drying. 

Drying Technology, 20(7), 1503-1513. DOI: 10.1081/DRT-120005864 

[37] Mujumdar, A. S. (2014). Handbook of industrial drying (4th ed.). CRC Press. 

[38] Rahman, M. S. (2007). Handbook of food preservation (2nd ed.). CRC Press. 

[39] Saeed, I. E., Sopian, K., & Zainol Abidin, Z. (2006). Drying kinetics of roselle 

(Hibiscus sabdariffa L.): Dried in constant temperature and humidity chamber. In 

Proceedings of SPS 2006 (pp. 143-148). 

[40] Syam, H., Jamaluddin, Rais, M., & Lestari, N. (2019). Potensi panas terbuang 

kondensor AC sebagai sumber pemanas pada cabinet dryer. Prosiding Seminar 

Nasional LP2M UNM 2019, 759-764. 

[41] Togrul, I. T., & Pehlivan, D. (2002). Mathematical modelling of solar drying of apricots 

in thin layers. Journal of Food Engineering, 55(3), 209-216. DOI: 10.1016/S0260-

8774(02)00065-1 



31 
 

[42] Yaldiz, O., Ertekin, C., & Uzun, H. I. (2001). Mathematical modeling of thin layer solar 

drying of sultana grapes. Energy, 26(5), 457-465. DOI: 10.1016/S0360-

5442(01)00018-4 

[43] ASHRAE. (2017). ASHRAE Handbook - Fundamentals. American Society of Heating, 

Refrigerating and Air-Conditioning Engineers, Inc. 

[44] Dincer, I., & Rosen, M. A. (2021). Exergy: Energy, Environment and Sustainable 

Development (3rd ed.). Elsevier. 

[45] Mujumdar, A. S. (2014). Handbook of Industrial Drying (4th ed.). CRC Press. 

[46] Cengel, Y.A., & Boles, M.A. (2015). Thermodynamics: An Engineering Approach. 

McGraw-Hill. 

 [47] Incropera, F.P., & DeWitt, D.P. (2007). Fundamentals of Heat and Mass Transfer. 

Wiley. 

 [48] Mujumdar, A.S. (2006). Handbook of Industrial Drying. CRC Press. 

 [49] Hernández, J. A., et al. (2020). Effect of drying air temperature on nutritional 

properties of feed ingredients. Journal of Food Engineering. 

[50] Kumar, R., Sharma, S., & Prasad, B. (2019). Energy Efficiency in Drying Systems. 

Renewable Energy Journal. 

[51] Fudholi, A., Sopian, K., Ruslan, M.H., Othman, M.Y., & Yahya, M. (2014). Energy 

Consumption in Drying Processes. Renewable and Sustainable Energy Reviews. 

[52] Prakash, O., & Kumar, A. (2014). Solar Drying Technology for Food Preservation. 

Springer. 

 

 

 

 

 

 


