DAFTAR PUSTAKA

Adria, Ferran. (2019). The Family Meal: Home Cooking with Ferran Adria. Phaidon

Press.

Alton, B. (2019). The Science of Good Cooking: Master 50 Simple Concepts to Enjoy

A Lifetime of Success in The Kitchen. Hachette Books.

Andersen, R. W. (n.d.) The Impoverished State of Cross-Sectional Morpheme
Acquisition/Accuracy Methodology. (or: The Leftovers Are More
Nourishing Than the Main Course.) Working Papers on Bilingualism, No.

14.1

Anderson, L. (2023). The Deconstruction Trend in Haute Cuisine. Gourmet Today,
30-35.

Badan Standarisasi Nasional. (2006). Petunjuk-Petunjuk Pengujian Organoleptik

dan atau Sensosti. SN1 01-2346-2006.

Patel, R., & Kumar, S. (2022). Impact of Culinary Innovation on Restaurant
Business Performance. Journal of Hospitality and Tourism Management, 47 (1),
23-34.

Smith. (2020). Gastronomic Paradigms in Contemporary Western Cuisine: From

French Haute Cuisine to Mass Media Gastronomy, 5-13.

Sugiyono. (2017). Metode Penelitian dan Pengembangan.

Sugiyono. (2019). Metode Penelitian Kuantitatif, Kualitatif, dan R&D.
Bandung:Alphabet.

Sulivan, D. B. (2001). Evaluation of Pork Colour: Sensory Colour Assesment Using

Trained and Untrained Sensory Panellists.

25



	LANDASAN TEORI
	BAB IV DATA DAN PEMBAHASAN
	DAFTAR PUSTAKA



