
 

 

50 

 

DAFTAR PUSTAKA 

 

[1] N. Kaur, B. Kaur, and G. Sirhindi, “Phytochemistry and Pharmacology of 

Phyllanthus niruri L.: A Review.,” Phytother. Res., vol. 31, no. 7, pp. 980–

1004, Jul. 2017, doi: 10.1002/ptr.5825. 

 

[2] S. Hidanah, E. K. Sabdoningrum, R. S. Wahjuni, and S. Chusniati, “Effects 

of meniran (Phyllanthus niruri L.) administration on leukocyte profile of 

broiler chickens infected with Mycoplasma gallisepticum,” Vet. world, vol. 

11, no. 6, p. 834, 2018. 

 

[3] N. Y. S. Lee, W. K. S. Khoo, M. A. Adnan, T. P. Mahalingam, A. R. 

Fernandez, and K. Jeevaratnam, “The pharmacological potential of 

Phyllanthus niruri,” J. Pharm. Pharmacol., vol. 68, no. 8, pp. 953–969, 

2016. 

 

[4] D. E. Raynie, “Extraction,” in Encyclopedia of Separation Science, I. D. 

Wilson, Ed. Academic Press, 2000, pp. 118–128. 

 

[5] L. M. Harwood and C. J. Moody, Experimental organic chemistry : 

principles and practice. Oxford: Blackwell scientific, 1990. 

 

[6] Buchi, “Achieve higher distillation efficiency when using a rotary 

evaporator – Impact of rotation speed,” 2015. 

 

[7] M. T. Asghar et al., “Processing of coconut sap into sugar syrup using 

rotary evaporation, microwave, and open-heat evaporation techniques,” J. 

Sci. Food Agric., vol. 100, no. 10, pp. 4012–4019, 2020, doi: 

10.1002/jsfa.10446. 

 

[8] C. Y. Leong and L. S. Chua, “Optimization of concentrating process using 

rotary vacuum evaporation for pineapple juice,” Chem. Eng. Trans., vol. 

78, pp. 7–12, 2020, doi: 10.3303/CET2078002. 

 

[9] R. Bnyan, L. Cesarini, I. Khan, M. Roberts, and T. Ehtezazi, “The effect of 

ethanol evaporation on the properties of inkjet produced liposomes,” 

DARU, J. Pharm. Sci., vol. 28, no. 1, pp. 271–280, 2020, doi: 

10.1007/s40199-020-00340-1. 

 

[10] U. Haroen, “Determination of nutrient content , β-carotene , and 

antioxidant activity of Moringa oleifera extraction using organic solution,” 

vol. 7710, no. June, pp. 246–254, 2022. 

 

[11] B. I. Okocha, K. J. Orie, R. U. Duru, and R. L. Ngochindo, “Analysis of the 

Active Metabolites of Ethanol and Ethyl Acetate Extract of Justicia 

library.uns.ac.id digilib.uns.ac.id



51 

 

 

 

carnea,” vol. 26, no. January, 2023, doi: 10.4314/ajbr.v26i1.15. 

 

[12] M. S. Gasser and R. O. Abdel Rahman, “Sustainability of solvent 

extraction techniques in pollution prevention and control,” in Handbook of 

Advanced Approaches TOwards Pollution Prevention and Control, R. O. 

A. Rahman and C. M. B. T.-H. of A. A. T. P. P. and C. Hussain, Eds. 

Elsevier, 2021, pp. 33–66. 

 

[13] A. Zhao, X. Rui, and B. Rong, “Non-equilibrium heat exchange and multi-

coupled nature of mass transfer in solvent removal of propellant grains,” 

Int. J. Heat Mass Transf., vol. 197, p. 123314, 2022, doi: 

10.1016/j.ijheatmasstransfer.2022.123314. 

 

[14] P. Kongjan, N. Tohlang, S. Khaonuan, and B. Cheirsilp, “Characterization 

of the integrated gas stripping-condensation process for organic solvent 

removal from model acetone-butanol-ethanol aqueous solution,” Biochem. 

Eng. J., vol. 182, no. April, p. 108437, 2022, doi: 

10.1016/j.bej.2022.108437. 

 

[15] Z. Li, C. Qiu, J. Gao, H. Wang, and M. Qin, “Improving lignin removal 

from pre-hydrolysis liquor by horseradish peroxidase-catalyzed 

polymerization,” Sep. Purif. Technol., vol. 212, no. August 2018, pp. 273–

279, 2019, doi: 10.1016/j.seppur.2018.11.038. 

 

[16] Z. Jia, K. Zhang, G. Yang, X. Ji, B. Wang, and J. Chen, “Industrial Crops 

& Products Enhancement of rotary evaporation on the purification of 

poplar prehydrolysis liquor and preparation of xylo-oligosaccharide,” Ind. 

Crop. Prod., vol. 171, no. June, p. 113805, 2021, doi: 

10.1016/j.indcrop.2021.113805. 

 

[17] A. Jafari, N. Anarjan, and H. Jafarizadeh-Malmiri, “Effects of rotation 

speed and time, as solvent removal parameters, on the physico-chemical 

properties of prepared α-tocopherol nanoemulsions using solvent-

displacement technique,” Food Sci. Biotechnol., vol. 29, no. 3, pp. 371–

378, 2020, doi: 10.1007/s10068-019-00675-9. 

 

[18] A. Zahorulko, “Increasing the efficiency of heat and mass exchange in an 

improved rotary film evaporator for concentration of fruit-and-berry 

puree,” Eastern-European J. Enterp. Technol., vol. 6, no. 8, pp. 32–38, 

2020. 

 

[19] N. E. Kulikova, “Evaporation as a Method for Obtaining Plant 

Concentrates,” Food Process.  Tech. Technol., vol. 53, no. 2, pp. 335–346, 

2022. 

 

[20] M. Baier and A. Wiesler, “Rotary evaporator and method for controlling a 

library.uns.ac.id digilib.uns.ac.id



52 

 

 

 

rotary evaporator,” 2022. 

 

[21] S. Wen and W. Li, “Rotary evaporator for accurately and quantitatively 

recovering multiple solvents or concentrating multiple samples at one 

time,” 2022. 

 

[22] G. Adjabeng, “Distillation and rotary evaporation apparatuses, devices and 

systems,” 2021. 

 

[23] S. Wen, “Rotary evaporator capable of accurately quantifying distillate,” 

2022. 

 

[24] S. HEUBERGER and R. Loschel, “Rotary evaporator,” 2022. 

 

[25] Buchi, “Achieve higher distillation efficiency when using a rotary 

evaporator – Impact of immersion angle,” 2015. 

 

[26] H. L. Freese, “Evaporation,” in Fermentation and Biochemical Engineering 

Handbook: Principles, Process Design, and Equipment: Third Edition, 

Third Edit., Elsevier Inc., 2014, pp. 239–265. 

 

[27] Y. M. Cengel and M. A. Boles, Thermodynamics: An Engineering 

Approachs. Mcgraw-Hill Education, 2018. 

 

[28] D. B. Todd, “Solvent Extraction,” in Fermentation and Biochemical 

Engineering Handbook: Principles, Process Design, and Equipment: Third 

Edition, Third Edit., Elsevier Inc., 2014, pp. 225–238. 

 

[29] F. J. Rivero, M. J. Jara-Palacios, B. Gordillo, F. J. Heredia, and M. L. 

González-Miret, “Impact of a post-fermentative maceration with overripe 

seeds on the color stability of red wines,” Food Chem., vol. 272, pp. 329–

336, 2019, doi: https://doi.org/10.1016/j.foodchem.2018.08.008. 

 

[30] E. Destandau and T. Michel, “Microwave-assisted Extraction,” in Natural 

Product Extraction: Principles and Applications, J. Prado and M. 

Rostagno, Eds. The Royal Society of Chemistry, 2022, p. 0. 

 

[31] Y. Wang, Z. Wu, G. Ke, and M. Yang, “An Effective Vacuum Assisted 

Extraction Method for the Optimization of Labdane Diterpenoids from 

Andrographis paniculata by Response Surface Methodology,” Molecules, 

vol. 20, pp. 430–445, 2014, [Online]. Available: 

https://api.semanticscholar.org/CorpusID:11942547. 

 

[32] A. Taticchi et al., “High vacuum-assisted extraction affects virgin olive oil 

quality: Impact on phenolic and volatile compounds,” Food Chem., vol. 

342, p. 128369, 2021, doi: 

library.uns.ac.id digilib.uns.ac.id



53 

 

 

 

https://doi.org/10.1016/j.foodchem.2020.128369. 

 

[33] S. Hidanah, E. K. Sabdoningrum, R. S. Wahjuni, and A. Arimbi, 

“Implementation of Meniran Extract (Phyllanthus Niruri Linn) on the 

Performance of Broiler Chickens Infected by Mycoplasma gallisepticum 

Caused Chronic Respiratory Disease,” KnE Life Sci., vol. 3, no. 6, p. 296, 

2017, doi: 10.18502/kls.v3i6.1138. 

 

[34] R. A. Fisher, “Statistical Methods for Research Workers BT  - 

Breakthroughs in Statistics: Methodology and Distribution,” S. Kotz and N. 

L. Johnson, Eds. New York, NY: Springer New York, 1992, pp. 66–70. 

 

[35] S. E. Maxwell, H. D. Delaney, and K. Kelley, Designing Experiments and 

Analyzing Data: A Model Comparison Perspective, 3rd ed. New York: 

Routledge, 2017. 

 

[36] R. Kirk, “Experimental Design: Procedures for the Behavioral Sciences.” 

Thousand Oaks, California, 2013, doi: 10.4135/9781483384733. 

 

[37] B. A. Oyekanmi, “Antimicrobial, phytochemical and pharmacological 

properties of Phyllanthus niruri linn,” Res. J. Heal. Sci., vol. 11, no. 2, 

2023. 

 

[38] O. E. Abdel-Sattar et al., “Hypophyllanthin and Phyllanthin from 

Phyllanthus niruri Synergize Doxorubicin Anticancer Properties against 

Resistant Breast Cancer Cells,” ACS Omega, vol. 8, no. 31, pp. 28563–

28576, Aug. 2023, doi: 10.1021/acsomega.3c02953. 

 

[39] R. Nigam and P. Garg, “Antimicrobial Studies on Aqueous and Ethanolic 

Extract of Root, Stem and Leaves of Phyllanthus niruri (Bhumi Amla): 

Hepatoprotective Medicinal Plant,” Res. J. Pharm. Technol., vol. 15, no. 

11, 2022. 

 

[40] S. D. Amalia, N. Y. F. Putri, and A. D. Anggraeni, “The Potential of 

Phyllanthus Niruri Plant Secondary Metabolites in Providing Antiviral 

Protection Against Sars-Cov-2: A Literature Review,” in The International 

Conference of Medicine and Health (ICMEDH), 2022, pp. 614–620. 

 

[41] F. Buba, H. A. Olaide, and A. A. Abdulrahman, “Evaluation of Aqueous 

Leaf Extract of Phyllantus Niruri in Vitro,” Iraqi J. Sci., vol. 64, no. 1, pp. 

119–126, 2023, doi: 10.24996/ijs.2023.64.1.12. 

 

[42] Z. Xu et al., “Recent advances in solar-driven evaporation systems,” J. 

Mater. Chem. A, vol. 8, no. 48, pp. 25571–25600, 2020, doi: 

10.1039/D0TA08869B. 

 

library.uns.ac.id digilib.uns.ac.id



54 

 

 

 

[43] Ecodyst, “The Importance of Proper Vacuum for Rotary Evaporation,” 

2023. https://ecodyst.com/the-importance-of-proper-vacuum-for-rotary-

evaporation/ (accessed Jan. 23, 2024). 

 

[44] M. Akbari Vakilabadi, M. Bidi, A. F. Najafi, and M. H. Ahmadi, “Energy, 

Exergy analysis and performance evaluation of a vacuum evaporator for 

solar thermal power plant Zero Liquid Discharge Systems,” J. Therm. Anal. 

Calorim., vol. 139, no. 2, pp. 1275–1290, 2020, doi: 10.1007/s10973-019-

08463-7. 

 

[45] H. El Baamrani, A. Yagour, A. Aharoune, and A. Boukhris, “Experimental 

study of falling film evaporation on a vertical plate,” Therm. Sci. Eng. 

Prog., vol. 39, p. 101744, 2023, doi: 

https://doi.org/10.1016/j.tsep.2023.101744. 

 

[46] A. O’Driscoll, “How to Speed Up Your Rotary Evaporation Process,” 

2019. https://rotovaps.net/blogs/blog/how-to-speed-up-your-rotary-

evaporation-process (accessed Jan. 11, 2022). 

 

[47] A. Zahorulko, A. Zagorulko, V. Mikhaylov, and E. Ibaiev, “Improved 

Rotary Film Evaporator for Concentrating Organic Fruit and Berry Puree,” 

Eastern-European J. Enterp. Technol., vol. 4, no. 11, p. 112, 2021, doi: 

10.15587/1729-4061.2021.237948. 

 

[48] M. Ask and S. M. Stocks, “Aerobic bioreactors: condensers, evaporation 

rates, scale-up and scale-down,” Biotechnol. Lett., vol. 44, no. 7, pp. 813–

822, 2022, doi: 10.1007/s10529-022-03258-7. 

 

[49] S. Varshney, H. Shah, and V. Rajai, “Improving Rotary Evaporator 

Efficiency & Sustainability,” 2023. [Online]. Available: 

https://ecodyst.com/wp-content/uploads/2023/07/Ecodyst-Improving-

Rotary-Evaporator-Efficiency-Sustainability-White-Paper.pdf. 

 

[50] R. Reninta, W. Nawfetrias, A. Tanjung, R. N. Utami, D. P. Handayani, and 

D. Pinardi, “Effect of extraction method on the flavonoid content of 

potential medicinal plant Phyllanthus niruri L.,” IOP Conf. Ser. Earth 

Environ. Sci., vol. 1114, no. 1, p. 12073, 2022, doi: 10.1088/1755-

1315/1114/1/012073. 

 

[51] C. Onyebuchi and D. Kavaz, “Effect of extraction temperature and solvent 

type on the bioactive potential of Ocimum gratissimum L. extracts,” Sci. 

Rep., vol. 10, no. 1, p. 21760, 2020, doi: 10.1038/s41598-020-78847-5. 

 

 

library.uns.ac.id digilib.uns.ac.id


