DAFTAR PUSTAKA

Abdelhamid, A.S. et al. (2018) ‘Omega-3 fatty acids for the primary and secondary
prevention of cardiovascular disease’, Cochrane Database of Systematic
Reviews. John Wiley and Sons Ltd. Available at:
https://doi.org/10.1002/14651858.CD003177.pub3.

Af-idah, A.C. et al. (2024) ‘Tingkat Kematangan Gonad dan Rasio Kelamin
Rajungan (Portunus pelagicus) di Perairan Betahwalang, Kabupaten Demak’,
Journal of Marine Research, 13(4), pp. 802-812. Available at:
https://doi.org/10.14710/jmr.v1314.43166.

Afroze, S. et al. (2024) ‘Potentials of omega-3 fatty acids as therapeutic drugs and
its obstacles in the pathway: A critical review’, Journal of Pharmacy and
Pharmacognosy Research. Academic Association of Pharmaceutical
Sciences from Antofagasta (ASOCIFA), pp. 120-145. Available at:
https://doi.org/10.56499/jppres23.1689 12.1.120.

Ajomiwe, N. et al. (2024) ‘Protein Nutrition: Understanding Structure,
Digestibility, and Bioavailability for Optimal Health’, Foods.
Multidisciplinary Digital Publishing Institute (MDPI). Available at:
https://doi.org/10.3390/foods13111771.

Arnold, L. et al. (2007) ‘Inflammatory monocytes recruited after skeletal muscle
injury switch into antiinflammatory macrophages to support myogenesis’,
Journal of Experimental Medicine, 204(5), pp. 1057-1069. Available at:
https://doi.org/10.1084/jem.20070075.

Arshad, Z. et al. (2025) ‘Functional Foods Enriched With Bioactive Compounds:
Therapeutic Potential and Technological Innovations’, Food Science and
Nutrition. John  Wiley and Sons Inc. Available at:
https://doi.org/10.1002/fsn3.71024.

Arvanitidis, M. et al. (2024) ‘Eccentric exercise-induced delayed onset trunk
muscle soreness alters high-density surface EMG-torque relationships and
lumbar  kinematics’,  Scientific ~ Reports, 14(1). Available at:
https://doi.org/10.1038/s41598-024-69050-x.

Avula, B. ef al. (2025) ‘Comprehensive Profiling of Free Proteinogenic and Non-
Proteinogenic Amino Acids in Common Legumes Using LC-QToF: Targeted
and Non-Targeted Approaches’, Foods, 14(4). Available at:
https://doi.org/10.3390/foods14040611.

Ayodeji Ahmed, A. (2022) ‘Mineral and amino profile of crab (Sudanonaonautes
aubryi)’, Food Chemistry Advances, 1, p. 100070. Available at:
https://doi.org/10.1016/j.focha.2022.100070.

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS) 67
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF

PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN

UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana

[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.1002/14651858.CD003177.pub3
https://doi.org/10.14710/jmr.v13i4.43166
https://doi.org/10.56499/jppres23.1689_12.1.120
https://doi.org/10.3390/foods13111771
https://doi.org/10.1084/jem.20070075
https://doi.org/10.1002/fsn3.71024
https://doi.org/10.1038/s41598-024-69050-x
https://doi.org/10.1016/j.focha.2022.100070

68

Azizah, A. & Lastraniwati, B. (2024) ‘PENGEMBANGAN GYOZA TEMPE
KEMANGI DENGAN SUBTITUSI TEMPE SEBAGAI ALTERNATIF
CAMILAN SEHAT BERBASIH BAHAN PANGAN LOKAL UNTUK
GENERASI Z’,  journal uny [Preprint]. Available at:
https://journal.uny.ac.id/index.php/ptbb/article/view/82672/22916
(Accessed: 23 May 2026).

Barwick, V. et al. (2014) The fitness for purpose of analytical methods: a
laboratory guide to method validation and related topics. 2nd ed. Edited by
B. Magnusson and U. Ornemark. Eurachem.

BB, K. et al. (2025) ‘Fortification of omega 3 fatty acid in dairy products’,
International Journal of Agriculture and Food Science, 7(11), pp. 319-325.
Available at: https://doi.org/10.33545/2664844x.2025.v7.111e.973.

Blannin, A., Boulton, G. and Thielecke, F. (2025) ‘Six weeks of either EPA-rich or
DHA-rich Omega-3 supplementation alters submaximal exercise physiology

in endurance trained male amateurs’, Frontiers in Nutrition, 12. Available at:
https://doi.org/10.3389/fhut.2025.1588421.

Burke, L.M. et al. (2011) ‘Carbohydrates for training and competition’, Journal of
Sports Sciences, 29(supl), pp- S17-S27. Available at:
https://doi.org/10.1080/02640414.2011.585473.

Calder, P.C. (2017) Omega-3 fatty acids and inflammatory processes. from
molecules to man.

Calder, P.C. (2020) ‘N-3 PUFA and inflammation: From membrane to nucleus and
from bench to bedside’, Proceedings of the Nutrition Society. Cambridge
University Press, pp- 404-416. Available at:
https://doi.org/10.1017/S0029665120007077.

Capra, M.E. et al. (2024) ‘Nutrition for Children and Adolescents Who Practice
Sport: A Narrative Review’, Nutrients. Multidisciplinary Digital Publishing
Institute (MDPI). Available at: https://doi.org/10.3390/nul6162803.

Cartoni Mancinelli, A. ef al. (2021) ‘Fatty acid profile, oxidative status, and content
of volatile organic compounds in raw and cooked meat of different chicken
strains’,  Poultry Science, 100(2), pp. 1273-1282. Available at:
https://doi.org/10.1016/].psj.2020.10.030.

Cerqueira, E. et al. (2020) ‘Inflammatory Effects of High and Moderate Intensity
Exercise—A Systematic Review’, Frontiers in Physiology, 10. Available at:
https://doi.org/10.3389/fphys.2019.01550.

Chen, M. et al. (2020) ‘STEAMS’ Approach of Preparing Freshest STEAMed
Dumplings.

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.33545/2664844x.2025.v7.i11e.973
https://doi.org/10.3389/fnut.2025.1588421
https://doi.org/10.1080/02640414.2011.585473
https://doi.org/10.1017/S0029665120007077
https://doi.org/10.3390/nu16162803
https://doi.org/10.3389/fphys.2019.01550

69

Chicken Gyoza — nutritional information (2026) Wagamama.

Cholewski, M., Tomczykowa, M. & Tomczyk, M. (2018) ‘A comprehensive review
of chemistry, sources and bioavailability of omega-3 fatty acids’, Nutrients.
MDPI AG. Available at: https://doi.org/10.3390/nul0111662.

Close, G.L. et al (2022) “Food First but Not Always Food Only”:
Recommendations for Using Dietary Supplements in Sport’, International
Journal of Sport Nutrition and Exercise Metabolism, 32(5), pp. 371-386.
Available at: https://doi.org/10.1123/ijsnem.2021-0335.

Cygan-Szczegielniak, D. and Bogucka, J. (2021) ‘Growth performance, carcass
characteristics and meat quality of organically reared broiler chickens
depending on sex’, Animals, 11(11). Available at:
https://doi.org/10.3390/anil 1113274,

Debbarma, S. ef al. (2024) CHICKEN MEAT: A NUTRITIOUS CHOICE FOR A
HEALTHIER FUTURE.

Djuricic, 1. & Calder, P.C. (2025) ‘N-3 Fatty Acids (EPA and DHA) and
Cardiovascular Health - Updated Review of Mechanisms and Clinical

Outcomes’, Current Atherosclerosis Reports. Springer. Available at:
https://doi.org/10.1007/s11883-025-01363-2.

Doi, M. et al. (2003) ‘Isoleucine, a potent plasma glucose-lowering amino acid,
stimulates glucose uptake in C2C12 myotubes’, Biochemical and Biophysical
Research  Communications, 312(4), pp. 1111-1117. Available at:
https://doi.org/10.1016/j.bbrc.2003.11.039.

Dominguez, R. ef al. (2019) ‘A comprehensive review on lipid oxidation in meat
and meat  products’,  Antioxidants. MDPI. Available  at:
https://doi.org/10.3390/antiox8100429.

Dyall, S.C. (2015) ‘Long-chain omega-3 fatty acids and the brain: A review of the
independent and shared effects of EPA, DPA and DHA’, Frontiers in Aging
Neuroscience.  Frontiers  Research ~ Foundation.  Available  at:
https://doi.org/10.3389/fhagi.2015.00052.

Elis Rumini & Chika Agustina (2025) ‘Pangsit Ayam Tulang Rangu Sebagai
Inovasi Produk untuk Menambah Varian Menu dan Meningkatkan Nilai Jual
Tulang Rangu’, Gemawisata: Jurnal Ilmiah Pariwisata, 21(2), pp. 01-09.
Available at: https://doi.org/10.56910/gemawisata.v21i2.479.

Fekete, M. et al. (2025) ‘Functional Foods in Modern Nutrition Science:
Mechanisms, Evidence, and Public Health Implications’, Nutrients .
Multidisciplinary Digital Publishing Institute (MDPI). Available at:
https://doi.org/10.3390/nul7132153.

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.3390/nu10111662
https://doi.org/10.1123/ijsnem.2021-0335
https://doi.org/10.3390/ani11113274
https://doi.org/10.1007/s11883-025-01363-2
https://doi.org/10.1016/j.bbrc.2003.11.039
https://doi.org/10.3390/antiox8100429
https://doi.org/10.56910/gemawisata.v21i2.479
https://doi.org/10.3390/nu17132153

70

Fellows, P.. (2022) Food processing technology: principles and practice.
Woodhead Publishing.

Fernandez-Lazaro, D. et al. (2024) ‘Omega-3 Fatty Acid Supplementation on Post-
Exercise Inflammation, Muscle Damage, Oxidative Response, and Sports
Performance in Physically Healthy Adults—A Systematic Review of
Randomized Controlled Trials’, Nutrients. Multidisciplinary Digital
Publishing Institute (MDPI). Available at:
https://doi.org/10.3390/nul6132044.

Ferraris, C. et al. (2019) ‘Assessment of dietary under-reporting in italian college
team sport athletes’, Nutrients, 11(6). Available at:
https://doi.org/10.3390/nul1061391.

Food and Agriculture Organization of the United Nations (FAO). (2022)
Accelerating Boat Registration for Sustainable Blue Swimming Crab
(BSC)/Rajungan  Fisheries, = FAO  Indonesia. Available at:
https://www.fao.org/indonesia/resources/videos/detail/accelerating-boat-
registration-for-sustainable-blue-swimming-crab-%28bsc%29-rajungan-
fisheries/en (Accessed: 15 June 2026).

Galvez, F. et al. (2020) ‘Meat Quality of Commercial Chickens Reared in Different
Production Systems: Industrial, Range and Organic’, Annals of Animal
Science, 20(1), pp. 263—-285. Available at: https://doi.org/10.2478/aoas-2019-
0067.

Gina Balibera (2025) What Can the Dumpling Tell Us About the History of the
World, LSA Collge of Literature Science, and The Arts University of
Michigan.

Goldman, D.M., Warbeck, C.B. & Karlsen, M.C. (2024) ‘Protein and Leucine
Requirements for Maximal Muscular Development and Athletic Performance
Are Achieved with Completely Plant-Based Diets Modeled to Meet Energy
Needs in Adult Male Rugby Players’, Sports, 12(7). Available at:
https://doi.org/10.3390/sports12070186.

Goransson, L. & Lundmark Hedman, F. (2024) ‘The perks of being an organic
chicken — animal welfare science on the key features of organic poultry
production’, Frontiers in Animal Science. Frontiers Media SA. Available at:
https://doi.org/10.3389/fanim.2024.1400384.

Gorissen, S.H.M. et al. (2018) ‘Protein content and amino acid composition of
commercially available plant-based protein isolates’, Amino Acids, 50(12),
pp. 1685-1695. Available at: https://doi.org/10.1007/s00726-018-2640-5.

Granato, D. ef al. (2020) ‘Functional Foods: Product Development, Technological
Trends, Efficacy Testing, and Safety’, Annual Review of Food Science and

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.3390/nu16132044
https://doi.org/10.3390/nu11061391
https://doi.org/10.2478/aoas-2019-0067
https://doi.org/10.2478/aoas-2019-0067
https://doi.org/10.3390/sports12070186
https://doi.org/10.3389/fanim.2024.1400384
https://doi.org/10.1007/s00726-018-2640-5

71

Technology, 11(1), pp- 93-118. Available at:
https://doi.org/10.1146/annurev-food-032519-051708.

Haas, K. (no date) Introduction to Gas Chromatography Instrumentation, LibreText
Chemistry. Available at:
https://chem.libretexts.org/Courses/Duke University/CHEM 401L%3A A
nalytical Chemistry Lab/06%3A_Instrument Facilities for CHEM401L/0
4%3A_Gas_Chromatogram Mass_Spectrometer (GCMS)/4.01%3A_Introd
uction_to_Gas_Chromatography Instrumentation (Accessed: 15 June 2026).

Heileson, J.L. et al. (2024) ‘Long-Chain Omega-3 Fatty Acid Supplementation and
Exercise-Induced Muscle Damage: EPA or DHA?’, Medicine & Science in
Sports &  Exercise, 56(3), pp. 476-485. Available at:
https://doi.org/10.1249/MSS.0000000000003332.

Hernawan, A.A., Ningrumsari, I. & Herlinawati, L. (2024) ‘Pengaruh Imbangan
Terigu, Tepung Garut (Maranta arundinacea L.) dan Tepung Wortel (Daucus
carota L.) terhadap Karakteristik Kulit Pangsit Kukus’, AGRITEKH (Jurnal
Agribisnis dan Teknologi Pangan), 5(1), pp. 36-47. Available at:
https://doi.org/10.32627/agritekh.v511.1032.

Hewavitharana, G.G. ef al. (2020) ‘Extraction methods of fat from food samples
and preparation of fatty acid methyl esters for gas chromatography: A
review’, Arabian Journal of Chemistry. Elsevier B.V., pp. 6865—6875.
Available at: https://doi.org/10.1016/j.arabjc.2020.06.039.

Hiisrev Turnagdl, H. et al. (2022) ‘Alternative protein sources in sustainable sports
nutrition’, Turkish Journal of Sports Medicine, 58(1), pp. 47-54. Available
at: https://doi.org/10.47447/tjsm.0694.

Hyldahl, R.D. & Hubal, M.J. (2014) ‘Lengthening our perspective: Morphological,
cellular, and molecular responses to eccentric exercise’, Muscle & Nerve,
49(2), pp. 155-170. Available at: https://doi.org/10.1002/mus.24077.

Ichihara, K. & Fukubayashi, Y. (2010) ‘Preparation of fatty acid methyl esters for
gas-liquid chromatography’, Journal of Lipid Research, 51(3), pp. 635—-640.
Available at: https://doi.org/10.1194/j1r.D001065.

Badan Pengawas Obat dan Makanan. (2021) Peraturan Badan Pengawas Obat dan
Makanan Nomor 26 Tahun 2021 tentang Informasi Nilai Gizi pada Label

Pangan Olahan, Peraturan BPOM. Available at:
https://peraturan.bpk.go.id/Details/223934/peraturan-bpom-no-26-tahun-
2021.

Jager, R. et al. (2017) ‘International Society of Sports Nutrition Position Stand:
Protein and exercise’, Journal of the International Society of Sports Nutrition.
BioMed Central Ltd. Available at: https://doi.org/10.1186/s12970-017-0177-
8.

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.1146/annurev-food-032519-051708
https://doi.org/10.1249/MSS.0000000000003332
https://doi.org/10.32627/agritekh.v5i1.1032
https://doi.org/10.1016/j.arabjc.2020.06.039
https://doi.org/10.47447/tjsm.0694
https://doi.org/10.1002/mus.24077
https://doi.org/10.1186/s12970-017-0177-8
https://doi.org/10.1186/s12970-017-0177-8

72

Jager, R. et al. (2025) ‘International Society of Sports Nutrition Position Stand:
Long-Chain Omega-3 Polyunsaturated Fatty Acids’, Journal of the
International  Society of Sports Nutrition, 22(1). Available at:
https://doi.org/10.1080/15502783.2024.2441775.

James, C. et al. (2024) ‘Temporal tracking of cysteine 34 oxidation of plasma
albumin as a biomarker of muscle damage following a bout of eccentric
exercise’, European Journal of Applied Physiology, 124(9), pp. 2639-2650.
Available at: https://doi.org/10.1007/s00421-024-05488-1.

Jing Lan et al (2020) ‘Jiaozi (Chinese Dumplings) and Flour Quality
Requirements—An Introduction’, Cereal Foods World, 65(5). Available at:
https://doi.org/10.1094/CFW-65-5-0059.

Kamei, Y. et al. (2020) ‘Regulation of skeletal muscle function by amino acids’,
Nutrients, 12(1). Available at: https://doi.org/10.3390/nu12010261.

Kaspy, M.S. ef al. (2024) ‘The effects of branched-chain amino acids on muscle
protein synthesis, muscle protein breakdown and associated molecular
signalling responses in humans: an update’, Nutrition Research Reviews.
Cambridge  University  Press, pp. 273-286.  Available at:
https://doi.org/10.1017/S0954422423000197.

Kelada, K.D. et al. (2021) ‘Process Simulation and Techno-Economic Analysis of
Large-Scale Bioproduction of Sweet Protein Thaumatin II’, Foods, 10(4), p.
838. Available at: https://doi.org/10.3390/foods10040838.

Khan, M. et al. (2015) ‘Omega-3 Polyunsaturated Fatty Acids from Algae’, in J.
Liu, Z. Sun, and H. Gerken (eds.) Recent Advances in Microalgal
Biotechnology. OMICS Group eBooks.

Kim, H., Do, HW. & Chung, H. (2017) ‘A comparison of the essential amino acid
content and the retention rate by chicken part according to different cooking

methods’, Korean Journal for Food Science of Animal Resources, 37(5), pp.
626—-634. Available at: https://doi.org/10.5851/kosfa.2017.37.5.626.

Kim, W.K. ef al. (2022) ‘Functional role of branched chain amino acids in poultry:
a review’, Poultry Science, 101(5), p. 101715. Available at:
https://doi.org/10.1016/].psj.2022.101715.

Kunutsor, S.K. ef al. (2025) ‘Dietary flaxseed: Cardiometabolic benefits and its role
in promoting healthy aging’, GeroScience. Springer Science and Business
Media  Deutschland  GmbH, pp. 2895-2923. Available at:
https://doi.org/10.1007/s11357-025-01512-0.

Lee, JW., Lee, S. & Hong, G.-P. (2026) ‘Subcritical water hydrolysis for food
applications: Temperature-dependent conversion and bioactivities of meat

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.1080/15502783.2024.2441775
https://doi.org/10.1007/s00421-024-05488-1
https://doi.org/10.1094/CFW-65-5-0059
https://doi.org/10.3390/nu12010261
https://doi.org/10.1017/S0954422423000197
https://doi.org/10.3390/foods10040838
https://doi.org/10.5851/kosfa.2017.37.5.626
https://doi.org/10.1016/j.psj.2022.101715
https://doi.org/10.1007/s11357-025-01512-0

73

proteins’, npj Science of Food, 10(1), p. 114. Available at:
https://doi.org/10.1038/s41538-026-00770-2.

Li, G., Li, Z. & Liu, J. (2024) ‘Amino acids regulating skeletal muscle metabolism:
mechanisms of action, physical training dosage recommendations and
adverse effects’, Nutrition and Metabolism. BioMed Central Ltd. Available
at: https://doi.org/10.1186/s12986-024-00820-0.

Li, Z. & Zhang, B. (2026) ‘Effects of Omega-3 Supplementation on Inflammation
and Recovery in Sports: A Meta-Analysis’, FASEB Journal. John Wiley and
Sons Inc. Available at: https://doi.org/10.1096/1].202504783R.

Lin, J. et al. (2025) ‘A reliable LC-MS/MS method for the quantification of natural
amino acids in human plasma and its application in clinic’, Journal of
Pharmaceutical and Biomedical Analysis, 256, p. 116672. Available at:
https://doi.org/10.1016/j.jpba.2025.116672.

Lingga, A. (2011) Karakteristik Protein Dan Asam Amino Daging Rajungan
(Portunus pelagicus) Akibat Pengukusan.

Liputo, S.A., Berhimpon, S. & Fatimah, D.F. (2013) Analisa Nilai Gizi Serta
Komponen Asam Amino Dan Asam Lemak Dari Nugget lkan Nike (Awaous
Melanocephalus) Dengan Penambahan Tempe, Chem. Prog.

Lopez, M.J. and Mohiuddin, S.S. (2026) Biochemistry, Essential Amino Acids.

Marcia-Fuentes, J.A. et al. (2026) ‘Functional foods: A review of foods ingredient
and their health benefits’, Food and Humanity. Elsevier B.V. Available at:
https://doi.org/10.1016/j.foohum.2025.100953.

Martinho, D. V. et al. (2022) ‘Oral Branched-Chain Amino Acids Supplementation
in Athletes: A Systematic Review’, Nutrients. MDPI. Available at:
https://doi.org/10.3390/nu14194002.

Martinsek, B. et al. (2025) ‘Effects of 30-Day High-Dose Omega-3 Fatty Acid
Supplementation on Plasma Oxidative Stress Enzyme Activities in
Recreational and Trained Runners: A Pilot Study’, Nutrients, 17(18), p. 2985.
Available at: https://doi.org/10.3390/nul7182985.

Mason, R.P. & Sherratt, S.C.R. (2017) ‘Omega-3 fatty acid fish oil dietary
supplements contain saturated fats and oxidized lipids that may interfere with
their intended biological benefits’, Biochemical and Biophysical Research
Communications, 483(1), pp- 425-429. Available at:
https://doi.org/10.1016/j.bbrc.2016.12.127.

Maughan, R.J. ef al. (2018) ‘1OC consensus statement: Dietary supplements and
the high-performance athlete’, British Journal of Sports Medicine. BMJ

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.1038/s41538-026-00770-2
https://doi.org/10.1186/s12986-024-00820-0
https://doi.org/10.1096/fj.202504783R
https://doi.org/10.1016/j.jpba.2025.116672
https://doi.org/10.3390/nu14194002
https://doi.org/10.3390/nu17182985
https://doi.org/10.1016/j.bbrc.2016.12.127

74

Publishing Group, pp- 439-455. Available at:
https://doi.org/10.1136/bjsports-2018-099027.

McClements, D.Julian. (2016) Food emulsions: principles, practices, and
techniques. CRC Press LLC.

Mursyid, M. et al. (2020) Aspek Biologi Rajungan (Portunus Pelagicus) Di Teluk
Banten, Indonesia Biological Aspect Of The Swimming Crabs (Portunus
Pelagicus) In Banten Bay, Indonesia. Available at: http://ejournal-
balitbang.kkp.go.id/index.php/JSJ/index.

Naderi, A. et al. (2025) ‘Nutritional Strategies to Improve Post-exercise Recovery
and Subsequent Exercise Performance: A Narrative Review’, Sports
Medicine. Springer Science and Business Media Deutschland GmbH, pp.
1559-1577. Available at: https://doi.org/10.1007/s40279-025-02213-6.

Nalendrya, 1., Bakhrul Ilmi, .M. and Ayu Arini, F. (2016) ‘Sosis Ikan Kembung
(Rastrelliger Kanagurta L.) sebagai Pangan Sumber Omega 3°, Jurnal
Aplikasi Teknologi Pangan, 5(3). Available at:
https://doi.org/10.17728/jatp.178.

National Institutes of Health, O. of D.S. (2025) Omega-3 Fatty Acids, U.S.
Departement of Health & Human Sevices.

Nielsen, S.S. (2017) Food Analysis. 5th ed. Edited by S.S. Nielsen. Cham: Springer
International Publishing. Available at: https://doi.org/10.1007/978-3-319-
45776-5.

Nur Baetillah, D. ef al. (2022) ‘Dimsum lkan Bandeng dan Tepung Kacang Hijau
Sebagai Makanan Selingan Tinggi Protein dan Zat Besi bagi Remaja Putri’,
Jurnal ~ Gizi dan Dietetik, 1(2), pp. 94-102. Available at:
https://doi.org/10.34011/jgd.v1i2.1244.

Pan, Z. et al. (2023) ‘The Effect of Freeze-Thaw Cycles on the Microscopic
Properties of Dumpling Wrappers’, Foods, 12(18). Available at:
https://doi.org/10.3390/foods12183388.

Park, S., An, J. & Lee, J. (2024) ‘Consumer acceptability and texture analysis of
frozen dumplings using different cooking methods’, Food Science and
Biotechnology, 33(4), pp- 877-887. Available at:
https://doi.org/10.1007/s10068-023-01389-9.

Patted, P.G. ef al. (2024) ‘Omega-3 fatty acids: a comprehensive scientific review
of their sources, functions and health benefits’, Future Journal of
Pharmaceutical Sciences, 10(1). Available at:
https://doi.org/10.1186/s43094-024-00667-5.

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.1136/bjsports-2018-099027
http://ejournal-balitbang.kkp.go.id/index.php/JSJ/index
http://ejournal-balitbang.kkp.go.id/index.php/JSJ/index
https://doi.org/10.1007/s40279-025-02213-6
https://doi.org/10.17728/jatp.178
https://doi.org/10.1007/978-3-319-45776-5
https://doi.org/10.1007/978-3-319-45776-5
https://doi.org/10.34011/jgd.v1i2.1244
https://doi.org/10.3390/foods12183388
https://doi.org/10.1007/s10068-023-01389-9
https://doi.org/10.1186/s43094-024-00667-5

75

Phillips, S.M. (2014) ‘A Brief Review of Critical Processes in Exercise-Induced
Muscular Hypertrophy’, Sports Medicine, 44(S1), pp. 71-77. Available at:
https://doi.org/10.1007/s40279-014-0152-3.

Phillips, S.M. & van Loon, L.J.C. (2011) ‘Dietary protein for athletes: From
requirements to optimum adaptation’, Journal of Sports Sciences, 29(SUPPL.
1). Available at: https://doi.org/10.1080/02640414.2011.619204.

Plotkin, D.L. et al. (2021) ‘Isolated leucine and branched-chain amino acid
supplementation for enhancing muscular strength and hypertrophy: A
narrative review’, International Journal of Sport Nutrition and Exercise
Metabolism. Human Kinetics Publishers Inc., pp. 292-301. Available at:
https://doi.org/10.1123/IJSNEM.2020-0356.

Prayoga, R. (2024) ‘Pengaruh Tingkat Penambahan Labu Siam Terhadap Sifat
Fisik dan Organoleptik Dimsum Ayam’, Jurnal Teknologi Hasil Peternakan,
5(2), pp. 48—69. Available at: https://doi.org/10.24198/jthp.v5i2.56916.

Pribadi, T.D.K. et al. (2025) ‘A Comparison Of Diversity And Catch Composition
Of Mini Trawl (Arad) And Lift Net (Bagan) In Cilincing, Jakarta Bay,
Indonesia’,  Biodiversitas, 26(1), pp. 265-277. Available at:
https://doi.org/10.13057/biodiv/d260127.

Prokopiou, N. et al. (2025) ‘Eccentric Exercise-Induced Muscle Damage Is
Independent of Limb Dominance in Young Women’, Applied Sciences
(Switzerland), 15(19). Available at: https://doi.org/10.3390/app151910466.

Rangasamy, E. ef al. (2024) ‘Determination Of Proximate Composition On Some
Edible Crabs With Special Reference To Nutritional Aspects Collected From
Coastal Waters Of Rameshwaram, Tamil Nadu’, Food Chemistry Advances,
4, p. 100686. Available at: https://doi.org/10.1016/j.focha.2024.100686.

Reddy, G.V.B. et al. (2022) ‘Quality Characteristics of Functional Chicken Meat
Sausages Enriched With Omega-3-Fatty Acids’, Asian Journal of Dairy and
Food Research [Preprint], (Of). Available at:
https://doi.org/10.18805/ajdfr.DR-1790.

Reid-McCann, R.J. et al. (2025) ‘Effect of Plant Versus Animal Protein on Muscle
Mass, Strength, Physical Performance, and Sarcopenia: A Systematic Review
and Meta-analysis of Randomized Controlled Trials’, Nutrition Reviews,
83(7), pp- €1581—-e1603. Available at: https://doi.org/10.1093/nutrit/nuae200.

Ritchel Bueno Gannaban, by et al. (2023) Role Of The Autonomic Nervous System
In The Regulation Of Branched-Chain Amino Acid (BCAA) Metabolism In
The Liver Chair Of The Committee.

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.1007/s40279-014-0152-3
https://doi.org/10.1080/02640414.2011.619204
https://doi.org/10.1123/IJSNEM.2020-0356
https://doi.org/10.24198/jthp.v5i2.56916
https://doi.org/10.13057/biodiv/d260127
https://doi.org/10.3390/app151910466
https://doi.org/10.1016/j.focha.2024.100686
https://doi.org/10.18805/ajdfr.DR-1790
https://doi.org/10.1093/nutrit/nuae200

76

Ritz, P.P. et al. (2020) ‘Dietary And Biological Assessment Of The Omega-3 Status
Of Collegiate Athletes: A Cross-Sectional Analysis’, PLoS ONE, 15(4).
Available at: https://doi.org/10.1371/journal.pone.0228834.

Salem, A. et al. (2024) ‘Attenuating Muscle Damage Biomarkers and Muscle
Soreness After an Exercise-Induced Muscle Damage with Branched-Chain
Amino Acid (BCAA) Supplementation: A Systematic Review and Meta-
analysis with Meta-regression’, Sports Medicine - Open. Springer Science
and  Business  Media  Deutschland ~ GmbH.  Available  at:
https://doi.org/10.1186/s40798-024-00686-9.

Sathu, T., Kuttinarayanan, P. & John, P. (2017) ‘Effect of Incorporation of Soluble
Dietary Fibre on the Physico-Chemical and Sensory Properties of Chicken
Nuggets’, Madras Agricultural Journal, 104(7-9), p. 292. Available at:
https://doi.org/10.29321/MAJ.2017.000063.

Scudamore, E.M. et al. (2021) ‘Effects Of Foam Rolling For Delayed Onset Muscle
Soreness On Loaded Military Task Performance And Perceived Recovery’,
Journal of Exercise Science and Fitness, 19(3), pp. 166—170. Available at:
https://doi.org/10.1016/j.jesf.2021.02.002.

Serhan, C.N. (2014) ‘Pro-Resolving Lipid Mediators Are Leads For Resolution
Physiology’, Nature. Nature Publishing Group, pp. 92-101. Available at:
https://doi.org/10.1038/nature13479.

Shahidi, F. & Zhong, Y. (2010) ‘Lipid Oxidation And Improving The Oxidative
Stability’, Chemical Society Reviews, 39(11), p. 4067. Available at:
https://doi.org/10.1039/b922183m.

Shimomura, Y. et al. (2004) ‘Exercise Promotes BCAA Catabolism: Effects of
BCAA Supplementation on Skeletal Muscle during Exercise’, The Journal of
Nutrition, 134(6), pp- 1583S-1587S. Available at:
https://doi.org/10.1093/jn/134.6.1583S.

Shirazy, M., Mooraki, N. & Honarvar, M. (2025) ‘Assessing The Product Attributes
Of Iranian Localized Frozen Dumpling Dough Incorporated With Fish Paste’,
Discover Food, 5(1). Available at: https://doi.org/10.1007/s44187-024-
00260-y.

Singh, N. ef al. (2003) ‘Morphological, Thermal And Rheological Properties Of
Starches From Different Botanical Sources’, Food Chemistry, 81(2), pp. 219—
231. Available at: https://doi.org/10.1016/S0308-8146(02)00416-8.

Siti Zhafira, A. and Farida, E. (2023) ‘Indonesian Journal of Public Health and
Nutrition Pengaruh Tepung Umbi Garut (Maranta aryndinacea) terhadap
Kandungan Gizi dan Sifat Organoleptik Mi Kering’, IJPHN, 3(3), pp. 296—
305. Available at: https://doi.org/10.15294/ijphn.v313.60990.

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.1371/journal.pone.0228834
https://doi.org/10.1186/s40798-024-00686-9
https://doi.org/10.29321/MAJ.2017.000063
https://doi.org/10.1016/j.jesf.2021.02.002
https://doi.org/10.1038/nature13479
https://doi.org/10.1093/jn/134.6.1583S
https://doi.org/10.1007/s44187-024-00260-y
https://doi.org/10.1007/s44187-024-00260-y
https://doi.org/10.1016/S0308-8146(02)00416-8
https://doi.org/10.15294/ijphn.v3i3.60990

77

Smith, J.A.B. et al. (2023) ‘Exercise Metabolism And Adaptation In Skeletal
Muscle’, Nature Reviews Molecular Cell Biology, 24(9), pp. 607—632.
Available at: https://doi.org/10.1038/s41580-023-00606-x.

Sochorovéd, M. et al. (2022) ‘Research Techniques Made Simple: Lipidomic
Analysis in Skin Research’, Journal of Investigative Dermatology, 142(1),
pp. 4-11.el. Available at: https://doi.org/10.1016/j.jid.2021.09.017.

Srednicka-Tober, D. ef al. (2016) ‘Composition differences between organic and
conventional meat: A systematic literature review and meta-analysis’, British
Journal of Nutrition. Cambridge University Press, pp. 994—1011. Available
at: https://doi.org/10.1017/S0007114515005073.

Sri Ranjani, C.A. and Deepti, C.A. (2025) ‘Quantitative LC-MS/MS Determination
of Source-Specific Variations of Underivatized Free Amino Acids in Protein
Powders’, Asian Journal of Chemistry, 37(7), pp. 1778-1784. Available at:
https://doi.org/10.14233/ajchem.2025.34190.

Su, Y. and Su, Z. (2025) ‘Impact of exercise on immune cell infiltration in muscle
tissue: implications for muscle repair and chronic disease’, Clinical and
Experimental Medicine. Springer Science and Business Media Deutschland
GmbH. Available at: https://doi.org/10.1007/s10238-025-01852-3.

The Effects of Training & Diet Supplements (2018) Taylor’s Strength Training.

Therdyothin, A. and Phiphopthatsanee, N. (2025) ‘The Effect of Omega-3 on
Mitigating Exercise-Induced Muscle Damage’, Cureus [Preprint]. Available
at: https://doi.org/10.7759/cureus.81559.

Toldra, F. et al. (2023) ‘Bioactive Peptides in Meat and Meat Products’, Meat and
Muscle Biology, 7(3). Available at: https://doi.org/10.22175/mmb.16243.

Triki, M. et al. (2018) ‘Quality assessment of fresh meat from several species based
on free amino acid and biogenic amine contents during chilled storage’,
Foods, 7(9). Available at: https://doi.org/10.3390/foods7090132.

Tsuchiya, Y. et al. (2022) ‘Omega-3 fatty acids enhance the beneficial effect of
BCAA supplementation on muscle function following eccentric

contractions’, Journal of the International Society of Sports Nutrition, 19(1),
pp. 565-579. Available at: https://doi.org/10.1080/15502783.2022.2117994.

Tu, H. and Li, Y.L. (2023) ‘Inflammation balance in skeletal muscle damage and
repair’, Frontiers in Immunology. Frontiers Media S.A. Available at:
https://doi.org/10.3389/fimmu.2023.1133355.

United States Department of Agriculture (2024) FoodData Central, United States
Department of Agriculture. Available at: https://fdc.nal.usda.gov (Accessed:
24 May 2026).

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.1038/s41580-023-00606-x
https://doi.org/10.1016/j.jid.2021.09.017
https://doi.org/10.1017/S0007114515005073
https://doi.org/10.14233/ajchem.2025.34190
https://doi.org/10.1007/s10238-025-01852-3
https://doi.org/10.7759/cureus.81559
https://doi.org/10.22175/mmb.16243
https://doi.org/10.3390/foods7090132
https://doi.org/10.1080/15502783.2022.2117994
https://doi.org/10.3389/fimmu.2023.1133355

78

Vahid, 1. et al. (2018) ‘The effects of branch-chain amino acids on fatigue in the
athletes’, Interventional Medicine and Applied Science, 10(4), pp. 233-235.
Available at: https://doi.org/10.1556/1646.10.2018.10.

Wang, L., Meng, Q. and Su, C.H. (2024) ‘From Food Supplements to Functional
Foods: Emerging Perspectives on Post-Exercise Recovery Nutrition’,
Nutrients . Multidisciplinary Digital Publishing Institute (MDPI). Available
at: https://doi.org/10.3390/nu16234081.

Wu, G. et al. (2016) ‘Composition of free and peptide-bound amino acids in beef
chuck, loin, and round cuts1,2’, Journal of Animal Science, 94(6), pp. 2603—
2613. Available at: https://doi.org/10.2527/jas.2016-0478.

Xu, K. et al. (2021) ‘Textural quality of sweet dumpling: effect of germination of
waxy rice’, International Journal of Food Science & Technology, 56(8), pp.
4081-4090. Available at: https://doi.org/10.1111/ijfs.15033.

Xu, S. et al. (2025) ‘Branched-chain amino acids in muscle growth: mechanisms,
physiological functions, and applications’, Journal of Animal Science and
Biotechnology. BioMed Central Ltd. Available at:
https://doi.org/10.1186/s40104-025-01300-y.

Yang, P., Xu, R. and Le, Y. (2024) ‘Factors influencing sports performance: A
multi-dimensional analysis of coaching quality, athlete well-being, training
intensity, and nutrition with self-efficacy mediation and cultural values
moderation’, Heliyon, 10(17). Available at:
https://doi.org/10.1016/j.heliyon.2024.e36646.

Yanti, R., Angkasa, D. and Jus’, I. (2021) ‘Pengembangan Produk Snack Bar Tinggi
Bcaa [Branched-chain’, 44(1).

Yu, Y. et al. (2022) ‘Macrophages play a key role in tissue repair and regeneration’,
PeerJ. Peer] Inc. Available at: https://doi.org/10.7717/peerj.14053.

Zafar, M. et al. (2025) ‘Pakistan Journal of Medical & Cardiological Review
Prevalence And Coping Practices Of Delayed-Onset Muscle Soreness
(DOMS) Among Resistance Trainers’, Pakistan Journal of Medical &
Cardiological Review, 4(4). Available at:
https://pakjmcr.com/index.php/1/about.

Zhang, J. et al. (2023) ‘Microwave treatment on structure and digestibility
characteristics of Spirulina platensis protein’, Current Research in Food
Science, 7, p. 100581. Available at:
https://doi.org/10.1016/j.crfs.2023.100581.

Zhang, T. et al. (2025) ‘Association between dietary animal-derived branched-
chain amino acids and sarcopenia in older adults: a cross-sectional study

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.1556/1646.10.2018.10
https://doi.org/10.3390/nu16234081
https://doi.org/10.2527/jas.2016-0478
https://doi.org/10.1111/ijfs.15033
https://doi.org/10.1016/j.heliyon.2024.e36646
https://doi.org/10.7717/peerj.14053
https://pakjmcr.com/index.php/1/about
https://doi.org/10.1016/j.crfs.2023.100581

79

based on Chinese community’, Frontiers in Nutrition, 12. Available at:
https://doi.org/10.3389/thut.2025.1657426.

Zhu, J. et al. (2018) ‘Geographic prevalence and mix of regional cuisines in Chinese
cities’, ISPRS International Journal of Geo-Information, 7(5). Available at:
https://doi.org/10.3390/ijg17050183.

Nadia Fahira Dewi, 2026

PENGEMBANGAN DUMPLING AYAM ORGANIK DAN RAJUNGAN (PORTUNUS PELAGICUS)
DENGAN BRANCHED-CHAIN AMINO ACID (BCAA) DAN OMEGA-3 SEBAGAI ALTERNATIF
PANGAN FUNGSIONAL UNTUK MENDUKUNG PROSES PEMULIHAN ATLET PASCA LATIHAN
UPN “Veteran” Jakarta, Fakultas [Imu Kesehatan, Program Studi Gizi Program Sarjana
[www.upnvj.ac.id-www library.upnvj.ac.id-www.repository.upnvj.ac.id]


https://doi.org/10.3389/fnut.2025.1657426

