ISOLASI, KARAKTERISASI, DAN IDENTIFIKASI BAKTERI ASAM LAKTAT DARI FERMENTASI NIRA
KELAPA (Cocos
nucifera L.) SEBAGAI PROBIOTIK
ANI FITRIYANI, Dr. Endah Rethaningrum, S.Si., M.Eng.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Alang, H., 2018. Isolasi Bakteri Asam Laktat Dari Susu Kambing Etawah
Fermentasi. Jurnal llmiah Pena: Sains dan Ilmu Pendidikan, 10(1),
pp.1-5.

Alonso, S., Castro, M.C., Berdasco, M., de la Banda, I. G., Moreno-Ventas, X.,
de Rojas, A. H., 2018. Isolation and partial characterization of lactic
acid bacteria from the gut microbiota of marine fishes for potential
application as probiotics in aquaculture. Probiotics Antimicrob.
Proteins, 11(2), pp. 569-579.

Ansar, N., Azis, T.D., 2018. Pengaruh Suhu Dan Lama Penyimpanan Terhadap
Perubahan pH dan Warna Nira Aren (Arenga Pinnata Merr) Setelah
Penyadapan. Jurnal Teknik Pertanian Lampung. 8(1), pp.40-48.

Aprisal, A., 2020. Seleksi Bakteri Asam Laktat (BAL) Asal Pangan Fermentasi
Berbeda Sebagai Probiotik dan Aplikasinya sebagai Probiotik
Gabungan untuk Broiler. Tesis. Universitas Andalas.

Arief, I. I, Jenie, B. S. L., Astawan, M., Fujiyaa, K., Witarto, A.B., 2015.
Identification And Probiotic Characteristics Of Lactic Acid Bacteria
Isolatd From Indonesian Local Beef. Asian Journal Animal Science,
9(1), pp. 25-36.

Azizah, S. N., Eryani, M. C., Azizah., 2021. Potential of Lactic Acid Bacteria
From Tape and Jember Tempeh as a Probiotic Candidate. Jurnal
Biodjati, 6(2), pp.273-283

Bajaj, B.K., Ingmar, J.J., Claes, Sarah, L., 2015.Functional Mechanisms of
Probiotics. Journal Microbiol Biotech Food Sci, 4 (4), pp. 321-327.

Borse, B. B., Rao, L. J. M., Ramalakshmi, K., Raghavan, B., 2006. Chemical
composition of volatiles from coconut sap (neera) and effect of
processing. Food Chem. 101(3), pp. 877-880.

Bintsis, T., 2018. Lactic acid bacteria: their applications in foods. Journal of
Bacteriology & Mycology, 6(2), pp.89-94.

Chiang, S.-S., Pan, T.M., 2012. Beneficial effects of Lactobacillus paracasei
subsp. paracasei NTU 101 and its fermented products. Applied
Microbiology and Biotechnology, 93(3), pp.903-916.

DebMandal M., Mandal, S., 2011. Coconut (Cocos nucifera L.: Arecaceae): in
health promotion and disease prevention. Asian Pacific Journal
Tropical Medicine, 4(3), pp.241-247.

Davis,.2012. Comparison of Endospore Staining Techniques Using Bacillus
cereus. IHE: Lincoln University Journal of Science; 3, pp.4-6.

Epand, R. M., Walker, C., Epand, R. F., Magarvey, N. A.,2016. Molecular
mechanisms of membrane targeting antibiotics. Biochimica et
Biophysica Acta (BBA) - Biomembranes, 1858(5), pp.980-987.

Fossi, T., Goghomu, S., Tongwa, M., Ndjouenkeu, R., Cho-Ngwa, F., 2017.
Screening For Bacteriocins Producing Probiotic Bacteria From
Fermented Sap of Palm Trees (Elaeis guineesis and Raffia sudanica):
Production And Partial Characterization of Bacteriocins. Journal of
Applied Biotechnolology Bioengineering, 2(1), pp.1-8.

44



ISOLASI, KARAKTERISASI, DAN IDENTIFIKASI BAKTERI ASAM LAKTAT DARI FERMENTASI NIRA
KELAPA (Cocos
nucifera L.) SEBAGAI PROBIOTIK
ANI FITRIYANI, Dr. Endah Rethaningrum, S.Si., M.Eng.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

Fossi, T., Ekue, N.B., Nchanji, T., Ngah, B., 2015. Probiotic Properties of Lactic
Acid Bacteria Isolatd from Fermented Sap of Palm Tree (Elaeis
guineensis). Journal of Microbiology and Antimicrobials, 7(10).,
pp.42-52.

Gaggia, F., Gioia, D.D., Baffoni, L., Biavati, B., 2011. The role of protective and
probiotic cultures in food and feed and their impact on food safety.
Trends in Food Science and Technology, 22(1), pp.558-566.

Garcia, T., Korany, A.M., Bustos, I., Cadinanos, L.P.G., 2014.Adhesion Abilities
of Dairy Lactobacillus plantarum Strains Showing an Aggregation
Phenotype. Food Research International, 57, pp. 44-50.

Global Biodiversity Information Facility (GBIF), 2022.
https://www.gbif.org/species/2735117 . Diakses tanggal 31 Oktober
2022, pukul 14.26 WIB.

Gupta, R., Jeevaratnam, K., Fatima, A., 2018. Lactic Acid Bacteria: Probiotic
Characteristic, Selection Criteria, and its Role in Human Health.
Journal of Emerging Technologies and Innovative Research (JETIR),
5(10), pp. 411- 424.

Haase, H., Jordan, L., Keitel, L., Keil, C., Mahltig, B., 2017. Comparison of
Methods For Determining The Effectiveness Of Antibacterial
Functionalized Textiles. PLoS ONE,12(11).

Hariharan, B., Singaravadivel, K., Alagusundaram, K., 2014. Effect of Food
Grade Preservatives on the Physicochemical and Microbiological
Properties of Coconut Toddy during Fermentation. Journal Nutrition
Food Science, 4 (5), pp.1-5.

Hayek, S.A, Gyawali, R., Aljaloud, S.O., Krastanov, A., Ibrahim, S.A., 2019.
Cultivation media for lactic acid bacteria used in dairy products.
Journal of Dairy Research, 86(4), pp.490-502.

Hebbar, K.B., Manivannan, A., Ramarathinam, M., 2015. Coconut Inflorescence
Sap and its Value Addition as Sugar

Collection Techniques, Yield, Properties and Market Perspective.

Current Science, 109(8), pp.1411-14417.

Iskandar, A., Darussalam, L.Y., 2020. Karakteristik Nira Kelapa Fermentasi
Dengan Metoda Fermentasi Moromi. Jurnal Teknologi Industri
Pertanian, 30(2), pp. 244-255.

Ismail, Yasser., 2018. Characterization of lactic acid bacteria from local cow’s
milk kefir. IOP Conference Series Earth and Environmental Science.
Banda Aceh, Indonesia. pp.1-8.

Kadere, T., Kutima, P.M., 2012. Isolation And ldentification of Lactic Acid
Bacteria in Coconut Toddy (Mnazi). Journal of Asian Scientific
Research, 2(12), pp.807-819.

Karamoko, D., Deni, N.T., Moroh, J.A., Bouatenin, K.M.J., Dje, K.M., 2016.
Biochemical and Microbial Properties of Palm Wine: Effect of Tapping
Length and Varietal Differences. Food and Nutrition Sciences, 7(9),
pp.763-771.

Krishnaendra, S.N., Sakshi, D., Priyanka, P., Priyanka, S., Neelofar, S., Jitendra,
N., 2013. Antagonistic Activity of Lactic Acid Bacteria From Dairy

45


https://www.gbif.org/species/2735117

ISOLASI, KARAKTERISASI, DAN IDENTIFIKASI BAKTERI ASAM LAKTAT DARI FERMENTASI NIRA
KELAPA (Cocos
nucifera L.) SEBAGAI PROBIOTIK
ANI FITRIYANI, Dr. Endah Rethaningrum, S.Si., M.Eng.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

Products . International Journal Pure and Applied Bioscience, 1(1),
pp.28-32.

Lacroix, N., Lacroix, D., St Gelais, C.P., Champagne, J., Fortin, J.C., 2010.
Vuillemard Characterization of aromatic properties of old-style cheese
starters, Journal of Dairy Science, 93, pp.3427-3441.

Lyu, C., Zhao, W., Peng, C., Hu., S., Fang, H., Hua, Y., Yao, S., Huang, J., Mei,
L., 2018. Exploring the contributions of two glutamate decarboxylase
iIsozymes in Lactobacillus brevis to acid resistance and y-aminobutyric
acid production. Microbial Cell Factories, 17(180), pp. 1-14.

Manel, Z., Sana, M., Nedia, K., Moktar, H., Ali, F., 2011. Microbiological
analysis and screening of lactic acid bacteria from Tunisian date palm
sap. African Journal of Microbiology Research. 5(19), pp. 2929-2935.

Martinez, B., Rodriguez, A., Kulakauskas, S., Chapot-Chartier, M.P., 2020.Cell
Wall Homeostasis in Lactic Acid Bacteria: Threats And Defences.
FEMS Microbiology Reviews, 44(5), pp. 538-564.

Martinson, J.N.V., Walk, S. T., 2020. Escherichia coli Residency in the Gut of
Healthy Human Adults. EcoSal Plus, 9(1).

Mardiyatmoko, G., Mita, A., Loppies, R. 2011.Produksi Tanaman Kelapa (Cocos
nucifera L.). Badan Penerbit Fakultas Pertanian. Ambon. pp.11-20.

Markowiak, P., Lizewska, K., 2017. Effects of Probiotics, Prebiotics, and
Synbiotics on Human Health. Nutrients, 9(9), pp.1021-1051.

Mulaw,G., Tessema, T.S., Muleta, D., Tesfaye, A., 2019. In Vitro Evaluation of
Probiotic Properties of Lactic Acid Bacteria Isolatd from Some
Traditionally Fermented Ethiopian Food Products. International
Journal of Microbiology, 2019

Ningsih, L., Zakiah, Z., 2021. Fermentasi Nira Kelapa ( Cocos Nucifera, L.)
Dengan Penambahan Ekstrak Kecambah Kacang Hijau (Phaseolus
Radiate L.) Pada Pembuatan Nata De Nira. BIOMA : JURNAL
BIOLOGI MAKASSAR. 6(1), pp.57-65.

Oktari, Supriatin, Y., Kamal, M.,Syafrullah, H., 2016.The Bacterial Endospore
Stain on Schaeffer Fulton using Variation of Methylene Blue Solution.
Journal of Physics, pp.812-825.

Palma, V., Gutiérrez, M. S., Vargas, O., Parthasarathy, R., Navarrete, P., 2022.
Methods to Evaluate Bacterial Motility and Its Role in Bacterial-Host
Interactions. Microorganisms, 10(3), pp.563.

Panjaitan, R., Lilis, N., Ratih, D., 2018. Seleksi Isolat Bakteri Asam Laktat Asal
Tempe dan Tape Sebagai Kandidat Probiotik. Jurnal Teknologi dan
Industri Pangan, 29(2), pp.175-184.

Patil, A. P., Anand, T., Ramana, K., 2010.lIsolation and characterization of lactic
acid bacteria from curd and cucumber, Indian Journal of
Biotechnology, 9, pp.166-172.

Poutanen, K. Poutanen, L. Flander, K., 2009.Katina Sourdough and cereal
fermentation in an nutritional perspective. Food Microbiology, 26(7),
pp. 693- 699.

Prawan, K., Bhukya, B., 2017. Isolation and Characterization of Lactic Acid
Bacteria for Probiotic Application from Plant Sources. International
Journal of Advanced Research (IJAR), 5(4), pp.869-876.

National Infection Service (NIS). 2018. UK Standards for Microbiology

46



ISOLASI, KARAKTERISASI, DAN IDENTIFIKASI BAKTERI ASAM LAKTAT DARI FERMENTASI NIRA
KELAPA (Cocos
nucifera L.) SEBAGAI PROBIOTIK
ANI FITRIYANI, Dr. Endah Rethaningrum, S.Si., M.Eng.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

Investigations: Catalase test, Public Health England (PHE).
London.pp. 1-14.

Reda, R., Selim, K., Hassanin, M., E., 2018. In Vitro Selection and Identification
of Potential Probiotics Isolatd from the Gastrointestinal Tract of Nile
Tilapia, Oreochromis niloticus. Probiotics and Antimicrobial Proteins,
10(4), pp.1-12.

Rosmania, Yanti, F., 2020.Perhitungan Jumlah Bakteri di Laboratorium
Mikrobiologi Menggunakan Pengembangan Metode Spektrofotometr.
Jurnal Penelitian Sains, 22(2), pp.76-86.

Sanders, E. R. 2012. Aseptic Laboratory Techniques: Plating Methods. Journal of
Visualized Experiments : Journal of Visualized Experiments, 63, pp.1-
18.

Sadeghi, M., Panahi, B., Mazlumi, A., Hejazi, M.A., Komi, D.E.A., Nami, Y.,
2022. Screening of potential probiotic lactic acid bacteria with
antimicrobial properties and selection of superior bacteria for
application as biocontrol using machine learning models. LWT Food
Science and Technology,162, pp.1-8.

Sannasiddappa, T. H., Costabile, A., Gibson, G. R., Clarke, S. R., 2011. The
Influence of Staphylococcus aureus on Gut Microbial Ecology in an In
Vitro Continuous Culture Human Colonic Model System. PloS one,
6(8).

Sengun, 1., Karabiyikli, S., 2011. Importance of acetic acid bacteria in food
industry.Food Control, 22(5):647-656.

Seniati, S., Marbiah, M., Irham, A., 2019. Pengukuran Kepadatan Bakteri Vibrio
harveyi Secara Cepat dengan Menggunakan Spectrofotometer.
Agrokompleks, 19(2), pp.12-19.

Sharma K., Sharma, N., Sharma, R., 2016. Identification and Evaluation of In
vitro Probiotic Attributes of Novel and Potential Strains of Lactic Acid
Bacteria Isolatd from Traditional Dairy Products of North-West
Himalayas. Journal Clinical Microbiology Biochemical Technolology,
2(1), pp. 18-25.

Shetty, P., Souza, A.D., Poojari, S., Narayana, J., Rajeeva, P., 2017.Study of
Fermentation Kinetics of Palm Sap from Cocos nucifera. International
Journal Applied Science Biotechnology, 5(3), pp. 375-381.

Shokryazdan, P., Faseleh, J., Mohammad, Liang, J.,Ramasamy, K., Chin, S., Ho,
Y., 2016. Safety Assessment of Two New Lactobacillus Strains as
Probiotic for Human Using a Rat Model. PloS one, 11(7).

Soemarie, Y. B., Milanda, T., Barliana, M. 1., 2022. Isolation, Characterization,
and Identification Candidate of Probiotic Bacteria Isolatd from Wadi
Papuyu (Anabas testudineus Bloch.) a Fermented Fish Product from
Central Kalimantan, Indonesia. International Journal of Food Science,
2022(6), pp.1-9.

Soesetyaningsih, E., Azizah., 2020. Akurasi Perhitungan Bakteri pada Daging
Sapi Menggunakan Metode Hitung Cawan. BERKALA SAINSTEK,
VI (3), pp.75-79

Somashekaraiah, R., Shruthi, B., Deepthi, B. V., Sreenivasa, M. Y., 2019.
Probiotic Properties of Lactic Acid Bacteria Isolatd From Neera: A
Naturally Fermenting Coconut Palm Nectar. Frontiers in Microbiology,

47



ISOLASI, KARAKTERISASI, DAN IDENTIFIKASI BAKTERI ASAM LAKTAT DARI FERMENTASI NIRA
KELAPA (Cocos
nucifera L.) SEBAGAI PROBIOTIK
ANI FITRIYANI, Dr. Endah Rethaningrum, S.Si., M.Eng.
UNIVERSITAS

GADJAH MADA Universitas Gadjah Mada, 2022 | Diunduh dari http://etd.repository.ugm.ac.id/

10, pp. 1-11.

Sulistiani, Dinoto, A., Heddy, J., Rini, H., Anna, P., Pipit, N. S., Sugiyono, S.,
2020. Seleksi Bakteri Asam Laktat dari Nira Aren [(Arenga pinnata
(Wurmb))] Asal Papua Sebagai Kandidat Probiotik. Jurnal Biologi
Indonesia, 16(1), pp.1-11.

Sulmiyati, N. S. Said, D. U. Fahrodi, R. Malaka, Fatma. 2018. Perbandingan
kualitas fisiokimia kefir susu kambing dengan kefir susu sapi. Jurnal
Veteriner, 19(2), pp.263-268.

Tripathi, N., Sapra, A. 2021. Gram Staining. In StatPearls. StatPearls Publishing.

Tongwa, M., Manet, L., Mouafo, H.T., Fossi, B.T., 2019.Evaluation of Probiotic
Potential of Lactic Acid Bacteria Isolatd from Raphia Palm Wine
(Raffia mambillensis). Journal of Research in Microbiology, 3(3), pp.1-
14,

Villalobos, J.A.M., Zamora, J.M., Barboza, N., Garbanzo, C.R., Usaga, J., Solano,
M.R., Schroedter, L., Widdrat, A.O., Gomez, J.P.L., 2020. Multi-
Product Lactic Acid Bacteria Fermentations: A Review. Journal of
Fermentation, 6(23), pp.1-21.

Xia, Q., Li. R., Zhao, S., Chen, W., Chen, H., Xin, B., Huang, Y., Tang, M.,
2011.Chemical Composition Changes Of Post-Harvest Coconut
Inflorescence Sap During Natural Fermentation, African Journal of
Biotechnology, 10:(66), pp. 14999-15005.

Yang, J., Tan, H., Cai, Y., 2016. Characteristics of lactic acid bacteria isolats and
their effect on silage fermentation of fruit residues, Journal Dairy
Science, 99 (7), pp. 5325- 5334.

48


https://www.sciencedirect.com/science/article/pii/S0570178319300090#bbb0240

