Karakteristik Kimia, Fisik, dan Viabilitas Keju Cheddar Probiotik dengan Starter Probiotik Lokal
Lactiplantibacillus plantarum subsp. plantarum Dad-13 dan Streptococcus thermophilus Dad-11
Abigail Nicole, Prof. Dr. Ir. Tyas Utami, M.Sc.; Prof. Dr. Ir. Endang Sutriswati R, M.S.

UNIVERSITAS Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA

DAFTAR PUSTAKA

AOAC. (2005). Official Methods of Analysis of The Association of Analytical Chemist.
Edited by 19th. Washington DC: AOAC International.

Asri Nursiwi, R.U. (2015). Fermentasi Whey Limbah Keju untuk Produksi Kefiran oleh
Kefir Grains. Jurnal Teknologi Hasil Pertanian vol. VIIIL.

Badan Pengawan Obat dan Makanan. (2016). Peraturan Badan Pengawas Obat dan
Makanan. Peraturan BPOM No. 21 Tahun 2016 tentang Kategori Pangan.

BPOM. (2016). 'PerKa BPOM no 21 tahun 2016, Kategori Pangan Indonesia, pp. 1-
28.

Britten, M. (2021). Rennet Coagulation of Heated Milk. Canada: Saint-Hycinthe
Research and Development Centre, Agriculture and Agri-Food Canada.

Chan, L., Dias, F., Saarni, A., Cohen, J., Block, D., Taha, A., & Juliana. (2020). Scaling
up the Bioconversion of Cheese Whey Permeate into Fungal Oil by Mucor
circinelloides. America: Journal of the American Oil Chemists' Society.

Codex Alimentarius Commission. (2008). Codex General Standard for Cheese 283.
Rome, Italy: FAO/WHO.

Dahlan, H., & Sanir, N. (2017). The Interaction Effect of Mixing Starter Cultures on
Homemade Natura Yogurt's pH and Viscosity. International Journal of Food
Studies.

Dewi, R. (2022). Scale up Produksi Keju Tomme Probiotik menggunakan Kultur
Starter Lokal. Yogyakarta.

Dewi, R. A. (2023). Scale Up Produksi Keju Tomme Probiotik menggunakan Kultur
Starter Lokal. Yogyakarta: UGM.

El-Gawad, Mona, A., & Ahmed, N. (2011). CHeese Yield as Affected by some
Parameters. Egypt: National Research Center.

Fox et al. (2017). Cheese: an Overview. Cork, Ireland: University College Cork.

Fox, P. F.; Guinee, T.P.; Cogan, T.M.; McSweeney, L.H. (2017). Fundamental of
Cheese science. New York: Springer.

Geantaresa et al. (2010). Pemanfaatan Ekstrak Kasar Papain sebagai Koagulan pada
Pembuatan Keju Cottage menggunakan Bakteri Streptococcus thermophillus,
Lactococcus lactis, dan Leuconostoc mesentroides. Bandung: Universitas
Pendidikan Indonesia.

Granato, D., Branco, G., Nazzaro, F., Cruz, A., & Faria, J. (2010). Functional Foods
and Nondairy Product Food Development: Trends, Concepts, and Products.
Wiley.

Hailu, Y., Seifu, E., & Yilma, Z. (2014). Physicochemical properties and consumer
acceptability of soft unripened cheese made from camel milk using crude
extract of ginger (Zingiber officinale) as coagulant. Haramaya, Ethiopia:
African Journal of Food Science.

51



Karakteristik Kimia, Fisik, dan Viabilitas Keju Cheddar Probiotik dengan Starter Probiotik Lokal
Lactiplantibacillus plantarum subsp. plantarum Dad-13 dan Streptococcus thermophilus Dad-11
Abigail Nicole, Prof. Dr. Ir. Tyas Utami, M.Sc.; Prof. Dr. Ir. Endang Sutriswati R, M.S.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Hardinsyah et al. (2008). Hubungan Konsumsi Susu dan Kalsium dengan Densitas
Tulang dan Tinggi Badan Remaja. Bogor: Institut Pertanian Bogor.

Hashem, K., He, F., Jenner, K., & MacGregor, G. (2012). Cross-sectional Survey of
Salt Content in Cheese: a Major Contributor to Salt Intake in the UK. London,
UK: BMJ Journals.

Huerta, E., Corona, J., & Oliva, A. (2010). 2010. Universal Testing Machine for
Mechanical Properties of Thin Materials: Journal Revista Mexicana De Fi'Sica.

Hutkins, R. (2014). Streptococcus thermophilus. Second Edi, Encyclopedia of Food
Microbiology. Second Edi. Elsevier.

Kemenkes RI. (2020). Panduan Kesehatan Balita pada Masa Tanggap Darurat Covid-
19. Direktorat Kesehatan Keluarga, Direktorat Jenderal Kesehatan Masyarakat.

Kementrian Pertanian. (2020). Statistik Peternakan dan Kesehatan Hewan. Direktorat
Jenderal Peternakan dan Kesehatan Hewan.

Kennedi, M. (2021). Potensi Bakteri Probiotik Lokal sebagai Starter Susu Fermentasi.
SKRIPSI.

Lawrance, R., Crreamer, L., & Gilles, J. (1986). Cheese Ripening Technology. New
Zealand: Journal of Dairy Science.

Lee, D., In, J., & Lee, S. (2015). Standard Deviation and Standard Error of the Mean.
Korea: Korean Journal of Anesthesiology.

Leroy, F., & Vuyst, L. D. (2004). Lactic Acid Bacteria as Functional Starter Cultures
for the Food Fermentation Industry. Brussel: Elsevier.

Lopez, N. M et al. (2017). Calcium Intake and Nutritional Adequacy in Spanish
Children: The ANIVA Study. MDPI AG.

Lucey, J. A. (2001). The Relationship between Rheological Parameters and Whey
Separation in Milk Gelsa. Madison, USA: Department of Food Science,
University of Wisconsin-Madison.

Maturin, L., & Peeler, J. (1998). Bacteriological Analytical Manual: Aerobic Plate
Count. Laboratory Methods.

McSweeney, P. (2007). Cheese Yield. In Woodhead Publishing Series of Food Science,
Technology and Nutrition: Woodhead Publishing.

Melilli, C., Lynch, J., Carpino, S., Barbano, D., Licitra, G., & Cappa, A. (2002). An
Empirical for Prediction of Cheese Yield. Italy: Elsevier.

Michail, S., & Sherman, P. (2009). Probiotics in Pedriatic Medicine. Germany:
Humana Press.

Mironenko, 1. (2017). Process of Cheddaring in Cheesemaking. Saint-Petersburg,
Rusia: Eco-Vector.

Niga, D. M., & Purnomo, W. (2016). Hubungan antara Praktik Pemberian Makan,
Perawatan Kesehatan, dan Kebersihan Anak dengan Kejadian Stuntingpada
Anak Usia 1-2 Tahun di Wilayah Kerja Puskesmas Oebobo Kota Kupang.
Kupang: Jurnal Wiyata.

Pappa, E., Kandarakis, 1., Anifantakis, E., & Zerfiridis, G. (2006). Influence of Types
of Milk and Culture on the Manufacturing Practices, Composition and Sensory
Characteristics of Teleme Cheese during Ripening. Food Control, 570-581.

52



Karakteristik Kimia, Fisik, dan Viabilitas Keju Cheddar Probiotik dengan Starter Probiotik Lokal
Lactiplantibacillus plantarum subsp. plantarum Dad-13 dan Streptococcus thermophilus Dad-11
Abigail Nicole, Prof. Dr. Ir. Tyas Utami, M.Sc.; Prof. Dr. Ir. Endang Sutriswati R, M.S.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Peraturan Badan Pengawas Obat dan Makanan. (2019). Peraturan BPOM No. 13 tahun
2019 tentang Batas Maksimal Cemaran Mikroba dalam Pangan Olahan. JDIH
Badan POM.

Peterson, M.H.; Johnson, M.J.; Price, W. V. (2010). Lipase Activity during Making and
Ripening of Cheddar Cheese. Madison: The Departments of Biochemistr and
Dairy Industry, College of Agriculture, University if Wisconsin.

Pintando, M., & Malcata, F. X. (2000). Characterization of Whey CHeese Packaged
under Vacuum. Porto, Portugal: Joural of Food Protection.

Prihartanto, et al. (2022). Relationship of Nutritional Status and Development in
Toddlers Aged 1-5 Years. Jombang: Midwifery Profession Program.

Rahayu, E. S., & Utami, T. (2019). Probiotik dan Gut Microbiota, Manfaatnya pada
Kesehatan. Sleman: PT Kanisius.

Rahayu, E. S., Yogeswara, A., Windiarti, L., Utami, T., & Watanabe, K. (2015).
Molecular Characteristics of Indigenous Probiotic Strains from Indonesia.
International Journal of Probiotics & Prebiotics.

Rassem, H., Nour, A., & Yunus, R. (2016). Techniques for Extraction of Essential Oils
from Plants. Australia: Australian Journal of Basic and Applied Sciences.

Ray, B. (2004). Fundamental Food Biology. . New York: VCVH.

Reinbold, R., Gale, C., & Hansen, C. L. (1994). Pressure during Pressing of 290-
Kilogram Stirred-Curd Cheddar CHeese Blocks. Utah: Journal of Dairy
Science.

Remantari, P. (2022). Inovasi pada Keju Vegetarian. Bali, Indonesia: Institut
Pariwisata dan Bisnis Internasional.

Riddell-Lawrance, S., & Hicks, C. (1988). Effect of Curd Healing Time on Stirred Curd
CHeese Yield. Lexington: University of Kentucky.

Schiraldi, C., & De Rosa, M. (2014). Mesophilic Organisms. Berlin: Springer.

Song, D., Ibrahim, S., & Hayek, S. (2012). Probiotics. Rijeka, Croatia: InTech.

SSW, E. (2009). Bahan Ajar Menangani Susu. Batu: Badan Pengembangan
Sumberdaya Manusia Pertanian.

Sudarmadji, S., Haryono, B., & Suhardi. (1989). Ananila Bahan Makanan dan
Pertanian. Yogyakarta: Penerbit Liberty.

Suriati, & Nurulyanti. (2020). Kajian Penerapan Faktor yang Mempengaruhi Akurasi
Penentuan Kadar Air Metode Thermogravimetri. Pangkep, Sulawesi Selatan:
Politeknik Pertanian Negeri Pangkajene Kepulauan.

Suzuki, T., Mushiga, Y., & Shimizu, S. (1988). Mass Production of Lipase by Fedbatch
cuture of Pseudomonas fluorescens. Appl. Microbiol. Technol.

Takemura, N., Ozawa, K., Kimura, N., Watanabe, J., & Kei, S. (2010). Inulin-Type
Fructans Stimulated the Growth of Exogenously Administered Lactobacillus
plantarum No.14 in the Mpuse Gastrointestinal Tract. Japan: J-Stage.

Tripathi, M., & Giri, S. (2014). Probiotic Functional Foods: Survival of Probiotics
during Processing and Storage. India: Elsevier.

53



Karakteristik Kimia, Fisik, dan Viabilitas Keju Cheddar Probiotik dengan Starter Probiotik Lokal
Lactiplantibacillus plantarum subsp. plantarum Dad-13 dan Streptococcus thermophilus Dad-11
Abigail Nicole, Prof. Dr. Ir. Tyas Utami, M.Sc.; Prof. Dr. Ir. Endang Sutriswati R, M.S.

Universitas Gadjah Mada, 2023 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Uriot, O., Denis, S., Junjua, M., & Roussel, Y. &.-m. (2017). Streptococcus
thermophilus: From Yoghurt Starter to a New Promising Probiotic Candidate.
Journal of Functional Foods 37:74-89.

Velazquez-Varela et al. (2018). Study of the Cheese Salting Process by Dielectric
Properties at Microwave Frequencies. Spain: University of Agricultural
Sciences and Veterinary Medicine.

Webb, D. (2022). Probiotics: Probiotics in Cheese. Austin, Texas: Today's Dietitian.

Yulia et al. (2023). Edukasi Pentingnya Mengonsumsi Probiotik Sebagai Upaya
Pencegahan Terjadinya Dysbiosis di Kelurahan Setiaratu. Tasikmalaya:
Poltekkes Kemenkes Tasikmalaya.

Yun, J., Barbano, D., & Kindstedt, P. (2010). Mozzarella Cheese: IMpact of Milling
pH on Chemical Composition and Proteolysis. Ithaca, New York: Northeast
Dairy Foods Research Center Department of Food Science Cornell University.

54



	Bookmarks
	HALAMAN JUDUL
	HALAMAN PENGESAHAN
	PERNYATAAN BEBAS PLAGIASI
	KATA PENGANTAR
	DAFTAR ISI
	DAFTAR GAMBAR
	DAFTAR TABEL
	ABSTRAK
	ABSTRACT
	BAB I
	PENDAHULUAN
	1.1.  Latar Belakang
	1.2.  Rumusan Masalah
	1.3.  Tujuan
	1.4.  Manfaat

	BAB II
	TINJAUAN PUSTAKA
	2.1.  Bakteri Asam Laktat sebagai Kultur Starter Keju
	2.2.  Probiotik
	2.3.  Keju
	2.4.  Keju Cheddar
	2.5.  Proses Produksi Keju Cheddar

	BAB III
	METODOLOGI PENELITIAN
	3.1.  Alat Penelitian
	3.1.1. Alat Pembuatan Keju Cheddar
	3.1.2. Alat Pengujian Keju Cheddar

	3.2.  Bahan Penelitian
	3.2.1. Bahan Pembuatan Keju Cheddar
	3.2.2. Bahan Pengujian Karakteristik Keju Cheddar
	Untuk pengujian viabilitas keju cheddar, digunakan media agar LPSM yang terbuat darj agar bacteriological (Oxoid), aquades (CV Progo Mulyo), pepton agar (Oxoid), lab-lemco (Oxoid), potassium forfat (Oxoid), yeast extract (Oxoid), D-sorbitol (Merck), s...


	3.3. Waktu dan Tempat Penelitian
	3.4.  Jalannya Penelitian
	3.4.1. Pembuatan Keju Cheddar

	3.4.  Cara Analisis Kimia
	3.4.1. Analisis pH
	3.4.2. Analisis Kadar Air Tanpa Lemak dan Kadar Lemak
	3.4.3. Analisis Kadar Protein
	3.4.4. Analisis Karbohidrat

	3.5.  Cara Analisis Karakteristik Fisik
	3.5.1. Analisis Yield

	3.6.  Analisis Viabilitas Sel
	3.7.  Rancangan Penelitian

	BAB 4
	HASIL DAN PEMBAHASAN
	4.1.  Fermentasi
	4.2. Karakteristik Keju Cheddar
	4.2.1.  Yield
	4.2.2.  Karakteristik Kimia
	4.2.2.1.  Kadar Air dengan Lemak
	4.2.2.2. Kadar Lemak
	4.2.2.3.  Kadar Air tanpa Lemak
	4.2.2.4. Kadar Protein
	4.2.2.5.  Kadar Karbohidrat
	4.2.2.6.  Kadar Abu
	4.2.2.7.  Kadar Garam


	4.3.  Viabilitas Sel

	BAB V
	KESIMPULAN DAN SARAN
	5.1.  Kesimpulan
	5.2.  Saran

	DAFTAR PUSTAKA
	LAMPIRAN

