(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Daftar Pustaka

ACS. (2022, September 5). American Chemistry Society. Diambil kembali dari Molecule
of the Week: https://www.acs.org/molecule-of-the-week/archive/g/d-galacturonic-
acid.html

Adeniyi, B. A., Adetoye, A., & Ayeni, F. A. (2015). Antibacterial Activities of Lactic Acid
Bacteria Isolated from Cow Faeces Against Potential Enteric Pathogens. African
Health Sciences, 3(15), 888 - 895.

Adler, P., Frey, L. J., Berger, A., Bolten, C. J., Hansen, C. E., & Wittmann, C. (2014). The
Key to Acetate: Metabolic Fluxes of Acetic Acid Bacteria under Cocoa Pulp
Fermentation-Simulating Conditions. Applied and Environmental Microbiology,
80(15), 4702 - 4716.

Afify, A. S., Abdalla, A. A., Elsayed, A., Gamuhay, B., Abu-Khadra, A. S., Hassan, M., . .
. Mohamed, A. (2017). Survey on the Moisture and Ash Contents in Agricultural
Commodities in Al-Rass Governorate, Saudi Arabia in 2017. Assiut Journal of
Agricultural Science, 2(48), 55 - 62.

Ashihara, H. (2006). Metabolism of Alkaloids in Coffee Plants. Brazilian Journal of Plant
Physiology, 18(1), 1 - 8.

Ashihara, H., & Suzuki, T. (2004). Distribution and Biosynthesis of Caffeine in Plants.
Frontiers in Bioscience, 9, 1864 - 1876.

Badan Pusat Statistik. (2022). Statistik Kopi Indonesia 2021. Jakarta: BPS.

Bahtiar, Tamalene, M. N., Suparman, Yusuf, Y., & Haryadi, S. (2023). Bean quality and
taste of robusta coffee (Coffea canephora Pierre ex A. Froehner) from Bale village
on Halmahera Island, Indonesia. GSC Advanced Research and review, 287 - 297.

Belitz, H. D., Grosch, W., & Schieberle, P. (2009). Coftee, Tea, Cocoa. Dalam H. D. Belitz,
W. Grosch, & P. Schieberle (Penyunt.), Food Chemistry (hal. 938 - 951). New York:
Springer.

Bischel, B. (1979). Diffusion Phenomena during the Decaffeination of Coffee Beans. Food
Chemistry, 4(1), 53 - 62.

Braga, A. V., Miranda, M. A., Aoyama, H., & Schmidt, F. L. (2023). Study on Coffee
Quality Improvement by Self-Induced Anaerobic. Food Research International,
165(112528).

Bressani, A. P., Batista, N. n., Ferreira, G., Martinez, S. J., Simao, J. B., Dias, D. R., &
Schwan, R. F. (2021). Characterization of Bioactive, Chemical, and Sensory
Compounds from Fermented Coffees with Different Yeast Species. Food Research
International.

Bressani, A. P., Martinez, S. J., Evangelista, S. R., Dias, D. R., & Schwan, R. F. (2018).
Characteristics of Fermented Coffee Inoculated with Yeast Starter Cultures Using
Diftferent Inoculation Methods. Food Science and Technology, 212 - 219.

74



(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Burdan, F. (2015). Pharmacology of Caffeine: The Main Active Compound Coffee. Dalam
V. R. Preedy, Coffee in Health and Disease Prevention (hal. 823 - 829). Academic
Press: Cambridge.

Caporaso, N., Whitworth, M. B., Grebby, S., & Fisk, I. D. (2018). Rapid Prediction of
Single Green Coffee Bean Moisture and Lipid Content by Hyperspectral Imaging.
Journal of Food Engineering, 227, 18 - 29.

Cassimiro, D. M., Batista, N. N., Fonseca, H. C., Naves, J. A., Coelho, J. M., Bernandes,
P. C., ... Schwan, R. F. (2023). Wet fermentation of Coffea canephora by Lactic
Acid Bacteria and Yeasts Using the Self-Induced Anaerobic Fermentation (SIAF)
Method Enhances the Coffee Quality. Food Microbiology.

Chuang, Y. H., Liu, C. H., Hammerschmidt, R., Zhang, W., Boyd, S., & Liu, H. (2018).
Metabolic Demethylation and Oxidation of Caffeine during Uptake by Lettuce.
Agricultural and Food Chemistry, 7907 - 7915.

Constantino, L. V., Dougglas, M. Z., Koltun, A., Ragassi, M. U., Sanzovo, A. W., &
Nixdorf, S. L. (2020). Extraction of Soluble Sugars from Green Beans Using Hot
Water and Quantification by a Chromatography Method without an Organic
Solvent. Acta Chromatographica, 242 - 246.

Czarnecka, M., Zarowska, B., Polomska, X., Restuccia, C., & Cirvilleri, G. (2019). Role
of Biocontrol Yeasts Debaryomyces hansenii and Wickerhamomyces anomalus in
Plants' Defence Mechanisms Against Monilinia fructicola in Apple Fruits. Food
Microbiology, 1 - 8.

da Mota, M. C., Batista, N. N., Rabelo, M. H., Ribeiro, D. E., Borem, F. M., & Schwan, R.
F. (2020). Influence of Fermentation Conditions on the Sensorial Quality of Coffee.
Food Research International.

da Silveira, J. S., Durand, N., Lacour, S., Belleville, M. P., Perez, A., Loiseau, G., &
Dornier, M. (2019). Solid State Fermentation as a Sustainable Method for Coffee
Pulp Treatment and Production of an Extract Rich in Chlorogenic Acid. Food and
Bioproducts Processing, 175 - 184.

Davis, A. P., Govaerts, R., Bridson, D. M., & Stoffelen, P. (2006). An Annotated Taxonomic
Conspectus of Genus Coffea (Ribiaceae). Botanical Journal of the Linnean Society,
465 - 512.

De Castro, R. D., & Marraccini, P. (2006). Cytology, Biochemistry and Molecular Changes
During Coffee Fruit Development. Brazilian Journal of Plant Physiology, 18(1),
175 - 199.

de Souza, M. L., Ribeiro, L. S., Miguel, M. G., Batista, L. R., Schwan, R. F., Medeiros, F.
H., & Silva, C. F. (2021). Yeasts Prevent Ochratoxin a Contamination in Coffee by
Displacing Aspergillus carbonarius. Biological Control.

Dentan, E. (1985). The Microscopy Structure of Coffee Bean. Dalam M. N. Clifford, & K.
C. Wilson (Penyunt.), Coffee: Botany, Biochemistry and Production of Beans and
Beverage (hal. 284 - 304). London: Croom Helm.



(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Deshpande, S., Singh, S., Panneerselvam, A., & Rajeswari, D. V. (2019). Nutrients in
Caffeinated Beverages-An Overview. Dalam M. Grumezescu. Alexandru, & A. M.
Holban, Caffeinated and Cocoa Based Beverages (hal. 367 - 389). Cambridge:
Woodhead Publishing.

Elhais, H., Cox, J., & Zhao, J. (2023). Yeasts are Essential for Mucilage Degradation of
Coftee Beans during Wet Fermentation. Yeast, 425 - 436.

Erskine, E., Subasi, B. G., Vahapoglu, B., & Capanoglu, E. (2022). Coffee Phenolics and
Their Interaction with Other Food Phenolics: Antagonistic and Synergistic Effects.
ACS Omega, 1595 - 1601.

Espinoza-Perez, J. D., Robles-Olvera, V. J., Rodriguez-Jimenes, G. C., & Garcia-Alvarado,
M. A. (2007). Mathematical Modeling of Caffeine Kinetic during Solid—Liquid
Extraction of Coffee Beans. Journal of Food Engineering, 81, 72 - 78.

Evangelista, S. R., Miguel, Cordeiro, C. S., Silva, C. F., Pinheiro, & Schwan, R. F. (2014).
Inoculation of Starter Cultures in Semi-Dry Coffee (Coffea arabica). Food
Microbiology, 87 - 95.

Evangelista, S. R., Silva, C. F., Miguel, Cordeiro, & Pinheiro, D. S. (2014). Improvement
of Coffee Beverage Quality by Using Selected Yeast Strain During the Fermentation
in Dry Process. Food Res, 189 - 195.

Farah, A., & dos Santos, T. F. (2015). The Coffee Plant and Beans: An Introduction. Dalam
V. R. Preedy, Coffee in Health and Disease Prevention (hal. 5 - 10). Cambridge:
Academic Press.

Farah, A., de Paulis, T., Moreira, D. P., Trugo, L. C., & Martin, P. R. (2006). Chlorogenic
Acids and Lactones in Regular and Water-Decaffeinated Arabica Coffees. Journal
of Agricultural and Food Chemistry, 347 - 381.

Ferreira, L. J., Gomes, M. d., de Oliveira, L. M., & Santos, L. D. (2023). Coffee
Fermentation Process: A Review. Food Research International.

Fessard, A., Kapoor, A., Patche, J., Assemat, S., Hoarau, M., Bourdon, E., . . . Remize, F.
(2017). Lactic Fermentation as an Efficient Tool to Enhance the Antioxidant
Activity of Tropical Fruit Juices and Teas. Microorganisms.

Franca, A. S., & Oliveira, L. S. (2019). Coffee. Dalam Z. Pan, R. Zhang, & S. Zicari,
Integrated Processing Technology for Food and Agricultural By-Product (hal. 413
- 438). Cambridge: Academic Press.

Fredlund, E. (2004). Central Carbon Metabolism in the Biocontrol Yeast Pichia anomala
Influence of Oxygen Limitation. Swedish University of Agricultural Sciences.

Gainvors, A., Frezier, V., Lemaresquier, H., Lequart, C., Aigle, M., & Belarbi, A. (1994).
Detection of Polygalacturonase, Pectin-Lyase, and Pectin-Esterase Activities in a
Saccharomyces cerevisiae Strain. Yeast, 10, 1311 - 1319.

Galarza, G., & Figueroa, J. G. (2022). Volatile Compound Characterization of Coffee
(Coffea arabica) Processed at Different Fermentation Times Using SPME-GC—
MS. Molecules.



(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Guelue, D., Founy, G., Ageron, E., Mateos, A., Vandenbogaert, M., Grimont, P. A., & Cilas,
C. (2015). Pantoea cofteiphila sp. nov., Cause of the ‘Potato Taste’ of Arabica
Coffee from the African Great Lakes Region. International Journal of Systematic
and Evolutionary Microbiology, 23 - 29.

Haile, M., & Kang, W. H. (2019). Isolation, Identification, and Characterization of
Pectinolytic Yeasts for Starter Culture in Coffee Fermentation. Microorganisms, 1
- 16.

Haile, M., & Kang, W. H. (2019). The Role of Microbes in Coffee Fermentation and Their
Impact on Coffee Quality. Journal of Food Quality.

Haile, M., & Kang, W. H. (2020). Antioxidant Properties of Fermented Green Coffee Beans
with Wickerhamomyces anomalus (Strain KNU18Y3). Fermentation, 1 - 16.
Hamadi, S., Masoud, H., & Ken, M. (2019). Isolation and Identification of Local Ethanolic
Yeast Inhabiting Coffee Processing Environments in Tanzania. International

Journal of Life Sciences, 3(4), 213 - 220.

Hilden, K., & Makela, M. R. (2018). Role of Fungi in Wood Decay. Dalam B. D. Roitberg,
Reference Module in Life Sciences (hal. 1 - 9). Amsterdam: Elsevier.

Hoyos, P., Hernaiz, M. J., & Alcantara, A. R. (2017). Biocatalyzed Production of Fine
Chemicals. Dalam M. Moo-Young (Penyunt.), Comprehensive Biotechnology (hal.
334 - 373). Cambridge: Academic Press.

Huang, R., Zhang, F., Yan, X., Qin, Y., Jiang, J., Liu, Y., & Song, Y. (2021). Characterization
of the B-Glucosidase Activity in Indigenous Yeast Isolated from Wine Regions in
China. Integrated Food Science, 2327 - 2345.

Huch, M., & Franz, C. M. (2015). Coffee: Fermentation and Microbiota. Dalam W.
Holzapfel, Advances in Fermented Foods and Beverages (hal. 501 - 513).
Cambridge: Woodhead Publishing.

Hur, S.J., & Kim, Y. C. (2014). Effect of Fermentation on the Antioxidant Activity in Plant-
Based Foods. Food Chemistry, 346 - 356.

Ibrahim, S., Shukor, M. Y., Syed, A. M., Rahman, N. A., Khalil, K. A., Khalid, A., &
Ahmad, S. A. (2014). Bacterial Degradation of Caffeine: A Review. Asian Journal
of Plantology, 24 - 33.

Izawa, K., Amino, Y., Kohmura, M., Ueda, Y., & Kuroda, M. (2010). Human-Environment
Interaction-Taste. Dalam H.-B. Liu, & L. Mander, Comprehensive Natural Products
IT (hal. 631-671). Amsterdam: Elsevier Science.

Jain, A., Jain, R., & Jain, S. (2020). Basic Techniques in Biochemistry Microbiology and
Molecular Biology. New Jersey: Humana Press.

Jain, B. P., Goswami, S. K., & Pandey, S. (2021). Carbohydrate. Dalam B. P. Jain, S. K.
Goswami, & S. Pandey, Protocols in Biochemistry and Clinical Biochemistry (hal.
5 - 22). Cambridge: Academic Press.



(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Janet, E., Corry, G., & Rosamund, M. (1995). De Man, Rogosa and Sharpe (MRS) Agar.
Dalam E. Janet, G. Corry, & M. Rosamund (Penyunt.), Progress in Industrial
Microbiology (hal. 362 - 363). Amsterdam: Elsevier.

Jeszka-Skowron, M., Sentkowska, A., Pyrzynska, K., & De Pefia, M. (2016). Chlorogenic
Acids, Caffeine Content and Antioxidant Properties of Green Coffee Extracts:
Influence of Green Coffee Bean Preparation. European Food Research, 1403 -
1409.

Juanda, Muzaifa, M., Martunis, & Wahyuningsih, T. (2021). Analysis of Gayo Wine-Coffee
Processing Facility Development. International Conference on Agriculture and Bio-
industry, 3.

Junqueira, A. C., Pereira, G. V., Medina, J. D., Alvear, M. C., Rosero, R., Neto, D. P., . . .
Soccol, C. R. (2019). First Description of Bacterial and Fungal Communities in
Colombian Coffee Beans Fermentation Analysed Using Illumina-Based Amplicon
Sequencing. Scientific Reports.

Kementerian Pertanian. (2022). Outlook Komoditas Perkebunan Kopi. Jakarta:
Kementerian Pertanian.

Khelil, O., Choubane, S., & Cheba, B. A. (2016). Polyphenols Content of Spent Coffee
Ground Subjected to Physico-Chemical Pretreatments Influences Lignocellulolytic
Enzymes Production by Bacillus sp. Bioresour Technol, 769 - 773.

Kitzberger, C. S., Pot, D., Maraccini, P., Pereira, L. F., & Scholz, M. B. (2020). Flavor
Precursors and Sensory Attributes of Coffee Submitted to Different Post-Harvest
Processing. Agriculture and Food, 700 - 714.

Krol, K., Gantner, M., Tatarak, A., & Hallman, E. (2020). The Content of Polyphenols in
Coffee Beans as Roasting, Origin, and Storage Effect. European Food Research and
Technology, 33 - 39.

Kurtzman, C. P. (1984). Synonomy of the Yeast Genera Hansenula and Pichia
Demonstrated Through Comparisons of Deoxyribonucleic Acid Relatedness.
Antonie van Leeuwenhoek, 209 - 217.

Kurtzman, C. P. (2011). Wickerhamomyces Kurtzman, Robnett & Basehoar-Powers
(2008). Dalam C. P. Kurtzman, J. W. Fell, & T. Boekhout, The Yeasts (Fifth Edition)
(hal. 899 - 917). Amsterdam: Elsevier Science.

Kwak, H. S., Jeong, Y., & Kim, M. (2018). Effect of Yeast Fermentation of Green Coffee
Beans on Antioxidant Activity and Consumer Acceptability. Journal of Food
Quality.

Lackie, J. M. (2013). The Dictionary of Cell and Molecular Biology (5th ed.). Cambridge:
Academic Press.

Lai, Y. T., Cheng, K. C., Lai, C. N., Lai, Y.-J., & Ishaq, S. L. (2019). Isolation and
Identification of Aroma Producing Strain with Esterification Capacity from Yellow
Water. Plos One, 14(2), 1 - 16.



Profil Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
(Coffea ~

canephora) dengan Penambahan InokulumA Campuran ) o

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Lakhundi, S., Siddiqui, R., & Khan, N. A. (2015). Cellulose Degradation: A Therapeutic
Strategy in the Improved Treatment of Acanthamoeba Infections. Parasites &
Vectors, 8(1), 1 - 16.

Lee, B. H., Huang, C. H., Liu, T. Y., Liaou, J. S., Hou, C. Y., & Hsu, W. H. (2023). Microbial
Diversity of Anaerobic-Fermented Coffee and Potential for Inhibiting Ochratoxin-
Produced Aspergillus niger. Foods, 1 - 17.

Lee, L. W., Cheong, M. W., Curran, P., Yu, B., & Liu, S. Q. (2015). Coffee Fermentation
and Flavor — An Intricate and Delicate Relationship. Food Chemistry, 182 - 191.

Lee, L. W., Cheong, M. W., Curran, P., Yu, B., & Liu, S. Q. (2017). Modulation of the
Volatile and Non-Volatile Profiles of Coffee Fermented with Yarrowia Lipolytica:
I. Green coffee. LWT, 77, 225 - 232.

Lewis, N. G., Davin, B. L., & Sarkanen, S. (1999). The Nature and Function of Lignins.
Dalam S. D. Barton, K. Nakanishi, & O. Meth-Cohn (Penyunt.), Comprehensive
Natural Products Chemistry (hal. 617 - 745). Oxford: Pergamon.

Lin, D., Xiao, M., Zhao, J., Li, Z., Xing, B., Li, X., . . . Chen, S. (2016). An Overview of
Plant Phenolic Compounds and Their Importance in Human Nutrition and
Management of Type 2 Diabetes. Molecules.

Liu, Y., Li, T., Yang, C., & Deng, H. (2024). Bacterial Energy Metabolism. Dalam Y. W.
Tang, M. Y. Hindiyeh, D. Liu, A. Sails, P. Spearman, & J. R. Zhang (Penyunt.),
Molecular Medical Microbiology (hal. 177 - 200). Cambridge: Academic Press.

Mahingsapun, R., Tantayotai, P., Panyachanakul, T., Samosorn, S., Dolsophon, K.,
Jiamjariyatam, R., . . . Krajangsang, S. (2022). Enhancement of Arabica Coffee
Quality with Selected Potential Microbial Starter Culture Under Controlled
Fermentation in Wet Process. Food Bioscience.

Maicas, S. (2020). The Role of Yeasts in Fermentation Processes. Microorganisms, 1 - 8.

Majid, A. A., Suroto, D. A., Utami, T., & Rahayu, E. S. (2023). Probiotic Potential of
Kombucha Drink from Butterfly Pea (Clitoria ternatea L.) Flower with the
Addition of Lactiplantibacillus Plantarum subsp. plantarum Dad-13. Biocatalysis
and Agricultural Biotechnology, 51.

Mariyam, S., Widiyastuti, R. J., Karyani, J. N., Amanah, H. Z., & Kistanti, A. (2022).
Physiochemical Characteristic of Fermented Coffee with Yeast Addition
(Hanseniaspora uvarum and. Proceedings of the International Conference on
Sustainable Environment, Agriculture and Tourism (ICOSEAT 2022), 326 - 333.

Martins, P. M., Batista, N. N., Miguel, M. G., Simao, J. B., Soares, J. R., & Schwan, R. F.
(2020). Coffee Growing Altitude Influences the Microbiota, Chemical Compounds
and the Quality of Fermented Coftfees. Food Research International.

Martos, M. A., Zubreski, E. R., Garro, O. A., & Hours, R. A. (2013). Production of
Pectinolytic Enzymes by the Yeast Wickerhanomyces anomalus Isolated from
Citrus Fruits Peels. Biotechnology Research International.



Profil Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
(Coffea ~

canephora) dengan Penambahan InokulumA Campuran ) o

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Mas, A., & Guillamon, J. M. (2011). Acetic Acid Bacteria. Dalam A. V. Carrascosa, R.
MUnoz, & R. Gonzales (Penyunt.), Molecular Wine Microbiology (hal. 227 - 255).
Cambridge: Academic Press.

Masoud, W., & Jespersen, L. (2006). Pectin Degrading Enzymes in Yeasts Involved in
Fermentation of Coffea arabica in East Africa. International Journal of Food
Microbiology, 291 - 296.

Medina, J. J., Ramirez, K., Paraza, J. G., & Terrones, Y. A. (2018). Increase of Content and
Bioactivity of Total Phenolic Compounds from Spent Coffee Grounds through
Solid State Fermentation by Bacillus Clausii. Journal of Food Science and
Technology, 915 - 923.

Mehaya, F. M., & Mohammad, A. A. (2020). Thermostability of Bioactive Compounds
during Roasting Content of Coffee Beans. Heliyon.

Miao, Z., Wang, Q., Gong, J., Tan, C., Peng, C., Zhao, C., & Li, Z. (2022). Evaluation of
the Physiochemichal and Metabolite of Different Region Coffee Beans by Using
UHPLC-QE-MS Untargeted-Metabonomics Approaches. Food Bioscience.

Michlmayr, H., & Kneifel, W. (2014). b-Glucosidase Activities of Lactic Acid Bacteria:
Mechanisms, Impact on Fermented food and Human Health. FEMS Microbiology
Letters, 352(1), 1 - 10.

Miller, G. L. (1959). Use of Dinitrosalicylic Acid Reagent for Determination of Reducing
Sugar. Analytical Chemistry, 426 - 428.

Moreira, A. S., Nunes, F. M., Domingues, M. R., & Manuel, A. C. (2015). Galactomannans
in Coffee. Dalam V. R. Preedy (Penyunt.), Coffee in Health and Disease Prevention
(hal. 173 - 182). Cambridge: Academic Press.

Morgan, J., & Mosawy, S. (2016). he Potential of Apple Cider Vinegar in the Management
of Type 2 Diabetes. International Journal of Diabetes Research, 129 - 134.

Muller, A. J., Huebner, L., & Souza, C. F. (2013). Evaluation of Physico-chemical Quality
of Different Brands of Roasted Coffee Soluble and in Powder Marketed in the
Region of Vale do Taquari/RS. Revista Brasileira de Tecnologia Agroindustrial, 7,
1004 - 1012.

Narita, Y., & Inouye, K. (2013). Degradation Kinetics of Chlorogenic Acid at Various pH
Values andEffects of Ascorbic Acid and Epigallocatechin Gallate on Its
Stabilityunder Alkaline Conditions. Journal of Agricultural and Food Chemistry,
966 - 972.

Narita, Y., & Inouye, K. (2015). Chlorogenic Acids from Coffee. Dalam V. R. Preedy,
Coftee in Health and Disease Prevention (hal. 189 - 199). Cambridge: Academic
Press.

Nasanit, R., & Satayawut, K. (2015). Microbiological Study During Coffee Fermentation
of Coffea arabica var. chiangmai 80 in Thailand. Kasetsart Journal, 32 - 41.

Neto, D. P., de Melo, G. V., Pereira, de Carvalho, J. C., Soccol, V. T., & Soccol, C. R.
(2018). High-Throughput rRNA Gene Sequencing Reveals High and Complex



(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Bacterial Diversity Associated with Brazilian Coffee Bean Fermentation. Food
Technology Biotechnology, 90 - 95.

Nicholls, D. G., & Ferguson, S. J. (1992). Bioenergetics 2. New York: Academic Press.

Oktavianawati, I., Arimurti, S., & Suharjono, S. (2020). The Impacts of Traditional
Fermentation Method on the Chemical Characteristics of Arabica Coffee Beans
from Bondowoso District, East Java. Journal of Pure and Applied Chemistry
Research, 133 - 141.

Oktaviani, L., Astuti, D. 1., Rosmiati, M., & Abduh, M. Y. (2020). Fermentation of Coffee
Pulp Using Indigenous Lactic Acid Bacteria with Simultaneous Aeration to Produce
Cascara with High Antioxidant Activity. Heliyon.

Olechno, E., Jakubik, A. P., Socha, K., & Zujko, M. E. (2021). Coffee Brews: Are They a
Source of Macroelements in Human Nutrition? Foods, 10(6).

Osorio, V., Medina, R., Acuna, J. R., Pabon, J., Alvarez, C. 1., Matallana, 1. G., & Alduenda,
F. (2023). Transformation of Organic Acids and Sugars in the Mucilage and Coffee
Beans during Prolonged Fermentation. Journal of Food Composition and Analysis.

Pereira, G. V., Neto, E., Soccol, V. T., Medeiros, A. B., Woiciechowski, A. L., & Soccol, C.
R. (2015). Conducting Starter Culture-Controlled Fermentations of Coffee Beans
During on-Farm Wet Processing: Growth, Metabolic Analyses and Sensorial Effect.
Food Research International, 75, 348 - 356.

Pereira, G. V., Vale, A. d., Neto, D. P., Muynarsk, E. S., Soccol, V. T., & Soccol, C. R.
(2020). Lactic Acid Bacteria: What Coffee Industry Should Know? Current Opinion
in Food Science, 1 - 8.

Pereira, T. S., Batista, N. N., Pimenta, L. P., Martinez, S. J., Ribeiro, L. S., Naves, J. A., &
Schwan, R. F. (2022). Self-Induced Anaerobiosis Coffee Fermentation: Impact on
Microbial Communities, Chemical Composition and Sensory Quality of Coffee .
Food Microbiology.

Pigozzi, M. T., Passos, F. R., & Mendes, F. Q. (2018). Quality of Commercial Coffees:
Heavy Metal and Ash Contents. Journal of Food Quality, 1 - 7.

Pinheiro, P. F., Pinheiro, C. A., Osorio, V. M., & Pereira, L. L. (2021). Chemical Constituent
of Coffee. Dalam L. L. Pereira, & T. R. Moreira (Penyunt.), Quality Determinants
In Coffee Production (hal. 209 - 254). New York: Springer.

Pregolini, V. B., de Melo Pereira, G. V., da Silva, V. A., de Carvalho, N. D., & Soccol, C.
R. (2021). Influence of Environmental Microbiota on the Activity and Metabolism
of Starter Cultures Used in Coffee Beans Fermentation. Fermentation, 7(4), 1 - 14.

Purwoko, T., Suranto, Setyaningsih, R., & Mariliyana, S. D. (2022). Chlorogenic Acid and
Caffeine Content of Fermented Robusta Bean. Biodiversitas, 902 - 906.

Putri, 1., Jannah, S., & Purwantisari, S. (2020). Isolation and Characterization of Lactic
Acid Bacteria from Apis mellifera and Their Potential as Antibacterial Using in
Vitro Test Against Growth of Listeria monocytogenes and Escherichia coli. NICHE
Journal of Tropical Biology, 3(1), 26 - 34.



(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Raghavaro, K. S., Ranganathan, T. V., & Karanth, N. G. (2003). Some Engineering Aspects
of Solid-State Fermentation. Biochemical Engineering, 13, 127 - 135.

Redgwell, R. J., Curti, D., Fischer, M., Nicolas, P., & Fay, L. B. (2002). Coffee Bean
Arabinogalactans: Acidic Polymers Covalently. Carbohydrate Research, 337(3),
239 - 253.

Redgwell, R., & Fischer, M. (2006). Coffee Carbohydrate. Brazilian Journal of Plat
Physiology, 18(1), 165 - 174.

Ribeiro, J. S., Evangelista, S. R., da Cruz, P. M., van Mullem, J., Silva, C. F., & Shwan, R.
F. (2018). Microbiological and Chemical-Sensory Characteristics of Three Coffee
Varieties Processed by Wet Fermentation. Annals of Micobiology, 68, 705 -716.

Ribeiro, L. S., Miguel, M. G., Martinez, S. J., Bressani, A. P., Evangelista, S. R., Batista,
C. F., & Schwan, R. F. (2020). The Use of Mesophilic and Lactic Acid Bacteria
Strains as Starter Cultures for Improvement of Coffee Beans Wet Fermentation.
World Journal of Microbiology and Biotechnology, 36(186), 1 - 15.

Rodrigues, C., Maia, R., Ribeirinho, M., Hildebrandt, P., Gautz, L., Prohaska, T., &
Maguas, C. (2013). Coffee. Dalam M. Guardia, & A. Gonzalvez, Comprehensive
Analytical Chemistry (hal. 573 - 594). Amsterdam: Elseiver.

Rodriguez, J., Perez, J. A., Ruiz, T., & Rodriguez, L. (1995). Characterization of the
Invertase from Pichia anomala. Biochemical Journal, 306(1), 235 - 239.

Rostagno, M. A., Celeghini, R. M., Debien, 1. C., Nogueira, G. C., & Meireles, M. A.
(2015). Phenolic Compounds in Coffee Compared to Other Beverages. Dalam V.
R. Preedy, Coffee in Health and Disease Prevention (hal. 137 - 142). Cambridge:
Academic Press.

Salem, F. H., Lebrum, M., Mestres, Sieczkowski, N., Boulanger, R., & Collignan, A.
(2020). Transfer Kinetics of Labeled Aroma Compounds from Liquid Media into
Coftee Beans during Simulated Wet Processing Conditions. Food Chemistry, 322.

Salem, F. H., Vasai, F., Sieczkowski, D. N., Boulanger, R., & Collignan, A. (2022). Mass
Transfer Kinetics of Nonvolatile Compounds into Coffee Beans during Wet
Processing: Study at the Laboratory Scale and in Real Conditions Using Two Yeast
Strains. Food Science & Technology, 2, 852 - 861.

Sandeep, T. N., Channabasamma, B. B., Gopindhan, T. N., & Nagaraja, J. S. (2020). The
Effect of Drying Temperature on Cup Quality of Coffee Subjected to Mechanichal
Drying. Journal of Plantation Crops, 35 - 41.

Schillinger, U., Holzapfel, W. H., & Bjorkroth, K. J. (2006). Lactic acid Bacteria. Dalam
C. d. Blackburn, Food Spoilage Microorganisms (hal. 541 - 578). Cambridge:
Woodhead Publishing.

Schulze, B., & Wubbolts, M. G. (1999). Biocatalysis for Industrial Production of Fine
Chemicals. Current Opinion in Biotechnology, 609 - 615.



(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Shankar, S. R., Sneha, H. P., Prakash, 1., Khan, M., Kumar, P., Om, H., . . . Murthy, P. S.
(2022). Microbial Ecology and Functional Coffee Fermentation Dynamics with
Pichia kudriavzevii. Food Microbiology.

Silva, C. F., Batista, L. R., Abreu, L. M., Dias, E. S., & Schwan, R. F. (2008). Succession
of Bacterial and Fungal Communities during Natural Coffee (Coffea arabica)
Fermentation. Food Microbiology, 951 - 957.

Silva, C. F., Schwan, R. F., Dias, E. S., & Wheals, A. E. (2000). Microbial Diversity during
Maturation and Natural Processing of Coffee Cherries of Coffea arabica in Brazil.
International Journal of Food and Microbiology.

Singleton, V. L., & Rossi, J. A. (1965). Colorimetry of Total Phenolics with
Phosphomolybdic-Phosphotungstic Acid Reagents. American Journal of Enology
and Viticulture, 16(3), 144 - 158.

Skowron, M. J., Sentkowska, A., Pyrzynska, K., & De Pena, M. P. (2016). Chlorogenic
Acids, Caffeine Content and Antioxidant Properties of Green Coffee Extracts:
Influence of Green Coffee Bean Preparation. European Food Research and
Technology, 1403 - 1409.

Standar Nasional Indonesia. (2008). Biji Kopi. Jakarta: Badan Standardisasi Nasional.

Sulaiman, I., & Hasni, D. (2022). Microorganism Growth Profiles During Fermentation of
Gayo. 3rd International Conference on Agriculture and Bio-Industry (ICAGRI
2021).

Tamang, J. P. (2014). Microfloras of Fermented Foods. Dalam C. A. Batt, & M. L.
Tortorello, Encyclopedia of Food Microbiology (hal. 250 - 258). Cambridge:
Academic press.

Tan, Y., Wu, H., Shi, L., Barrow, C., Dunshea, F. R., & Suleria, H. A. (2023). Impacts of
Fermentation on the Phenolic Composition, Antioxidant Potential, and Volatile
Compounds Profile of Commercially Roasted Coffee Beans. Fermentation.

Tanokura, M., & Wei, F. (2015). Organic Compounds in Green Coffee Beans. Dalam V. R.
Preedy, Coffee in Health and Disease Prevention (hal. 149 - 162). Cambridge:
Academic Press.

Thorvaldsson, M., Mutmainah, N., Briliantama, A., Rahmawati, S., Priyanto, A.,
Pargiyanti, & Setyaningsih, W. (2022). Experimental Design-Assisted Optimization
of Chromatographic Method for the Simultaneous Quantification of Phenolic
Compounds in Dried Flowers Extract. Journal of Functional Food and
Nutraceutical, 3(2), 83 - 91.

Toledo, L. E., Martinez, D., Cruz, E. R., & Rivera-Intriago, L. (2019). Fructosyltransferases
and Invertases: Useful Enzymes in the Food and Feed Industries. Dalam M. Kuddus
(Penyunt.), Enzymes in Food Biotechnology: Production, Applications, and Future
Prospects (hal. 451 - 469). Cambridge: Academic Press.



(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Tournas, V., Stack, M. E., Mislivec, P. B., Koch, H. A., & Bandler, R. (2001). FDA. Dipetik
Oktober 9, 2023, dari https://www.fda.gov/food/laboratory-methods-food/bam-
chapter-18-yeasts-molds-and-mycotoxins

Urbaneja, G., Ferrer, J., Paez, G., Arenas, L., & Colina, G. (1996). Acid Hydrolysis and
Carbohydrates Characterization of Coffee Pulp. Renewable Energy, 9(1 - 4), 1041
- 1044.

Vasconcelos, J. N. (2015). Ethanol Fermentation. Dalam F. Santos, A. Borem, & C. Caldas,
Sugarcane (hal. 311 - 340). Cambridge: Academic Press.

Vatinno, R., Aresta, A., & Zambonim, C. G. (2008). Determination of Ochratoxin A in
Green Coffee Beans by Solid-Phase Microextraction and Liquid Chromatography
with Fluorescence Detection. Journal Chromatography, 1187, 145 - 150.

Vauris, A., Valcuda, S., Husson, F., & de Coninck, J. (2022). A Novel Method to Assess
Heat Transfer and Impact of Relevant Physicochemical Parameters for the Scaling
up of Solid-State Fermentation Systems. Biotechnology Reports.

Vinicius, d. M., Soccol, V. T., Brar, S. K., Neto, E., & Soccol, C. R. (2017). Microbial
Ecology and Starter Culture Technology in Coffee Processing. Critical Reviews in
Food Scienceand Nutrition, 2775 - 2788.

Walker, G. M. (1998). Yeast Physiology and Biotechnology. Weinheim: Wiley Publisher.

Wang, C., Sun, J., Lassabliere, B., Yu, B., & Liu, S. Q. (2019). Coffee Flavour Modification
Through Controlled Fermentation of Green Coffee Beans by Lactococcus lactis
subsp. cremoris. Food Science and Technology, 120, 108930-108939.

Xia, M., Zhang, X., Xiao, Y., Sheng, Q., Tu, L., Chen, F., . . . Wang, M. (2022). Interaction
of Acetic Acid Bacteria and Lactic Acid Bacteria in Multispecies Solid-State
Fermentation of Traditional Chinese Cereal Vinegar. Frontiers in Microbiology, 1 -
14.

Xie, C., Yu, K. Y., Zhong, D., Yuan, T., Ye, F., Jarrell, J. A., . . . Chen, X. (2011).
Investigation of Isomeric Transformations of Chlorogenic Acid in Buffers and
Biological Matrixes by Ultraperformance Liquid Chromatography Coupled with
Hybrid Quadrupole/Ion Mobility/Orthogonal Acceleration Time-of-Flight Mass
Spectrometry. Journal of Agricultural Chemistry, 11078 - 11087.

Xue, M., Shi, H., Zhang, J., Liu, Q. Q., Guan, J., Zhang, J. Y., & Ma, Q. (2016). Stability
and Degradation of Caffeoylquinic Acids under Different Storage Conditions
Studied by High-Performance Liquid Chromatography with Photo Diode Array
Detection and High-Performance Liquid Chromatography with Electrospray
Ionization Collision-Induc. Molecules, 1 - 13.

Yadav, K. C., Subba, R., Shiwakoti, L. D., Dhungana, P. K., Bajagain, R., Chaudhary, D.
K., ... Dahal, R. H. (2021). Utilizing Coffee Pulp and Mucilage for Producing
Alcohol-Based Beverage. Fermentation, 7(53), 1 -13.



(Prog‘l Mikrobiologis dan Perubahan Komponen Kimia Selama Fermentasi Wine Coffee Robusta
Coffea ~

canephora) dengan Penambahan InokulumA Campuran

UNIVERSITAS ZULKHY ERYANZA, Dian Anggraini Suroto, S.T.P., M.P., M. Eng., Ph.D. ; Ashri Nugrahini, S.T.P., M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2024 | Diunduh dari http://etd.repository.ugm.ac.id/

Yalcin, S. K., & Ozbas, Z. Y. (2008). Effect of pH and Temperature on Growth and Glycerol
Production Kinetics of Two Indigenous Wine Strains of Saccharomyces cerevisiae
from Turkey. Brazilian Journal of Microbiology, 39(2), 325 - 332.

Ye, M., Yue, T., & Yuan, Y. (2014). Effects of Sequential Mixed Cultures of
Wickerhamomyces anomalus and Saccharomyces cerevisiae on Apple Cider
Fermentation. FEMS Yeast Research, 873 - 882.

Zhang, Y., & Chen, Q. (2020). Improving Measurement of Reducing sugar Content in
Carbonated Beverages Using Fehling's Reagent. Journal of Emerging Investigator,
1-6.

Zhao, S., Qin, Z., Zhang, R., Li, N, Liu, L., Yu, J., . . . Qu, Y. (2021). The Physical and
Chemical Properties of Hemp Fiber Prepared by Alkaline Pectinase-Xylanase
System. Research Square.

Zhao, Y. K., Cao, Q. E., Liu, H. T.,, Wang, K. T., Yan, A. X., & Hu, Z. D. (2000).
Determination of Baicalin, Chlorogenic Acid and Caffeic Acid in Traditional
Chinese Medicinal Preparations by Capillary Zone Electrophoresis.
Chromatographia, 483 - 486.



	DAFTAR PUSTAKA

