Bioprospecting of Chitosan derived from Hypsizygus sp. as an Edible Coating for Dangke Cheese
Preservation
Zahra Fitri Annisa, Sari Darmasiwi, S.Si., M.Biotech., Ph.D

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

BIBLIOGRAPHY

Aditya, Neeraj, Bhatia, J. N., & Yadav, A. N. (2025). A comprehensive review on
multifunctional bioactive properties of elm oyster mushroom Hypsizygus
ulmarius (Bull.) Redhead (Agaricomycetes): Current research, challenges and
future trends. Heliyon, 11(2), e41418.

Al-Baarri, A. N. M., Legowo, A. M., Arum, S. K., & Hayakawa, S. (2018).
Extending Shelf Life of Indonesian Soft Milk Cheese (Dangke) by
Lactoperoxidase System and Lysozyme. International Journal of Food
Science, 2018.

Alimi, B. A., Pathania, S., Wilson, J., Duffy, B., & Frias, J. M. C. (2023).
Extraction, quantification, characterization, and application in food packaging
of chitin and chitosan from mushrooms: A review. International Journal of
Biological Macromolecules, 237(November 2022).

Alshareef, H. A., Aly, M. M., Bokhari, F. M., & Al-Seeni, M. N. (2023). Microbial
contaminants and risk factors involved in the contamination of different types
of cheese samples. Agricultural and Biological Research , 39(1), 421-426.

Altieri, C., Scrocco, C., Sinigaglia, M., & Del Nobile, M. A. (2005). Use of chitosan
to prolong mozzarella cheese shelf life. Journal of Dairy Science, 88(8), 2683—
2688.

Amit, S. K., Uddin, M. M., Rahman, R., Islam, S. M. R., & Khan, M. S. (2017). A
review on mechanisms and commercial aspects of food preservation and
processing. Agriculture and Food Security, 6(1), 1-22.

Andriani, V., & Handayani, N. A. (2023). Recent technology of edible coating
production: A review. Materials Today: Proceedings, 87, 200-206.

Angelini, P., Flores, G. A., Cusumano, G., Venanzoni, R., Pellegrino, R. M.,
Zengin, G., Di Simone, S. C., Menghini, L., & Ferrante, C. (2023). Bioactivity
and Metabolomic Profile of Extracts Derived from Mycelial Solid Cultures of
Hypsizygus marmoreus. Microorganisms, 11(10).

Antunes, F., Margal, S., Taofiq, O., Morais, A., Freitas, A. C., & Ferreira, 1.,
Pintado, M. (2020). Value-Added Compounds and Potential Applications.
Molecules, 1(25), 1-40.

Anuja, H., Atul P, S., & Anil, P. (2023). Chitosan: A review on properties,

44



Bioprospecting of Chitosan derived from Hypsizygus sp. as an Edible Coating for Dangke Cheese
Preservation
Zahra Fitri Annisa, Sari Darmasiwi, S.Si., M.Biotech., Ph.D

UNIVERSITAS Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/
GADJAH MADA

biological activities and recent progress in biomedical applications. 191.

Anusha, C. H., Kamalaja, T., Jyothsna, E., Triveni, S., & Prameela, M. (2023).
Assessment of Nutritional Profile of the Edible Mushrooms. 1-6.

Ariyamuthu, R., Rupa Albert, V., & Je, S. (2022). An Overview of Food
Preservation Using Conventional and Modern Methods. Journal of Food and
Nutrition Sciences, 10(3), 70.

Bassi, D., Gazzola, S., Sattin, E., Dal Bello, F., Simionati, B., & Cocconcelli, P. S.
(2020). Lactic acid bacteria adjunct cultures exert a mitigation effect against
spoilage microbiota in fresh cheese. Microorganisms, 8(8), 1-18.

Benhabiles, M. S., Salah, R., Lounici, H., Drouiche, N., Goosen, M. F. A,, &
Mameri, N. (2012). Food Hydrocolloids Antibacterial activity of chitin ,
chitosan and its oligomers prepared from shrimp shell waste. Food
Hydrocolloids, 29(1), 48-56.

Chauhan, G., Prasad, S., Rathore, H., & Sharma, S. (2017). Nutritional profiling
and value addition of products from Hypsizygus tessellatus. Food Biology,
6(June), 1.

Cheng, J., Zhu, H., Huang, J., Zhao, J., Ma, S., Zhang, H., & Fan, D. (2020). The
physicochemical properties of chitosan prepared by microwave heating.
February, 1987-1994.

Cheung, R. C. F., Ng, T. B., Wong, J. H., & Chan, W. Y. (2015). Chitosan: An
update on potential biomedical and pharmaceutical applications. In Marine
Drugs (Vol. 13, Issue 8).

Choskit, T., Gupta, N., Singh, J., Bhat, A., Bandral, J. D., Sood, M., & Reshi, M.
(2023). An Overview on Food Spoilage Mechanism and Their Prevention.
12(45), 60-66.

Dai, L., Wang, X., & Zhang, J. (2025). Application of Chitosan and Its Derivatives
in Postharvest Coating Preservation of Fruits.

Di Pierro, P., Sorrentino, A., Mariniello, L., Giosafatto, C. V. L., & Porta, R. (2011).
Chitosan/whey protein film as active coating to extend Ricotta cheese shelf-
life. Lwt, 44(10), 2324-2327.

El-Sayed, H., Samah, S., Sayed, M. El, Mabrouk, A. M. M., Nawwar, G. A., &
Youssef, A. M. (2021). Development of Eco - friendly Probiotic Edible

45



Bioprospecting of Chitosan derived from Hypsizygus sp. as an Edible Coating for Dangke Cheese
Preservation
Zahra Fitri Annisa, Sari Darmasiwi, S.Si., M.Biotech., Ph.D

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Coatings Based on Chitosan , Alginate and Carboxymethyl Cellulose for
Improving the Shelf Life of UF Soft Cheese. Journal of Polymers and the
Environment, 0123456789.

El-sisi, A. S., Gapr, A. E. M., & Kamaly, K. M. (2015). Use of Chitosan as an
Edible Coating in RAS Cheese. 3(2), 564-570.

Elsabee, M. Z., & Abdou, E. S. (2013). Chitosan based edible films and coatings:
A review. Materials Science and Engineering C, 33(4), 1819-1841.

Fajardo, P., Martins, J. T., Fucifios, C., Pastrana, L., Teixeira, J. A., & Vicente, A.
A. (2010). Evaluation of a chitosan-based edible film as carrier of natamycin
to improve the storability of Saloio cheese. Journal of Food Engineering,
101(4), 349-356.

Gao, X., Zheng, Y., Zhong, Y., Zhou, R., Li, B., & Ma, M. (2023). Preparation and
Characterization of Novel Chitosan Coatings to Reduce Changes in Quality
Attributes and Physiochemical and Water Characteristics of Mongolian
Cheese during Cold Storage.

Huang, Z., Qiang, Y., Zhang, S., Ou, Y., Guo, Z., & Zheng, B. (2024). Steam
Explosion Pretreatment of Polysaccharide from Hypsizygus marmoreus:
Structure and Antioxidant Activity. Foods, 13(13).

Hug, T., Khan, A., Brown, D., Dhayagude, N., He, Z., & Ni, Y. (2022). Sources,
production and commercial applications of fungal chitosan: A review. Journal
of Bioresources and Bioproducts, 7(2), 85-98.

Jiali, Z., Wenshui, X., Ping, L., Qinyuan, C., Talba, T., Wenxiu, G., & Bo, L.
(2010). Chitosan Modification and Pharmaceutical / Biomedical. 1, 1962—
1987.

Kabanov, V. L., & Novinyuk, L. V. (2020). Chitosan Application in Food
Technology: a Review of Recent Advances. Pisevye Sistemy/Food Systems,
3(1), 10-15.

Kalitukha, L. (2021). An approach to change the basic polymer composition of the
milled Fomes fomentarius fruiting bodies. Fungal Biology and Biotechnology,
8(1), 1-7.

Kamal, M., Youssef, I. M., Khalil, H. A., Ayoub, M. A., Hashem, N. M., &

Production, F. (2023). Multifunctional role of chitosan in farm animals: a

46



Bioprospecting of Chitosan derived from Hypsizygus sp. as an Edible Coating for Dangke Cheese
Preservation
Zahra Fitri Annisa, Sari Darmasiwi, S.Si., M.Biotech., Ph.D

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

comprehensive review. 23(1), 69-86.

Khubiev, O. M., Egorov, A. R., Kirichuk, A. A., Khrustalev, V. N., Tskhovrebov,
A. G., & Kritchenkov, A. S. (2023). Chitosan-Based Antibacterial Films for
Biomedical and Food Applications. International Journal of Molecular
Sciences, 24(13).

Kumar, K., Mehra, R., Guiné, R. P. F., Lima, M. J., Kumar, N., Kaushik, R.,
Ahmed, N., Yadav, A. N., & Kumar, H. (2021). Edible mushrooms: A
comprehensive review on bioactive compounds with health benefits and
processing aspects. Foods, 10(12), 1-22.

Kurchenko, V., Halavach, T., Yantsevich, A., Shramko, M., Alieva, L.,
Evdokimov, 1., Lodygin, A., Tikhonov, V., Nagdalian, A., Ali Zainy, F. M.,
AL-Farga, A., ALFaris, N. A., & Shariati, M. A. (2024). Chitosan and its
derivatives regulate lactic acid synthesis during milk fermentation. Frontiers
in Nutrition, 11.

Mafe, A. N., Edo, G. I., Makia, R. S., Joshua, O. A., Akpoghelie, P. O., Gaaz, T.
S., Jikah, A. N., Yousif, E., Isoje, E. F., Igbuku, U. A., Ahmed, D. S.,
Essaghah, A. E. A., & Umar, H. (2024). A review on food spoilage
mechanisms, food borne diseases and commercial aspects of food preservation
and processing. Food Chemistry Advances, 5(November).

Martin, N. H. (2021). Invited review : Controlling dairy product spoilage to reduce
food loss and waste. Journal of Dairy Science, 104(2), 1251-1261.

Mei, J., Guo, Q., Wu, Y., & Li, Y. (2015). Evaluation of chitosan-starch-based
edible coating to improve the shelf life of Bod ljong cheese. Journal of Food
Protection, 78(7), 1327-1334.

Mesa, D. N., Ospina, S., Escobar, D., & Rojas-vahos, D. F. (2015a). Isolation of
chitosan from Ganoderma lucidum mushroom for biomedical applications
Isolation of chitosan from Ganoderma lucidum mushroom for biomedical
applications. December.

Mesa, D. N., Ospina, S., Escobar, D., & Rojas-vahos, D. F. (2015b). Isolation of
chitosan from Ganoderma lucidum mushroom for biomedical applications
Isolation of chitosan from Ganoderma lucidum mushroom for biomedical

applications. March.

47



Bioprospecting of Chitosan derived from Hypsizygus sp. as an Edible Coating for Dangke Cheese
Preservation
Zahra Fitri Annisa, Sari Darmasiwi, S.Si., M.Biotech., Ph.D

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Mohamed, S. N., Mohamed, H. A., Elbarbary, H. A., & EL-Roos, N. A. (2022).
Antimicrobial Effects of Selenium and Chitosan Nanoparticles on Raw Milk
and Kareish Cheese. World’s Veterinary Journal, 12(3), 330-338.

Morita, M. (2022). Mechanism of microbiological spoilage of foods and food
safety. J Food Microbiol, 6(4), 4-5.

Mufoz-Tebar, N., Pérez-Alvarez, J. A., Fernandez-Lo6pez, J., & Viuda-Martos, M.
(2023). Chitosan Edible Films and Coatings with Added Bioactive
Compounds: Antibacterial and Antioxidant Properties and Their Application
to Food Products: A Review. Polymers, 15(2).

Musra, N. I., Yasni, S., & Syamsir, E. (2021). Karakterisasi Keju Dangke
Menggunakan Enzim Papain Komersial Dan Perubahan Fisik Selama
Penyimpanan. Jurnal Teknologi Dan Industri Pangan, 32(1), 27-35.

Nandiyanto, A. B. D., Ragadhita, R., & Fiandini, M. (2023). Interpretation of
Fourier Transform Infrared Spectra (FTIR): A Practical Approach in the
Polymer/Plastic Thermal Decomposition. Indonesian Journal of Science and
Technology, 8(1), 113-126.

Nitschke, J., Altenbach, H. J., Malolepszy, T., & Modlleken, H. (2011). A new
method for the quantification of chitin and chitosan in edible mushrooms.
Carbohydrate Research, 346(11), 1307-1310.

Njolke, A., lruoghene, G., Makia, R. S., Ayobami, O., Othuke, P., Sumer, T.,
Ngukuran, A., Yousif, E., Fegor, E., Augustina, U., Ahmed, D. S., Efeoghene,
A., Essaghah, A., & Umar, H. (2024). A review on food spoilage mechanisms
, food borne diseases and commercial aspects of food preservation and
processing. Food Chemistry Advances, 5(November), 100852.

Odeyemi, O. A., Strateva, M., Alegbeleye, O. O., & Stratev, D. (2020).
Understanding spoilage microbial community and spoilage mechanisms in
foods of animal origin. April 2019, 1-21.

Pitt, J. I., & Hocking, A. D. (2013). Fungi and Food Spolage. In Springer (\Vol. 53,
Issue 9).

Pokhrel, S., Yadav, P. N., & Adhikari, R. (2016). Applications of Chitin and
Chitosan in Industry and Medical Science: A Review. Nepal Journal of
Science and Technology, 16(1), 99-104.

48



Bioprospecting of Chitosan derived from Hypsizygus sp. as an Edible Coating for Dangke Cheese
Preservation
Zahra Fitri Annisa, Sari Darmasiwi, S.Si., M.Biotech., Ph.D

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Possas, A., Bonilla-Luque, O. M., & Valero, A. (2021). From cheese-making to
consumption: Exploring the microbial safety of cheeses through predictive
microbiology models. Foods, 10(2).

Poverenov, E., Arnon-Rips, H., Zaitsev, Y., Bar, V., Danay, O., Horev, B., Bilbao-
Sainz, C., McHugh, T., & Rodov, V. (2018a). Potential of chitosan from
mushroom waste to enhance quality and storability of fresh-cut melons. Food
Chemistry, 268(June), 233-241.

Poverenov, E., Arnon-Rips, H., Zaitsev, Y., Bar, V., Danay, O., Horev, B., Bilbao-
Sainz, C., McHugh, T., & Rodov, V. (2018b). Potential of chitosan from
mushroom waste to enhance quality and storability of fresh-cut melons. Food
Chemistry, 268(February), 233-241.

Rahman, M. S., & Rahman, M. R. T. (2007). pH in Food Preservation. June, 287—
298.

Rahman, S., Lasumange, & Yunus, A. (2023). Historical overview and contribution
of Dangke as traditional food to income and public health. Food Research,
7(5), 245-250.

Saha, S., Majumder, R., Rout, P., & Hossain, S. (2024). Unveiling the significance
of psychrotrophic bacteria in milk and milk product spoilage — A review. The
Microbe, 2(March), 100034.

Sevindik, M. (2021). Turkish Journal of Agriculture - Food Science and
Technology. November.

Shahadha, A. F., Al-Aubadi, I. M., & Merzah, N. R. (2023). Preparation of Chitosan
from Agaricus bisporus Brown Stems and Studying some Its Physicochemical
and Functional Properties. IOP Conference Series: Earth and Environmental
Science, 1259(1).

Shaker, A. S., Ali, M. A, Fathy, H. M., & Marrez, D. A. (2022). Food Preservation:
Comprehensive overview of techniques, applications and hazards. Egyptian
Journal of Chemistry, 65(8), 347-363.

Sionek, B. (2024). The Impact of Physicochemical Conditions on Lactic Acid
Bacteria Survival in Food Products. 1-17.

Sperber, W. (2009). Compendium of the Microbiological Spoilage of Foods and

Beverages. In Compendium of the Microbiological Spoilage of Foods and

49



Bioprospecting of Chitosan derived from Hypsizygus sp. as an Edible Coating for Dangke Cheese
Preservation
Zahra Fitri Annisa, Sari Darmasiwi, S.Si., M.Biotech., Ph.D

Universitas Gadjah Mada, 2025 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Beverages (Issue January 1970).

Ssekatawa, K., Byarugaba, D. K., Wampande, E. M., Moja, T. N., Nxumalo, E.,
Maaza, M., Sackey, J., Ejobi, F., & Kirabira, J. B. (2021). Isolation and
characterization of chitosan from Ugandan edible mushrooms , Nile perch
scales and banana weevils for biomedical applications. Scientific Reports, 1—
15.

Teixeira-Costa, B. E., & Andrade, C. T. (2021). Chitosan as a valuable biomolecule
from seafood industry waste in the design of green food packaging.
Biomolecules, 11(11). https://doi.org/10.3390/biom11111599

Varma, R., & Vasudevan, S. (2020). Extraction, Characterization, and
Antimicrobial Activity of Chitosan from Horse Mussel Modiolus modiolus. 0—
6.

Venkatesan, M., Ramachandran, K., & Hospital, C. (2017). Chitosan Applications
in Food Industry Dear author , Please note that changes made in the online
proofing system will be added to the article before publication but are not
reflected in this PDF . We also ask that this file not be used for submitting
corr. July 2021.

Wang, M., Wei, Z., & Zhang, Z. (2024). Antimicrobial Edible Films for Food
Preservation: Recent Advances and Future Trends. Food and Bioprocess
Technology, 17(6), 1391-1411.

Yadav, M., Kaushik, B., Rao, G. K., Srivastava, C. M., & Vaya, D. (2023).
Advances and challenges in the use of chitosan and its derivatives in
biomedical fields: A review. Carbohydrate Polymer Technologies and
Applications, 5(May).

Yan, D., Li, Y., Liu, Y., Li, N., Zhang, X., & Yan, C. (2021). Antimicrobial
Properties of Chitosan and Chitosan Derivatives in the Treatment of Enteric
Infections.

Zhao, J., Lin, J,, Yan, J., Zhang, C., Wang, T., & Gan, B. (2023). Current Research
in Food Science Evaluation of the nutritional value , umami taste , and volatile
organic compounds of Hypsizygus marmoreus by simulated salivary digestion

in vitro. Current Research in Food Science, 7(May), 100591.

50



