Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Abdelsamei, H., Ibrahim, E., Saad, M., & El Sohaimy, S. (2015). Effect of storage
on the activity of the bacteriocin extracted from Lactobacillus acidophilus.
Benha Veterinary Medical Journal, 28(1), 216-222.
https://doi.org/10.21608/bvmj.2015.32747

Afrin, S., Hoque, M. A., Sarker, A. K., Satter, M. A., & Bhuiyan, M. N. L. (2021).
Characterization and profiling of bacteriocin-like substances produced by

lactic acid bacteria from cheese samples. Access Microbiology, 3(6), 1-9.
https://doi.org/10.1099/acmi.0.000234

Ahn, H., Kim, J., & Kim, W. J. (2017). Isolation and characterization of bacteriocin-
producing Pediococcus acidilacticic HWO1 from malt and its potential to
control beer spoilage lactic acid bacteria. 80.

Akinola, S. A., Mwanza, M., & Ateba, C. N. (2019). Occurrence, genetic diversities
and antibiotic resistance profiles of Salmonella serovars isolated from
chickens.  Infection and Drug  Resistance, 12, 3327-3342.
https://doi.org/10.2147/IDR.S217421

Al-Hammam, M. Y., Putra, M. M. P., Mardinsyah, A. H., Cahyati, G., & Puspita,
I. D. (2023). ANTIBACTERIAL ACTIVITIES OF Lactobacillus sp. GMP1
AND Weisella sp. GMP12 AGAINST SOME FOODBORNE DISEASE
CAUSING-BACTERIA. Jurnal Pengolahan Hasil Perikanan Indonesia, 26(2),
206-215. https://doi.org/10.17844/jphpi.v26i2.44618

Allen, K. J., Watecka-Zacharska, E., Chen, J. C., Katarzyna, K. P., Devlieghere, F.,
Van Meervenne, E., Osek, J., Wieczorek, K., & Bania, J. (2016). Listeria
monocytogenes - An examination of food chain factors potentially
contributing to antimicrobial resistance. Food Microbiology, 54, 178—189.
https://doi.org/10.1016/;.fm.2014.08.006.

Almeida-Santos, A. C., Novais, C., Peixe, L., & Freitas, A. R. (2021). Enterococcus
spp. As a producer and target of bacteriocins: A double-edged sword in the
antimicrobial resistance crisis context. Antibiotics, 10(10).
https://doi.org/10.3390/antibiotics 10101215

Aloysius, A., Ulfa, A., Situmorang, A. K. F., Harmileni, H., & Fachrial, E. (2019).
Aktivitas Antimikroba Bakteri Asam Laktat Yang Diisolasi Dari Makanan
Tradisional Fermentasi Khas Batak naniura. BIOLINK (Jurnal Biologi
Lingkungan Industri Kesehatan), 6(1), 8—15.
https://doi.org/10.31289/biolink.v611.2165.



https://doi.org/10.21608/bvmj.2015.32747
https://doi.org/10.1099/acmi.0.000234
https://doi.org/10.2147/IDR.S217421
https://doi.org/10.1016/j.fm.2014.08.006
https://doi.org/10.3390/antibiotics10101215
https://doi.org/10.31289/biolink.v6i1.2165

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Anjurniza U., Aloysius, Anggita K. F. S, Harmileni, E. F. (2019). Isolasi Bakteri
Asam Laktat dari Makanan Tradisional Khas Batak ‘“Naniura” dan Uji
Sensitifitas Terhadap Beberapa Antibiotik | Ulfa | Seminar Nasional Teknologi
Komputer & Sains (SAINTEKS). Seminar Nasional Teknologi Komputer &
Sains (SAINTEKY), 162-165. https://prosiding.seminar-
id.com/index.php/sainteks/article/view/147

Anis Ahamed, N., Panneerselvam, A., Arif, I. A., Syed Abuthakir, M. H., Jeyam,
M., Ambikapathy, V., & Mostafa, A. A. (2021). Identification of potential
drug targets in human pathogen Bacillus cereus and insight for finding
inhibitor through subtractive proteome and molecular docking studies. Journal
of Infection and Public Health, 14(1), 160-168.
https://doi.org/10.1016/].jiph.2020.12.005.

Aouadhi, C., Turki, M., & Maaroufi, A. (2024). Screening and characterization of
lactic acid bacteria with antibacterial effect against heat-resistant spore

outgrowth of Bacillus sporothermodurans. International Dairy Journal,
158(July), 106047. https://doi.org/10.1016/j.idairy].2024.106047.

Aritonang, S. N., Roza, E., & Sandra, A. (2022). Characterization of lactic acid
bacteria from buffalo dairy product ( dadiah ) as potential probiotics. 23(9),
4418-4423. https://doi.org/10.13057/biodiv/d230906.

Astarini, I. A., Ardiana, S. A., Putra, I. N. G., Pertiwi, P. D., Sembiring, A.,
Yusmalinda, A., & Al Malik, D. (2021). Genetic Diversity and Phylogenetic
of Longtail Tuna (Thunnus tonggol) Landed in Pabean Fish Market, Surabaya.
Musamus Fisheries and Marine Journal, 107-115.
https://doi.org/10.35724/mfm;j.v3i12.3375

Bansal, S., Singh, A., Mangal, M., & Sharma, S. K. (2021). Isolation and
characterization of lactic acid bacteria from fermented foods. Vegetos, 26(2),
325-330. https://doi.org/10.5958/7.2229-4473.26.2.092

Benitez-Chao, D. F., Leon-Buitimea, A., Lerma-Escalera, J. A., & Morones-
Ramirez, J. R. (2021). Bacteriocins: An Overview of Antimicrobial, Toxicity,
and Biosafety Assessment by in vivo Models. Frontiers in Microbiology,
12(April), 1-18. https://doi.org/10.3389/fmicb.2021.630695.

Berthold-Pluta, A., Pluta, A., Garbowska, M., & Stefanska, 1. (2019). Prevalence
and Toxicity Characterization of Bacillus cereus in Food Products from
Poland. Foods, 8(7). https://doi.org/10.3390/foods8070269.

Cai, H., Tao, L., Zhou, X., Liu, Y., Sun, D., Ma, Q., Yu, Z., & Jiang, W. (2024).
Lactic acid bacteria in fermented fish: Enhancing flavor and ensuring safety.
Journal of  Agriculture and  Food  Research, 16(January).
https://doi.org/10.1016/].jafr.2024.101206.



https://doi.org/10.1016/j.idairyj.2024.106047
https://doi.org/10.13057/biodiv/d230906
https://doi.org/10.5958/j.2229-4473.26.2.092
https://doi.org/10.3389/fmicb.2021.630695
https://doi.org/10.1016/j.jafr.2024.101206

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Cao, S., Dy, R., Zhao, F., Xiao, H., Han, Y., & Zhou, Z. (2019). The mode of action
of bacteriocin CHQS, a high antibacterial activity bacteriocin produced by
Enterococcus faecalis TG2. Food  Control, 96, 470-478.
https://doi.org/10.1016/j.foodcont.2018.09.028

Cappuccino., J. G., & Sherman, N. (2014). New Features Make the Micro Lab More
Clinical Application Gram Staining : The First. In Clinical application.

Chen, W., Liu, Y., Yin, J., Deng, Y., Ali, T., Zhang, J., Cheng, J., Ur Rahman, S.,
Gao, J., & Han, B. (2017). Cloning, Expression, and Immunogenicity of
Fimbrial-F17A Subunit Vaccine against Escherichia coli Isolated from Bovine
Mastitis. BioMed Research International, 2017.
https://doi.org/10.1155/2017/3248483.

Cheruvari, A., & Kammara, R. (2025). Bacteriocins future perspectives: Substitutes
to  antibiotics.  Food  Control,  168(August 2024), 110834.
https://doi.org/10.1016/j.foodcont.2024.110834.

Chettri, R., & Tamang, J. P. (2015). Bacillus species isolated from tungrymbai and
bekang, naturally fermented soybean foods of India. International Journal of
Food Microbiology, 197, 72-76.
https://doi.org/10.1016/j.ijfoodmicro.2014.12.021

Cheikhyoussef, A., Pogori, N., Chen, H., Tian, F., Chen, W., Tang, J., & Zhang, H.
(2009). Antimicrobial activity and partial characterization of bacteriocin-like
inhibitory substances (BLIS) produced by Bifidobacterium infantis BCRC
14602. Food Control, 20(6), 553-559.
https://doi.org/10.1016/j.foodcont.2008.08.003.

Chen, X., Bai, H., Mo, W., Zheng, X., Chen, H., Yin, Y., Liao, Y., Chen, Z., Shi,
Q., Zuo, Z., Liang, Z., & Peng, H. (2025). Lactic Acid Bacteria Bacteriocins:
Safe and Effective Antimicrobial Agents. International Journal of Molecular
Sciences, 26(9), 1-28. https://doi.org/10.3390/ijms26094 124

Choi, H. S., Kim, J. H., Kim, S. L., Deng, H. Y., Lee, D., Kim, C. S., Yun, B. S., &
Lee, D. S. (2018). Catechol derived from aronia juice through lactic acid
bacteria fermentation inhibits breast cancer stem cell formation via modulation
Stat3/IL-6 signaling pathway. Molecular Carcinogenesis, 57(11), 1467—-1479.
https://doi.org/10.1002/mc.22870

Contreras, L., Isla, M. 1., & Torres, S. (2025). Selection of novel starter lactic acid
bacteria with probiotic potential native to chilto (Solanum betaceum) fruits.
Food Bioscience, 71(April). https://doi.org/10.1016/1.tb10.2025.107200

Darbandi, A., Asadi, A., Mahdizade Ari, M., Ohadi, E., Talebi, M., Halaj Zadeh,
M., Darb Emamie, A., Ghanavati, R., & Kakanj, M. (2022). Bacteriocins:


https://doi.org/10.1016/j.foodcont.2018.09.028
https://doi.org/10.1155/2017/3248483
https://doi.org/10.1016/j.foodcont.2024.110834
https://doi.org/10.1016/j.ijfoodmicro.2014.12.021
https://doi.org/10.1016/j.foodcont.2008.08.003
https://doi.org/10.3390/ijms26094124
https://doi.org/10.1002/mc.22870
https://doi.org/10.1016/j.fbio.2025.107200

UNIVERSITAS
GADJAH MADA

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

Properties and potential use as antimicrobials. Journal of Clinical Laboratory
Analysis, 36(1). https://doi.org/10.1002/jcla.24093

de Souza de Azevedo, P. O., de Medeiros Oliveira, M., Kuniyoshi, T. M., Matajira,

C. E. C, Frota, E. G., Dias, M., Bermudez-Puga, S. A., Pessoa, A. R. S.,
Piazentin, A. C. M., Mendon¢a, C. M. N., Pereira, W. A., Converti, A.,
Dominguez, J. M., Gierus, M., Varani, A. M., & de Souza Oliveira, R. P.
(2025). Phenotypic and genomic characterization of bacteriocin-producing
lactic acid bacteria with probiotic and biotechnological potential for pathogen
control in animal production. New Biotechnology, 88(May), 114-131.
https://doi.org/10.1016/j.nbt.2025.04.008

Desniar, Rusmana, I., Suwanto, A., & Mubarik, N. R. (2011). Penapisan

Bakteriosin Dari Bakteri Asam Laktat Asal Bekasam. Jurnal Hasil Perikanan
Indonesia, 14(2), 124—-133.

Desai, A. N., Anyoha, A., Madoff, L. C., & Lassmann, B. (2019). Changing

epidemiology of Listeria monocytogenes outbreaks, sporadic cases, and
recalls globally: A review of ProMED reports from 1996 to 2018.
International ~ Journal  of  Infectious  Diseases, 84,  48-53.
https://doi.org/10.1016/].1jid.2019.04.021.

Diep, D. B., Skaugen, M., Salehian, Z., Holo, H., & Nes, 1. F. (2007). Common

mechanisms of target cell recognition and immunity for class II bacteriocins.
Proceedings of the National Academy of Sciences of the United States of
America, 104(7), 2384-2389. https://doi.org/10.1073/pnas.0608775104.

Doshi, M. N., Nair, K., Hassan, Z. U., & Jaoua, S. (2022). Pyocin QDDI1: A highly

thermostable bacteriocin produced by Pseudomonas aeruginosa QDD1 for the
biocontrol of foodborne pathogens Staphylococcus aureus and Bacillus cereus.
Bioresource Technology Reports, 18(June), 101106.
https://doi.org/10.1016/1.biteb.2022.101106.

Du, R., Ping, W., & Ge, J. (2022). Purification, characterization and mechanism of

action of enterocin HDX-2, a novel class Ila bacteriocin produced by
Enterococcus faecium HDX-2. Lwt, 153.
https://doi.org/10.1016/5.1wt.2021.112451

Eni, E., Hau, R., Rohyati, E., Program, D., Hewan, S. K., Pertanian, P., & Kupang,

N. (2017). Antibacterial Activity of Fermented Nira Lontar with Variation of
Fermentation Time Against Staphylococcus aureus and Escherichia coli.
Jurnal Kajian Veteriner, 5(2), 91-98.

Fallo, G., Sine, Y., & Tael, O. (2021). Isolasi dan Karakterisasi Bakteri Asam Laktat

pada Air Rendaman Kacang Tunggak (Vigna unguiculata (L.) Walp)


https://doi.org/10.1002/jcla.24093
https://doi.org/10.1073/pnas.0608775104
https://doi.org/10.1016/j.biteb.2022.101106

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Berpotensi sebagai Penghasil Antibiotik. Jurnal Pendidikan Biologi Undiksha,
8(3), 161.

Fernandez-Fernandez, R., Lozano, C., Eguizédbal, P., Ruiz-Ripa, L., Martinez-
Alvarez, S., Abdullahi, I. N., Zarazaga, M., & Torres, C. (2022). Bacteriocin-
Like Inhibitory Substances in Staphylococci of Different Origins and Species
With Activity Against Relevant Pathogens. Frontiers in Microbiology,
13(April), 1-13. https://doi.org/10.3389/tmicb.2022.870510

Francois, Z. N. (2013). Antimicrobial Activity of a Bacteriocin Produced by
Lactobacillus Plantarum 29V and Strain’S Viability in Palm Kernel Oil.
International Journal of Nutrition and Food Sciences, 2(3), 102.
https://doi.org/10.11648/1.ijnfs.20130203.12.

Goa, T., Beyene, G., Mekonnen, M., & Gorems, K. (2022). Isolation and
Characterization of Lactic Acid Bacteria from Fermented Milk Produced in
Jimma Town, Southwest Ethiopia, and Evaluation of their Antimicrobial
Activity against Selected Pathogenic Bacteria. International Journal of Food

Science, 2022. https://doi.org/10.1155/2022/2076021.

Gonzalez-Pérez, C. J., Aispuro-Hernandez, E., Sanchéz-Sanchéz, M., Rochin-
Wong, S., Tanori-Coérdova, J., Vargas-Arispuro, l., Ayala-Zavala, J. F.,
Hernandez-Mendoza, A., & Martinez-T¢llez, M. A. (2024). Bacteriocin
CM175, a new high molecular weight and phage associated protein produced
by Pediococcus pentosaceus CMI175.International Journal of Biological
Macromolecules,283(November).https://doi.org/10.1016/j.ijbiomac.2024.137
584.

Guerra, S. T., Orsi, H., Joaquim, S. F., Guimaraes, F. F., Lopes, B. C., Dalanezi, F.
M., Leite, D. S., Langoni, H., Pantoja, J. C. F., Rall, V. L. M., Hernandes, R.
T., Lucheis, S. B., & Ribeiro, M. G. (2020). Short communication:
Investigation of extra-intestinal pathogenic Escherichia coli virulence genes,
bacterial motility, and multidrug resistance pattern of strains isolated from
dairy cows with different severity scores of clinical mastitis. Journal of Dairy
Science, 103(4), 3606-3614. https://doi.org/10.3168/1ds.2019-17477.

Gupta, S., Mohanty, U., & Majumdar, R. K. (2021). Isolation and characterization
of lactic acid bacteria from traditional fermented fish product Shidal of India
with  reference to their probiotic potential. Lwt, 146(April).
https://doi.org/10.1016/j.1wt.2021.111641

Hanchi H, Hammami R, Gingras H et al. Inhibition of MRSA and of Clostridium
difficile by durancin 61A: synergy with bacteriocins and antibiotics. Future
Microbiol 2017;12:20512.


https://doi.org/10.11648/j.ijnfs.20130203.12
https://doi.org/10.3168/jds.2019-17477

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Hau, E. E. R., & Rohyati, E. 2017. Aktivitas Antibakteri Nira Lontar Terfermentesi
Dengan Variasi Lama Waktu Fermentasi Terhadap Bakteri Gram Positif
(Staphylococcus Aureus) dan Gram Negatif (Escherichia Coli). Jurnal Kajian
Veteriner. 5(2): 91-98.

Hernandez-Gonzaélez, J. C., Martinez-Tapia, A., Lazcano-Hernandez, G., Garcia-
Pérez, B. E., & Castrejon-Jiménez, N. S. (2021). Bacteriocins from lactic acid
bacteria. A powerful alternative as antimicrobials, probiotics, and
immunomodulators  in  veterinary  medicine.  Animals,  11(4).
https://doi.org/10.3390/ani111040979.

Hamida, F. (2021). Aktivitas Antibakteri Ekstrak Kasar Bakteriosin Termofilik
yang Dihasilkan oleh Pediococcus pentosaceus terhadap Salmonella
enteritidis dan Enterococcus casseliflavus. Saintech Farma , 14(1), 59-62.

Haro, G., lksen, 1., & Nasri, N. (2020). Identification, characterization and
antibacterial potential of probiotic lactic acid bacteria isolated from naniura (A
traditional batak fermented food from carp) against Salmonella typhi. Rasayan
Journal of Chemistry, 13(1), 464-468.
https://doi.org/10.31788/RJC.2020.1315530

H-Kittikun, A., Biscola, V., El-Ghaish, S., Jaffrés, E., Dousset, X., Pillot, G.,
Haertl¢, T., Chobert, J. M., & Hwanhlem, N. (2015). Bacteriocin-producing
Enterococcus faecalis KT2W2G isolated from mangrove forests in southern

Thailand: Purification, characterization and safety evaluation. Food Control,
54, 126—134. https://doi.org/10.1016/j.foodcont.2014.12.037.

Hossain, M. 1., Mizan, M. F. R.; Roy, P. K., Nahar, S., Toushik, S. H.,
Ashrafudoulla, M., Jahid, 1. K., Lee, J., & Ha, S. Do. (2021). Listeria
monocytogenes biofilm inhibition on food contact surfaces by application of
postbiotics from Lactobacillus curvatus B.67 and Lactobacillus plantarum
M.2. Food Research International, 148.
https://doi.org/10.1016/j.foodres.2021.110595

Isnan, M. H., Gelgel, K. T. P., & Suarjana, I. G. K. (2017). Isolasi dan Identifikasi
Bakteri dari Susu Kambing Peranakan Etawa Terindikasi Mastitis Klinis di

Beberapa Kecamatan di Kabupaten Banyuwangi. Buletin Veteriner Udayana,
9(1), 73-80.

Jain, P. M., Nellikka, A., & Kammara, R. (2024). Understanding bacteriocin
heterologous expression: A review. International Journal of Biological
Macromolecules,277(P1),133916.https://doi.org/10.1016/j.ijbiomac.2024.13
3916.

Javadi, K., Reza, M., Amir, S., Mohammadzadeh, H., Halaji, M., Parsian, H.,
Rajabnia, M., & Pournajaf, A. (2025). Anti-biofilm and antibacterial effect of


https://doi.org/10.3390/ani11040979
https://doi.org/10.1016/j.foodcont.2014.12.037
https://doi.org/10.1016/j.ijbiomac.2024.133916
https://doi.org/10.1016/j.ijbiomac.2024.133916

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

bacteriocin derived from Lactobacillus plantarum on the multidrug-resistant
Acinetobacter baumannii. 226(June 2024).

Jiang, Y. H., Xin, W. G., Yang, L. Y., Ying, J. P., Zhao, Z. S., Lin, L. B, Li, X. Z.,
& Zhang, Q. L. (2022). A novel bacteriocin against Staphylococcus aureus
from Lactobacillus paracasei isolated from Yunnan traditional fermented
yogurt: Purification, antibacterial characterization, and antibiofilm activity.
Journal of Dairy Science, 105(3), 2094-2107.
https://doi.org/10.3168/jds.2021-21126

Kaktcham, P. M., Foko Kouam, E. M., Tchabou Tientcheu, M. L., Temgoua, J. B.,
Wacher, C., Zambou Ngoufack, F., & Pérez-Chabela, M. de L. (2019). Nisin-
producing Lactococcus lactis subsp. lactis 2MT isolated from freshwater Nile
tilapia in Cameroon: Bacteriocin screening, characterization, and optimization
in a low-cost medium. Lwt, 107, 272-279.
https://doi.org/10.1016/].1wt.2019.03.007

Kaya, H. 1., & Simsek, O. (2019). Characterization of pathogen-specific
bacteriocins from lactic acid bacteria and their application within cocktail
against pathogens in milk. Lwt, 115(June).
https://doi.org/10.1016/j.1wt.2019.108464.

Kaya, H. 1., & Simsek, O. (2020). Characterization of pediococcus acidilactici
PFC69 and lactococcus lactis PFC77 bacteriocins and their antimicrobial
activities in tarhana fermentation. Microorganisms, 8(7), 1-13.
https://doi.org/10.3390/microorganisms8071083.

Kasimin, M. E., Shamsuddin, S., Molujin, A. M., Sabullah, M. K., Gansau, J. A.,
& Jawan, R. (2022). Enterocin: Promising Biopreservative Produced by
Enterococcus sp. Microorganisms, 10(4).
https://doi.org/10.3390/microorganisms10040684.

Kumariya, R., Garsa, A. K., Rajput, Y. S., Sood, S. K., Akhtar, N., & Patel, S.
(2019). Bacteriocins: Classification, synthesis, mechanism of action and
resistance development in food spoilage causing bacteria. Microbial
Pathogenesis, 128(October 2018), 171-177.
https://doi.org/10.1016/].micpath.2019.01.002.

Kumari, J., Singh, A., Pahumunto, N., Benjakul, S., & Buatong, J. (2025).
Antibacterial potential of cell-free supernatants from Liquorilactobacillus
nagelii and Lactococcus garvieae isolated from the gastrointestinal tract of
Asian green mussel (Perna viridis) against foodborne pathogenic and spoilage
bacteria. Journal of Agriculture and Food Research, 21(March), 101855.
https://doi.org/10.1016/j.jafr.2025.101855


https://doi.org/10.1016/j.lwt.2019.03.007
https://doi.org/10.3390/microorganisms8071083
https://doi.org/10.3390/microorganisms10040684
https://doi.org/10.1016/j.micpath.2019.01.002

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Kim, J., Ahn, J., & Ahn, C. (2022). Characterization of novel bacteriocin produced
by bacteriocinogenic Carnobacterium maltaromaticum isolated from raw milk.
Microbial Pathogenesis, 173(November).
https://doi.org/10.1016/j.micpath.2022.105872.

Kim, N. N., Kim, W. J., & Kang, S. S. (2019). Anti-biofilm effect of crude
bacteriocin derived from Lactobacillus brevis DFO1 on Escherichia coli and
Salmonella Typhimurium. Food Control, 98, 274-280.
https://doi.org/10.1016/j.foodcont.2018.11.004

Khan, H., Flint, S. H., & Yu, P. L. (2013). Determination of the mode of action of
enterolysin A, produced by Enterococcus faecalis B9510. Journal of Applied
Microbiology, 115(2), 484-494. https://doi.org/10.1111/jam.12240

Kho, K., Kadar, A. D., Bani, M. D., Pramanda, I. T., Martin, L., Chrisdianto, M.,
Pratama, F., & Devanthi, P. V. P. (2024). The Potential of Pediococcus

acidilactici Cell-Free Supernatant as a Preservative in Food Packaging
Materials. Foods, 13(5). https://doi.org/10.3390/foods13050644

Komara, D., Turnip, M., & Kurniatuhadi, R. (2022). POTENSI UJI DAYA
HAMBAT BAKTERI ASAM LAKTAT ISOLAT Lactobacillus sp. (KG61)
TERHADAP Escherichia coli DAN Staphylococcus aureus. Agroprimatech,
6(2), 25-31. https://doi.org/10.34012/agroprimatech.v6i1.2990

Klvwru, U. (2022). Food Science and Human Wellness Effect of bacteriocin-
producing Pediococcus acidilactici strains on the immune U [ UVGO CPF
KPVGUVKPCN b QTC QH PQTOCN OKEG. 11, 238-246.

Liang, Q., Zhou, W., Peng, S., Liang, Z., Liu, Z., Zhu, C., & Mou, H. (2025).
Current status and potential of bacteriocin-producing lactic acid bacteria
applied in the food industry. Current Research in Food Science, 10(October
2024), 100997. https://doi.org/10.1016/j.crfs.2025.100997

Li, H. W, Xiang, Y. Z., Zhang, M., Jiang, Y. H., Zhang, Y., Liu, Y. Y., Lin, L. B,
& Zhang, Q. L. (2021). A novel bacteriocin from Lactobacillus salivarius
against Staphylococcus aureus: Isolation, purification, identification,

antibacterial and antibiofilm activity. Lwt, 140.
https://doi.org/10.1016/}.1wt.2020.110826

Li, T., Teng, D., Mao, R., Hao, Y., Wang, X., & Wang, J. (2020). A critical review
of antibiotic resistance in probiotic bacteria. Food Research International, 136.
https://doi.org/10.1016/].foodres.2020.109571.

Li, Q., Chen, Q., Wu, Y., Chen, Z., Liu, Y., Fang, Z., & Deng, Q. (2023).
Purification, characterization and structural identification of a novel
bacteriocin produced by marine original Enterococcus durans YQ-6, and its


https://doi.org/10.1016/j.micpath.2022.105872
https://doi.org/10.34012/agroprimatech.v6i1.2990
https://doi.org/10.1016/j.lwt.2020.110826
https://doi.org/10.1016/j.foodres.2020.109571

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

inhibition of Listeria monocytogenes. Lwt, 173(December 2022), 114329.
https://doi.org/10.1016/j.1wt.2022.114329

Lin, T. H., & Pan, T. M. (2019). Characterization of an antimicrobial substance
produced by Lactobacillus plantarum NTU 102. Journal of Microbiology,
Immunology and Infection, 52(3), 409-417.
https://doi.org/10.1016/j.jmii.2017.08.003

Liu, G., Ren, G., Zhao, L., Cheng, L., Wang, C., & Sun, B. (2017). Antibacterial
activity and mechanism of bifidocin A against Listeria monocytogenes. Food
Control, 73, 854-861. https://doi.org/10.1016/j.foodcont.2016.09.036

Li, X, Yi, L., Dang, J., Dang, Y., & Liu, B. (2014). Purification of novel
bacteriocin produced by Lactobacillus coryniformis MXJ 32 for inhibiting

bacterial foodborne pathogens including antibiotic-resistant microorganisms.
Food Control, 46, 264-271. https://doi.org/10.1016/j.foodcont.2014.05.028

Madushanka, D., Vidanarachchi, J. K., Kodithuwakku, S., Nayanajith, G. R. A.,
Jayatilake, S., & Priyashantha, H. (2025). Isolation and characterization of
probiotic lactic acid bacteria from fermented traditional rice for potential
applications in food and livestock production. Applied Food Research, 5(1).
https://doi.org/10.1016/j.afres.2025.100865

Manalu MBF. 2009. Memperkenalkan naniura makanan khas Batak sebagai
hidangan appetizer. Majalah [lmiah Panorama Nusantara, 7(7):52-61.

Man, L. L., & Xiang, D.J. (2019). Characterization of a broad spectrum bacteriocin
produced by Lactobacillus plantarum MXG-68 from Inner Mongolia
traditional fermented koumiss. Folia Microbiologica, 64(6), 821-834.
https://doi.org/10.1007/s12223-019-00697-0

Mahdi, L. H., Auda, I. G., Ali, I. M., Alsaadi, L. G., & Zwain, L. A. H. (2018).
Antibacterial activity of a novel characterized and purified bacteriocin
extracted from Bifidobacterium adolescentis. Reviews and Research in
Medical Microbiology, 29(2), 73-80.
https://doi.org/10.1097/mrm.0000000000000128.

Marcelli, V., Osimani, A., & Aquilanti, L. (2024). Research progress in the use of
lactic acid bacteria as natural biopreservatives against Pseudomonas spp. in
meat and meat products: A review. Food Research International,
196(August), 115129. https://doi.org/10.1016/j.foodres.2024.115129.

Meade, E., Slattery, M. A., & Garvey, M. (2020). Bacteriocins, potent antimicrobial
peptides and the fight against multi drug resistant species: Resistance is futile?
Antibiotics, 9(1). https://doi.org/10.3390/antibiotics9010032.



https://doi.org/10.1016/j.foodcont.2014.05.028
https://doi.org/10.1016/j.foodres.2024.115129
https://doi.org/10.3390/antibiotics9010032

UNIVERSITAS
GADJAH MADA

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

Meng, F., Zhu, X., Zhao, H., Nie, T., Lu, F., Lu, Z., & Lu, Y. (2021). A class III

bacteriocin with broad-spectrum antibacterial activity from Lactobacillus
acidophilus NX2-6 and its preservation in milk and cheese. Food Control, 121.
https://doi.org/10.1016/j.foodcont.2020.107597

Merzoug, M., Dalache, F., Zadi Karam, H., & Karam, N. E. (2016). Isolation and

preliminary characterisation of bacteriocin produced by Enterococcus faecium
GHB21 isolated from Algerian paste of dates “ghars.” Annals of Microbiology,
66(2), 795-805. https://doi.org/10.1007/s13213-015-1165-3.

Miao, J., Zhou, J., Liu, G., Chen, F., Chen, Y., Gao, X., Dixon, W., Song, M., Xiao,

H.,, & Cao, Y. (2016). Membrane disruption and DNA binding of
Staphylococcus aureus cell induced by a novel antimicrobial peptide produced
by Lactobacillus paracasei subsp. tolerans FX-6. Food Control, 59, 609-613.
https://doi.org/10.1016/j.foodcont.2015.06.044

Mokoena, M. P. (2017). Lactic acid bacteria and their bacteriocins: Classification,

biosynthesis and applications against uropathogens: A mini-review.
Molecules, 22(8). https://doi.org/10.3390/molecules22081255

Muy, Y., Zhang, C., Jin, C. Z., Li, T., Jin, F. J., Lee, H. G., & Jin, L. (2024).

Antibacterial activity and action mode of crude bacteriocin C2-1 from
Ligilactobacillus salivarius C2-1 against Listeria monocytogenes CICC
21633. Lwt, 193(January), 0-9. https://doi.org/10.1016/].1wt.2024.115765

Miiller, E., & Radler, F. (1993). Caseicin, a bacteriocin from Lactobacillus casei.

Folia Microbiologica, 38(6), 441-446. https://doi.org/10.1007/BF02814392

Nabilla, A., & Advinda, L. (2022). Antimicrobic Activities Of Solid Soap Against

Staphylococcus aureus Dan Escherichia coli Human Pathogen Bacteria.
Serambi Biologi, 7(4), 306-310.

Nasution, S. A., Fachrial, E., Ginting, C. N., Liena, & Piska, F. (2023). Bacteriocin-

producing Pediococcus acidilacticic BAMA 15 isolated from “naniura”
traditional foods in North Sumatra, Indonesia. Biodiversitas, 24(5), 2830—
2835. https://doi.org/10.13057/biodiv/d240536

Niamah, A. K., Al-Sahlany, S. T. G., Verma, D. K., Shukla, R. M., Patel, A. R.,

Tripathy, S., Singh, S., Baranwal, D., Singh, A. K., Utama, G. L., Chavez
Gonzélez, M. L., Alhilfi, W. A. H.,, Srivastav, P. P., & Aguilar, C. N. (2024).
Emerging lactic acid bacteria bacteriocins as anti-cancer and anti-tumor agents
for human health. Heliyon, 10(17).
https://doi.org/10.1016/j.heliyon.2024.e37054.

Nirmala, J., Gaur, Y. D., & Lawrence, P. K. (2024). Isolation and characterization

of a bacteriocin produced by Cicer-Rhizobium. World Journal of


https://doi.org/10.1007/s13213-015-1165-3
https://doi.org/10.1016/j.lwt.2024.115765
https://doi.org/10.13057/biodiv/d240536
https://doi.org/10.1016/j.heliyon.2024.e37054

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Microbiology and Biotechnology, 17(8), 795-799.
https://doi.org/10.1023/A:1013504723799

Ning, Y., Hou, L., Li, M., Yang, Z., Ma, M., Wang, Z., Wang, S., & Jia, Y. (2021).
Dual-Target Antibacterial Mechanism of Phenyllactic Acid against
Pseudomonas fluorescens Based on Cell Membrane and DNA Damage. Shipin
Kexue/Food Science, 42(7), 60—67. https://doi.org/10.7506/spkx1002-6630-
20200406-072

Nissen-meyer, G. F. J. (2007). The Two-Peptide Class Il Bacteriocins : Structure ,
Production , and Mode of. 210-219. https://doi.org/10.1159/000104750.

Nissen-Meyer, J., Oppegard, C., Rogne, P., Haugen, H. S., & Kristiansen, P. E.
(2010). Structure and mode-of-action of the two-peptide (class-IIb)
bacteriocins. Probiotics and Antimicrobial Proteins, 2(1), 52-60.
https://doi.org/10.1007/s12602-009-9021-z.

Noda, M.; Miyauchi, R.; Danshiitsoodol, N.; Matoba, Y.; Kumagai, T.; Sugiyama,
M. Expression of Genes Involved in Bacteriocin Production and Self-
Resistance inLactobacillus brevis174A Is Mediated by Two Regulatory
Proteins. Appl. Environ. Microbiol. 2018, 84, ¢02707-17.

Oberg, T. S., McMahon, D. J., Culumber, M. D., McAuliffe, O., & Oberg, C. J.
(2022). Invited review: Review of taxonomic changes in dairy-related
lactobacilli.  Journal of Dairy  Science, 105(4), 2750-2770.
https://doi.org/10.3168/jds.2021-21138

Odunitan, T. T., Apanisile, B. T., Akinboade, M. W., Abdulazeez, W. O., Oyaronbi,
A. O, Ajayi, T. M., Oyekola, S. A., Ibrahim, N. O., Nafiu, T., Afolabi, H. O.,
Olayiwola, D. M., David, O. T., Adeyemo, S. F., Ayodeji, O. D., Akinade, E.
M., & Saibu, O. A. (2024). Microbial mysteries: Staphylococcus aureus and
the enigma of carcinogenesis. Microbial Pathogenesis, 194(July).
https://doi.org/10.1016/j.micpath.2024.106831

Oman TJ, van der Donk WA. Insights into the mode of action of the two-peptide
lantibiotic haloduracin. ACS Chem Biol 2009;4:865-74.

Oldak, A., Zielinska, D., Rzepkowska, A., & Kotozyn-Krajewska, D. (2017).
Comparison of Antibacterial Activity of Lactobacillus plantarum Strains
Isolated from Two Different Kinds of Regional Cheeses from Poland:
Oscypek and Korycinski Cheese. BioMed Research International, 2017.
https://doi.org/10.1155/2017/6820369

Oren, A., & Goker, M. (2022). Notification that new names of prokaryotes, new
combinations, and new taxonomic opinions have appeared in volume 72, part


https://doi.org/10.1023/A:1013504723799
https://doi.org/10.1159/000104750
https://doi.org/10.1007/s12602-009-9021-z
https://doi.org/10.1155/2017/6820369

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

8 of the IJSEM. International Journal of Systematic and Evolutionary
Microbiology, 72(11). https://doi.org/10.1099/ijsem.0.005644

Pakpahan, 1. F., Sumardianto, S., & Fahmi, A. S. (2020). PENGARUH LAMA
WAKTU PERENDAMAN BUMBU YANG BERBEDA TERHADAP
KARAKTERISTIK NANIURA IKAN MAS (Cyprinus carpio). Jurnal Illmu
Dan Teknologi Perikanan, 2(2), 7-12.
https://doi.org/10.14710/itpi.2020.9635

Pan, G., Zhao, X., Wang, C., Tian, Y., Gao, J., Sha, W., Yin, B., & Dong, W.
(2025). Antibacterial Activity of Bacteriocin-Like Inhibitory Substances
(BLIS) of Levilactobacillus brevis PG-11 against Salmonella Typhimurium.
Journal of Microbiology and Biotechnology, 35, €2502011.
https://doi.org/10.4014/jmb.2502.02011

Piazentin, A. C. M., Mendonga, C. M. N., Vallejo, M., Mussatto, S. 1., & de Souza
Oliveira, R. P. (2022). Bacteriocin-like inhibitory substances production by
Enterococcus faecium 135 in co-culture with Ligilactobacillus salivarius and

Limosilactobacillus reuteri. Brazilian Journal of Microbiology, 53(1), 131—
141. https://doi.org/10.1007/s42770-021-00661-6.

Piccart, K., Vasquez, A., Piepers, S., De Vliegher, S., & Olofsson, T. C. (2016).
Short communication: Lactic acid bacteria from the honeybee inhibit the in

vitro growth of mastitis pathogens. Journal of Dairy Science, 99(4), 2940—
2944. https://doi.org/10.3168/1ds.2015-10208.

Perez, R. H., Zendo, T., & Sonomoto, K. (2022). Multiple bacteriocin production
in lactic acid bacteria. Journal of Bioscience and Bioengineering, 134(4), 277—
287. https://doi.org/10.1016/].jbiosc.2022.07.007

Radha, K. R., & Tallapragada, P. (2015). Purification, characterization and
application of bacteriocin for improving the shelf-life of sprouts: An approach

to Bio preservation. International Journal of ChemTech Research, 8(8), 265—
277.

Rahayu, H. M., & Setiadi, A. E. (2023). Isolation and Characterization of
Indigenous Lactic Acid Bacteria from Pakatikng Rape, Dayak’s Traditional
Fermented Food. Jurnal Penelitian Pendidikan IPA, 9(2), 920-925.
https://doi.org/10.29303/jppipa.v9i2.2801

Rajabi, Z., Soltan Dallal, M. M., Afradi, M. R., Erfani, Y., Alinejad, D., Ranjbar,
R., & Kasra-Kermanshahi, R. (2022). Comparison of the Effect of Extracted
Bacteriocin and Lytic Bacteriophage on the Expression of Biofilm Associated
Genes in Streptococcus mutans. Advances in Materials Science and

Engineering, 2022. https://doi.org/10.1155/2022/5035280


https://doi.org/10.14710/jitpi.2020.9635
https://doi.org/10.3168/jds.2015-10208
https://doi.org/10.1016/j.jbiosc.2022.07.007
https://doi.org/10.29303/jppipa.v9i2.2801

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Ramos, S., Silva, V., de Lurdes Enes Dapkevicius, M., Canica, M., Tejedor-Junco,
M. T., Igrejas, G., & Poeta, P. (2020). Escherichia coli as commensal and
pathogenic bacteria among food-producing animals: Health implications of
extended spectrum B-lactamase (ESBL) production. Animals, 10(12), 1-15.
https://doi.org/10.3390/an110122239.

Rahmawati, D., I, M. P. P., Ulum, M., & Ulum, M. (2021). Identification and
Classification of Pathogenic Bacteria Using the K-Nearest Neighbor Method
Identifikasi Dan Klasifikasi Bakteri Patogen Dengan. 5(1).

Rasheed, H. A., Tuoheti, T., Zhang, Y., Azi, F., Tekliye, M., & Dong, M. (2020).
Purification and partial characterization of a novel bacteriocin produced by
bacteriocinogenic Lactobacillus fermentum BZS532 isolated from Chinese

fermented cereal beverage (Bozai). Lwt, 124.
https://doi.org/10.1016/j.1wt.2020.109113

Ren, S., Yuan, X., Liu, F., Fang, F., Igbal, H. M. N., Zahran, S. A., & Bilal, M.
(2022). Bacteriocin from Lacticaseibacillus rhamnosus sp. AS5: Isolation,
Purification, Characterization, and Antibacterial Evaluation for Sustainable
Food Processing. Sustainability (Switzerland), 14(15).
https://doi.org/10.3390/sul4159571

Rezia Elok Canrika, Indah Woro Utami, E. K. R. (2024). Isolasi dan Karakterisasi
Bakteri Asam Laktat Dari Fermentasi Stater Pada CUka Mandai Cempedak.
Pharmacia, 2(1), 16-23.
https://journal.universitasmulia.ac.id/index.php/pharmacia/article/view/868%
O0Ahttps://journal.universitasmulia.ac.id/index.php/pharmacia/article/downloa
d/868/420

Rizwan, D., & Masoodi, F. A. (2025). Isolation and characterization of Lactic acid
Bacteria from spontaneously fermented kohlrabi pickle of Jammu and
Kashmir, India. Applied Food Research, 5(2).
https://doi.org/10.1016/j.afres.2025.100973

Rodrigo, D., Rosell, C. M., & Martinez, A. (2021). Risk of bacillus cereus in
relation to rice and derivatives. Foods, 10(2).
https://doi.org/10.3390/fo0ds10020302.

Saryono, Ismawati, Pratiwi, N. W., Devi, S., Sipayung, M. Y., & Suraya, N. (2023).
Isolation and identification of lactic acid bacteria from traditional food
sarobuong of Kuantan Singingi District, Riau, Indonesia. Biodiversitas, 24(4),
2201-2206. https://doi.org/10.13057/biodiv/d240432

Sellam, A., Zerrouki, Y., Khalid, I., Maleb, A., & Meziane, M. (2025). Antibacterial
activity and molecular characterization of probiotic lactic acid bacteria isolated


https://doi.org/10.3390/ani10122239
https://doi.org/10.3390/foods10020302
https://doi.org/10.13057/biodiv/d240432

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

from traditional Moroccan fermented milk. Scientific African, 29.
https://doi.org/10.1016/j.sciaf.2025.e02887

Siagian, L. S., Manalu, K., & Nasution, R. A. (2024). Isolasi dan Identifikasi
Bakteri Asam Laktat dari Hasil Fermentasi Limbah Organik Kulit Buah (Eco-
Enzyme). BIOEDUSAINS:Jurnal Pendidikan Biologi Dan Sains, 7(1), 322—
334. https://doi.org/10.31539/bioedusains.v7i1.9967

Sinarsih, N. K., Rita, W. S., & Puspawati, N. M. (2021). Aktivitas Antibakteri
Fraksi Ekstrak Etanol Daun Trembesi (Samanea Saman (Jacq.) Merr)

Terhadap Staphylococcus Aureus. International Journal of Applied Chemistry
Research, 3(1), 1-5. https://doi.org/10.23887/ijacr.v3i1.32860.

Simons, A., Alhanout, K., & Duval, R. E. (2020). Bacteriocins, antimicrobial
peptides from bacterial origin: Overview of their biology and their impact
against multidrug-resistant bacteria. Microorganisms, 8(5).
https://doi.org/10.3390/microorganisms8050639.

Simanjuntak, R., Julianti, E., Silalahi, J., Rahayu, E. S., Teknologi, P., Pertanian,
H., Pertanian, F. T., & Gadjah, U. (2023). Dengke Naniura Sumber Bakteri
Asam Laktat Dengke Naniura Source of Lactic Acid Bacteria. 3(2).

Soltani, S., Hammami, R., Cotter, P. D., Rebuffat, S., Said, L. Ben, Gaudreau, H.,
Bédard, F., Biron, E., Drider, D., & Fliss, 1. (2021). Bacteriocins as a new
generation of antimicrobials: Toxicity aspects and regulations. FEMS
Microbiology Reviews, 45(1), 1-24. https://doi.org/10.1093/femsre/fuaa039.

Sukmawati, S., Sipriyadi, Yunita, M., Dewi, N. K., & Noya, E. D. (2022). Analysis
of bacteriocins of lactic acid bacteria isolated from fermentation of rebon
shrimp (Acetes sp.) in South Sorong, Indonesia as antibacterial agents.
Biodiversitas, 23(7), 3852-3859. https://doi.org/10.13057/biodiv/d230763.

Sukmawati, Hardianti, F., Sipriyadi, & Aziz, I. R. (2019). Identification of
pathogenic bacteria on the salted fish Lutjanus vivanus in Sorong city of West
Papua. Malaysian  Journal of  Microbiology, 15(3), 237-244.
https://doi.org/10.21161/mjm.180230.

Suresh, D., Puttananjaiah, M. H., & Appasaheb, M. (2025). Listeria monocytogenes
isolated on selective chromogenic plating media necessitates further
characterization to confirm its presence in dairy foods. 164(October 2024).

Steimle, A., Autenrieth, I. B., & Frick, J. S. (2016). Structure and function: Lipid
A modifications in commensals and pathogens. International Journal of
Medical Microbiology, 306(5), 290-301.
https://doi.org/10.1016/1.ijimm.2016.03.001



https://doi.org/10.3390/microorganisms8050639
https://doi.org/10.1093/femsre/fuaa039
https://doi.org/10.13057/biodiv/d230763
https://doi.org/10.21161/mjm.180230
https://doi.org/10.1016/j.ijmm.2016.03.001

ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Singh, S. S., De Mandal, S., Lalnunmawii, E., & Senthil Kumar, N. (2018).
Antimicrobial, antioxidant and probiotics characterization of dominant
bacterial isolates from traditional fermented fish of Manipur, North-East India.
Journal of Food Science and Technology, 55(5), 1870-1879.
https://doi.org/10.1007/s13197-018-3103-4

Shu, H., He, X., Hong, Z., Dong, K., Zou, Y., Cao, M., Wang, R, Xu, Y., Liao, L.,
Zuo, H., & Pei, X. (2024). Screening and genome analysis of potential
probiotic lactic acid bacteria with broad-spectrum antibacterial activity from
Sichuan sun-dried vinegar grains (Cupei). Lwt, 202(May), 116288.
https://doi.org/10.1016/j.1wt.2024.116288.

Tamang, J. P., Tamang, N., Thapa, S., Dewan, S., Tamang, B., Yonzan, H., Rai, A.
K., Chettri, R., Chakrabarty, J., & Kharel, N. (2012). Microorganisms and
nutritional value of ethnic fermented foods and alcoholic beverages of North
East India. Indian Journal of Traditional Knowledge, 11(1), 7-25.

Trejo-Gonzalez, L., Gutiérrez-Carrillo, A. E., Rodriguez-Hernandez, A. 1., del
Rocio Lopez-Cuellar, M., & Chavarria-Hernandez, N. (2022). Bacteriocins
Produced by LAB Isolated from Cheeses within the Period 2009-2021: a
Review. Probiotics and Antimicrobial Proteins, 14(2), 238-251.
https://doi.org/10.1007/s12602-021-09825-0

Tremonte, P., Pannella, G., Succi, M., Tipaldi, L., Sturchio, M., Coppola, R.,
Luongo, D., & Sorrentino, E. (2017). Antimicrobial activity of Lactobacillus
plantarum strains isolated from different environments: A preliminary study.
International Food Research Journal, 24(2), 852—859.

Torres, S., Veron, H., Contreras, L., & Isla, M. 1. (2020). An overview of plant-
autochthonous microorganisms and fermented vegetable foods. Food Science
and Human Wellness, 9(2), 112—-123.
https://doi.org/10.1016/j.fshw.2020.02.006

Toomey, N., Bolton, D., & Fanning, S. (2010). Characterisation and transferability
of antibiotic resistance genes from lactic acid bacteria isolated from Irish pork
and beef abattoirs. Research in Microbiology, 161(2), 127-135.
https://doi.org/10.1016/].resmic.2009.12.010.

Uezen, J. D., Ficoseco, C. A., Fatima Nader-Macias, M. E., & Vignolo, G. M.
(2023). Identification and characterization of potential probiotic lactic acid
bacteria isolated from pig feces at various production stages. Canadian Journal
of Veterinary Research, 87(2), 127-145.

Vaicikauskaité, M., Ger, M., Valius, M., Maneikis, A., Lastauskiené, E., Kalédiené,
L., & Kaunietis, A. (2019). Geobacillin 26 - high molecular weight bacteriocin
from a thermophilic bacterium. International Journal of Biological

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura


https://doi.org/10.1007/s13197-018-3103-4
https://doi.org/10.1016/j.lwt.2024.116288
https://doi.org/10.1016/j.resmic.2009.12.010

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura
ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.

Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Macromolecules, 141, 333-344.
https://doi.org/10.1016/j.ijbiomac.2019.09.047

Wang, Y., Shang, N., Huang, Y., Gao, B., & Li, P. (2024). The Progress of the
Biotechnological Production of Class Ila Bacteriocins in Various Cell
Factories and Its Future Challenges. International Journal of Molecular
Sciences, 25(11). https://doi.org/10.3390/ijms25115791.

Wang, Y., Qin, Y., Zhang, Y., Wu, R., & Li, P. (2019). Antibacterial mechanism
of plantaricin LPL-1, a novel class Ila bacteriocin against Listeria
monocytogenes. Food Control, 97, 87-93.
https://doi.org/10.1016/j.foodcont.2018.10.025.

Wang, Y., Wu, J., Lv, M., Shao, Z., Hungwe, M., Wang, J., Bai, X., Xie, J., Wang,
Y., & Geng, W. (2021). Metabolism Characteristics of Lactic Acid Bacteria
and the Expanding Applications in Food Industry. Frontiers in Bioengineering
and Biotechnology, 9. https://doi.org/10.3389/fbioe.2021.612285

Wang, Z., Zhang, Y., Chen, C., Fan, S., Deng, F., & Zhao, L. (2023). A novel
bacteriocin isolated from Lactobacillus plantarum W3-2 and its biological
characteristics. Frontiers in Nutrition, 9.
https://doi.org/10.3389/fnut.2022.1111880

Wayah, S. B., & Philip, K. (2018). Pentocin MQ1: A novel, broad-spectrum, pore-
forming bacteriocin from Lactobacillus pentosus CS2 with quorum sensing

regulatory mechanism and biopreservative potential. Frontiers in
Microbiology, 9(MAR). https://doi.org/10.3389/fmicb.2018.00564

Wen, L. S., Philip, K., & Ajam, N. (2016). Purification, characterization and mode
of action of plantaricin K25 produced by Lactobacillus plantarum. Food
Control, 60, 430-439. https://doi.org/10.1016/j.foodcont.2015.08.010.

Xiang, Y. Z., Wu, G., Zhang, Y. P, Yang, L. Y., Zhang, Y. M., Zhao, Z. S., Deng,
X. Y., & Zhang, Q. L. (2022). Inhibitory effect of a new bacteriocin RSQ04
purified from Lactococcus lactis on Listeria monocytogenes and its application
on model food systems. Lwt, 164. https://doi.org/10.1016/].1wt.2022.113626

Xu, J., Wang, Z., Shi, Z., Liu, M., Fan, X., Zhang, T., Wu, Z., Zhu, M., Tu, M., &
Pan, D. (2025). Detection and development of lactic acid bacteria bacteriocins
- A hint on the screening of bacteriocins of lactic acid bacteria. Lwt, 222.
https://doi.org/10.1016/j.1wt.2025.117627

Yang, G., Yue, Y., Li, D., Duan, C., Qiu, X., Zou, Y., Zhu, Y., Lauridsen, C., &
Wang, J. (2020). Antibacterial and immunomodulatory effects of
Pheromonicin-NM on Escherichia coli-challenged bovine mammary epithelial


https://doi.org/10.1016/j.ijbiomac.2019.09.047
https://doi.org/10.3390/ijms25115791
https://doi.org/10.1016/j.foodcont.2018.10.025
https://doi.org/10.3389/fnut.2022.1111880
https://doi.org/10.1016/j.foodcont.2015.08.010
https://doi.org/10.1016/j.lwt.2022.113626

ELISA CLAUIDA SIMANGUNSONG, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

cells. International Immunopharmacology, 84(May), 1-7.
https://doi.org/10.1016/].intimp.2020.106569.

Yang, H., Liu, Y., Nychas, G. J. E., Luo, X., Zhu, L., Mao, Y., Dong, P., & Zhang,
Y. (2024). Utilizing lactic acid bacteria and their metabolites for controlling
Listeria monocytogenes in meat products: Applications, limitations, and future
perspectives. Trends in Food Science and Technology, 152(August).
https://doi.org/10.1016/j.tifs.2024.104699.

Zaatout, N. (2022). An overview on mastitis-associated Escherichia coli:
Pathogenicity, host immunity and the use of alternative therapies.
Microbiological Research, 256(December 2021).
https://doi.org/10.1016/j.micres.2021.126960.

Zapasnik, A., Sokotowska, B., & Bryla, M. (2022). Role of Lactic Acid Bacteria in
Food Preservation and Safety. Foods, 11(9), 1-17.
https://doi.org/10.3390/foods11091283

Zhang, Z., Wu, R., Xu, W., Cocolin, L., Liang, H., Ji, C., Zhang, S., Chen, Y., &
Lin, X. (2023). Combined effects of lipase and Lactiplantibacillus plantarum
1-24-LJ on physicochemical property, microbial succession and volatile

compounds formation in fermented fish product. Journal of the Science of
Food and Agriculture, 103(5), 2304-2312. https://doi.org/10.1002/jsfa.12445

Zhang, J., Gu, S., Zhang, T., Wu, Y., Ma, J., Zhao, L., Li, X., & Zhang, J. (2022).
Characterization and antibacterial modes of action of bacteriocins from
Bacillus coagulans CGMCC 9951 against Listeria monocytogenes. Lwt,
160(February). https://doi.org/10.1016/].1wt.2022.113272.

Zhao, X., & Kuipers, O. P. (2021). Nisin- And Ripcin-Derived Hybrid
Lanthipeptides  Display  Selective  Antimicrobial Activity against
Staphylococcus aureus. ACS Synthetic Biology, 10(7), 1703-1714.
https://doi.org/10.1021/acssynbio.1c00080

Zhu, R., Li, B., Han, S., Gu, Q., & Song, D. (2024). Purification , characterization
, and antimicrobial mechanism of a novel broad-spectrum bacteriocin
produced by Lactiplantibacillus plantarum SCA12 from Traditional Chinese
Fermented Mustard greens. LWT, 211(May), 116933.
https://doi.org/10.1016/j.1wt.2024.116933

Zimina, M., Babich, O., Prosekov, A., Sukhikh, S., Ivanova, S., Shevchenko, M.,
& Noskova, S. (2020). Overview of global trends in classification, methods of
preparation and application of bacteriocins. Antibiotics, 9(9), 1-21.
https://doi.org/10.3390/antibiotics9090553.

Skrining dan Karakterisasi Bakteri Asam Laktat Penghasil Bakteriosin dari Fermentasi Naniura


https://doi.org/10.1016/j.intimp.2020.106569
https://doi.org/10.1016/j.tifs.2024.104699
https://doi.org/10.1016/j.micres.2021.126960
https://doi.org/10.3390/foods11091283
https://doi.org/10.1016/j.lwt.2022.113272
https://doi.org/10.1021/acssynbio.1c00080
https://doi.org/10.3390/antibiotics9090553

	DAFTAR PUSTAKA

