
DAFTAR PUSTAKA 

 

Adlini, M.N. and Umaroh, H.K. (2020). Karakterisasi tanaman jeruk (Citrus sp.) di 

Kecamatan Nibung Hangus Kabupaten Batu Bara Sumatera Utara. KLOROFIL, 

4(1), ISSN 2598-6015. https://doi.org/10.30821/kfl:jibt.v4i1.8921.  

Adri, T. A., Thayeb, A. M. D. R. ., Ridwan, L. A., & Fitriani, A. (2023). Sosialisasi dan 

Edukasi Penggunaan Vitamin Pada Anak di Kabupaten Sinjai. Batara Wisnu : 

Indonesian Journal of Community Services, 3(1), 171–180. 

https://doi.org/10.53363/bw.v3i1.164  

Anabel, A., Wijaya, C. D., & Lokanata, S. (2020). Uji Efektivitas Antibakteri Ekstrak 

Kulit Buah Markisa Ungu (Passiflora edulis sims) terhadap Staphylococcus aureus. 

Healthy Tadulako Journal (Jurnal Kesehatan Tadulako), 6(3), 79-85. 

https://jurnal.untad.ac.id/jurnal/index.php/HealthyTadulako  

Anantachoke & Natthinee. (2023). Kombucha Beverages Produced from Fruits, Vegetables, 

and Plants: A Review on Their Pharmacological Activities and Health Benefits. 

Foods, 12(9) , 1818. https://www.mdpi.com/2304-8158/12/9/1818. 

Ano, Y., Ohya, R., Kita, M., Taniguchi, Y., & Kondo, K. (2019). Theaflavins Improve 

Memory Impairment and Depression-Like Behavior by Regulating Microglial 

Activation. Molecules, 24(3), 467. https://doi.org/10.3390/molecules24030467  

Ardheniati, M., Andriani, M. A. M., & Amanto, B. S. (2009). Kinetika fermentasi pada teh 

kombucha dengan variasi jenis teh berdasarkan pengolahannya. Biofarmasi Journal 

of Natural Product Biochemistry, 7(1), 48–55. 

https://doi.org/10.13057/biofar/f070106.  

Ashenafi, M. (2008). Review Article: A Review on the Microbiology of Indigenous 

Fermented Foods and Beverages of Ethiopia. Ethiopian Journal of Biological 

Sciences, 5(2), 189–245. https://doi.org/10.4314/ejbs.v5i2.39036 

 

Chakravorty, S. (2016). Kombucha Tea Fermentation:Microbial and Biochemical 

Dynamics. International Journal of Food Microbiology, 220, 63–72. 

https://doi.org/10.1016/j.ijfoodmicro.2015.12.015 

Karakteristik Produk Fermentasi Kombucha dengan Kombinasi Sari Buah Markisa (Passiflora edulis
Sims)
dan Daun Jeruk Nipis (Citrus aurantiifolia)
Allyesa Putri Kridarianti, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.30821/kfl:jibt.v4i1.8921
https://doi.org/10.53363/bw.v3i1.164
https://jurnal.untad.ac.id/jurnal/index.php/HealthyTadulako
https://www.mdpi.com/2304-8158/12/9/1818
https://doi.org/10.3390/molecules24030467
https://doi.org/10.13057/biofar/f070106
https://doi.org/10.4314/ejbs.v5i2.39036
https://doi.org/10.1016/j.ijfoodmicro.2015.12.015


Chandrakala, S. K., Lobo, R. O., & Dias, F. O. (2019). Kombucha (Bio-Tea): An elixir for 

life?. Nutrients in Beverages, 591-616. https://doi.org/10.1016/B978-0-12-816802-

7.000207 

Cheepchirasuk, N., Kaewkod, T., Suriyaprom, S., Intachaisri, V., Ngamsaard, P., & 

Tragoolpua, Y. (2025). Functional metabolites and inhibitory efficacy of kombucha 

beverage on pathogenic bacteria, free radicals and inflammation. Scientific Reports, 

15, 19187. https://doi.org/10.1038/s41598-025-03545-z  

Chen, M., Wang, X., Liu, Y., Li, P., Wang, R., & Jiang, L. (2022). Discoloration 

investigations of yellow lantern pepper sauce (Capsicum chinense Jacq.) fermented 

by Lactobacillus plantarum: Effect of carotenoids and physiochemical 

indices. Molecules, 27(20), 7139. https://doi.org/10.3390/molecules27207139 

Cholidah, A. I., Danu, D., & Nurrosyidah, I. (2020) 

Pengaruh lama waktu fermentasi kombucha rosela (Hibiscus sabdariffa L.) terhadap 

aktivitas antibakteri Escherichia coli. Jurnal Riset Kefarmasian Indonesia, 2(3), 186–

210. https://doi.org/10.33759/jrki.v2i3.102.  

Coelho, R. M. D., Almeida, A. L., do Amaral, R. Q. G., da Mota, R. N., & de Sousa, P. H. 

M. (2022). Microbial composition, bioactive compounds, potential benefits and risks 

associated with kombucha: A concise review. Fermentation, 9(5), 472. 

https://doi.org/10.3390/fermentation9050472  

Cohen, G., Sela, D. A., & Nolden, A. A. (2023). Sucrose Concentration and Fermentation 

Temperature Impact the Sensory Characteristics and Liking of 

Kombucha. Foods, 12(16), 3116. https://doi.org/10.3390/foods12163116  

Dalsgaard, A., Reichert, P., Mortensen, H., Sandström, A., Kofoed, P., Larsen, J.L., & 

Mølbak, K. (1997). Application of Lime (Citrus aurantifolia) Juice to Drinking 

Water and Food as a Cholera-Preventive Measure. Journal of Food Protection, 

60(11), 1329–1333. https://doi.org/10.4315/0362-028X-60.11.1329 

De Filippis, F., Troise, A.D., Vitaglione, P. and Ercolini, D. (2018). Different temperatures 

select distinctive acetic acid bacteria species and promotes organic acids production 

during Kombucha tea fermentation. Food Microbiology, 73, 11–16. 

https://doi.org/10.1016/j.fm.2018.01.008  

De Lima, A.S.L., de Medeiros Felipe, A.T., de Oliveira Paiva, E.M., Medeiros, R.D., de 

Karakteristik Produk Fermentasi Kombucha dengan Kombinasi Sari Buah Markisa (Passiflora edulis
Sims)
dan Daun Jeruk Nipis (Citrus aurantiifolia)
Allyesa Putri Kridarianti, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/B978-0-12-816802-7.000207
https://doi.org/10.1016/B978-0-12-816802-7.000207
https://doi.org/10.1038/s41598-025-03545-z
https://doi.org/10.3390/molecules27207139
https://doi.org/10.33759/jrki.v2i3.102
https://doi.org/10.3390/fermentation9050472
https://doi.org/10.3390/foods12163116
https://doi.org/10.4315/0362-028X-60.11.1329
https://doi.org/10.1016/j.fm.2018.01.008


Sousa Junior, F.C., Matsui, K.N., Zucolotto, S.M. and da Silva Pedrini, M.R. (2025). 

Fermentation of passion fruit leaf tea with kombucha inoculum: An upcycling 

approach for the development of functional fermented beverages. Food Research 

International, 218, 116870. https://doi.org/10.1016/j.foodres.2025.116870  

Djasmasari, W. & Rahmatia, L. (2020). Isolasi Bakteri Asam Asetat pada Scoby Kombucha 

Teh Hijau. WARTA AKAB, 44(2), 121-122. https://doi.org/10.55075/wa.v44i2.20  

Dusgun, C. (2024). An investigation of the impact of fermentation conditions and total acid 

contents on the kombucha tea. Biotechnology Journal International, 28(5), 1–7. 

https://doi.org/10.9734/bji/2024/v28i5735  

Effendi, V.P. & Parhusip, A.J.N. (2021). Kajian literatur spesifikasi mutu fisikokimia dan 

mikrobiologis water kefir dengan variasi konsentrasi substrat dan starter. Jurnal 

Teknologi Pangan dan Kesehatan, 3(2), 66–76. 

https://doi.org/10.36441/jtepakes.v3i2.558  

Elfirta, R.R., Ferdian, P.R., Setyawan, R.H., Saskiawan, I., Mahani, M., Nurjanah, N., 

Pribadi, A., Anggita, S. and Manullang, E.S.D. (2023). Changes in titrable acidity, 

pH, and reducing sugars of ganoderma kombucha with honey after the fermentation 

process. IOP Conference Series: Earth and Environmental Science, 1271(1). 

https://doi.org/10.1088/1755-1315/1271/1/012078  

 

GBIF.org. (2024). Passiflora edulis Sims.. Global Biodiversity Information Facility. 

Retrieved 10 April, 2026, from https://www.gbif.org/species/2874190.  

Ghafar MFA, Prasad N, Weng KK, Ismail A. (2010). Flavonoid, hespiridine, total phenolic 

content and antioxidant activities from citrus species. African Journal of 

Biotechnology, 9(3), 326-30. https://doi.org/10.5897/AJB09.1229  

Greenwalt, C. J., Steinkraus, K. H., & Ledford, R. A. (2000). Kombucha, the fermented tea: 

microbiology, composition, and claimed health effects. Journal of Food Protection, 

63(7), 976–981. https://doi.org/10.4315/0362-028x-63.7.976  

Hammel, R., Karakilic, V., & Shaw, F. (2016). The affect of temperature and pH on the 

food safety of kombucha tea. School of Health Sciences, British Columbia Institute 

of Technology, Burnaby, BC. https://doi.org/10.47339/ephj.2016.91  

Hadiansyah, L., A., M., Ari, N. O., & Rahmawati, R. Y. (2020). Uji organoleptik nugget 

Karakteristik Produk Fermentasi Kombucha dengan Kombinasi Sari Buah Markisa (Passiflora edulis
Sims)
dan Daun Jeruk Nipis (Citrus aurantiifolia)
Allyesa Putri Kridarianti, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.foodres.2025.116870
https://doi.org/10.55075/wa.v44i2.20
https://doi.org/10.9734/bji/2024/v28i5735
https://doi.org/10.36441/jtepakes.v3i2.558
https://doi.org/10.1088/1755-1315/1271/1/012078
https://www.gbif.org/species/2874190
https://doi.org/10.5897/AJB09.1229
https://doi.org/10.4315/0362-028x-63.7.976
https://doi.org/10.47339/ephj.2016.91


daging sapi dengan penambahan tepung daun kelor. AVES: Jurnal Ilmu Peternakan, 

12(1), 52–62. https://doi.org/10.35457/aves.v12i1.1132 

Huang, R. (2024). Exploring kombucha: Production, microbiota biotransformation, flavor, 

health benefits and potential risks. ACS Food Science & Technology, 4(7), 1610–

1625. https://doi.org/10.1021/acsfoodscitech.4c00242 

Hutapea, J. R. (2000). Inventaris tanaman obat Indonesia, Badan penelitian dan 

Pengembangan Kesehatan, Jakarta : Penerbit ISFI. 

Iqbal, B., Alabbosh, K. F., Raheem, A., Ullah, I., Khan, A. R., & Memon, M. S. (2025). 

Microbial transformation: The role of fermentation in advancing nutritional quality 

and human health. Archives of Microbiology, 207(9), 228. 

https://doi.org/10.1007/s00203-025-04435-8 

 

 

Indriyani, N. N., Anshori, J. A., Permadi, N., Nurjanah, S., & Julaeha, E. (2023). Bioactive 

Components and Their Activities from Different Parts of Citrus 

aurantifolia (Christm.) Swingle for Food Development. Foods, 12(10), 2036.  

https://doi.org/10.3390/foods12102036  

Integrated Taxonomic Information System (ITIS). (2011). Rutaceae of North America 

Update, database (version 2011). Retrieved April 11, 2026.  

Jain, S., Arora, P. and Popli, H. (2020). A comprehensive review on Citrus aurantifolia 

essential oil: its phytochemistry and pharmacological aspects. Brazilian Journal of 

Natural Sciences, 3(2), 354–364. https://doi.org/10.31415/bjns.v3i2.101  

Jayabalan, Rl. (2014). A Review on Kombucha Tea-Microbiology, Composition, 

Fermentation, Beneficial Effects, Toxicity, and Tea Fungus. Comprehensive Reviews 

in Food Science and Food Safety, 13(4), 538–50. https://doi.org/10.1111/1541-

4337.12073  

Junge, J. Y., Mielby, L. A., Byrne, D. V., et al. (2020). Taste Interactions between Sweetness 

of Sucrose and Sourness of Citric and Tartaric Acid among Chinese and Danish 

Consumers. Foods, 9, 1425. https://doi.org/10.3390/foods9101425 

Kapp, J. M., &Sumner, W. (2019). Kombucha: a systematic review of the empirical 

eviden ce of human health benefit. Annals of Epidemology, 66-70. 

Karakteristik Produk Fermentasi Kombucha dengan Kombinasi Sari Buah Markisa (Passiflora edulis
Sims)
dan Daun Jeruk Nipis (Citrus aurantiifolia)
Allyesa Putri Kridarianti, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.35457/aves.v12i1.1132
https://doi.org/10.1021/acsfoodscitech.4c00242
https://doi.org/10.1007/s00203-025-04435-8
https://doi.org/10.3390/foods12102036
https://doi.org/10.31415/bjns.v3i2.101
https://doi.org/10.1111/1541-4337.12073
https://doi.org/10.1111/1541-4337.12073
https://doi.org/10.3390/foods9101425


https://doi.org/10.1016/j.annepidem.2018.11.001  

Khamidah, A. & Antarlina, S. S. (2020). Peluang minuman kombucha sebagai pangan 

fungsional. Agrika: Jurnal Ilmu-Ilmu Pertanian, 14(2), 184 200. 

https://doi.org/10.31328/ja.v14i2.1753  

Khasanah, D.U. and Dewi, E.N. (2024). Karakteristik produk minuman kombucha 

berdasarkan komposisi bahan baku dan waktu fermentasi. Distilat: Jurnal Teknologi 

Separasi, 10(4), 754–763. https://doi.org/10.33795/distilat.v10i4.6593  

Kim, J., & Adhikari, K. (2020). Current Trends in Kombucha: Marketing Perspectives and 

the Need for Improved Sensory Research. Beverages, 6(1), 15. 

https://doi.org/10.3390/beverages6010015  

Kumar, V. and Joshi, V. (2016). Kombucha: Technology, microbiology, production, 

composition and therapeutic value. International Journal of Food and Fermentation 

Technology, 6(1), 13-24. https://doi.org/10.5958/2277-9396.2016.00022.2  

Landis, E. A., Fogarty, E., Edwards, J. C., Popa, O., Eren, A. M., & Wolfe, B. E. (2022). 

Microbial diversity and interaction specificity in kombucha tea fermentations. 

mSystems, 7(3), e00157-22. https://doi.org/10.1128/msystems.00157-22 

Laureys, D., Britton, S.J., & De Clippeleer, J. (2020). Kombucha tea fermentation: a review. 

Journal of the American Society of Brewing Chemists, 79(4), 335–358. 

https://doi.org/10.1080/03610470.2020.1869830.  

Leal, M., V. Suarez, R. Jayabalan, H.Oros, A. Escarlante-aburto. (2018). A review on Health 

Benefits of Kombucha Nutritional Compounds and Metabolites. CYTA - J. Food, 

16(1), 390–399. https://doi.org/10.1080/19476337.2017.1410499  

Madigan, M. T., Bender, K. S., Buckley, D. H., Sattley, W. M., & Stahl, D. A. (2018). Brock 

Biology of Microorganisms (15th ed.). Pearson Education. 

Malbaša, R.V., Lončar, E.S., Vitas, J.S. & Čanadanović-Brunet, J.M. (2011). Influence of 

starter cultures on the antioxidant activity of kombucha beverage. Food Chemistry, 

127(4), 1727–1731. https://doi.org/10.1016/j.foodchem.2011.02.048  

May A., Narayanan S., Alcock J., Varsani A., Maley C., Aktipis A. (2019). Kombucha: a 

novel model system for cooperation and conflict in a complex multi-species microbial 

ecosystem. PeerJ 7:e7565 https://doi.org/10.7717/peerj.7565 

Miranda, J. F., Luz, L. F., Flemming, N. P., Treichel, H., Colla, L. M., & Colla, E. (2022). 

Karakteristik Produk Fermentasi Kombucha dengan Kombinasi Sari Buah Markisa (Passiflora edulis
Sims)
dan Daun Jeruk Nipis (Citrus aurantiifolia)
Allyesa Putri Kridarianti, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.annepidem.2018.11.001
https://doi.org/10.31328/ja.v14i2.1753
https://doi.org/10.33795/distilat.v10i4.6593
https://doi.org/10.3390/beverages6010015
https://doi.org/10.5958/2277-9396.2016.00022.2
https://doi.org/10.1128/msystems.00157-22
https://doi.org/10.1080/03610470.2020.1869830
https://doi.org/10.1080/19476337.2017.1410499
https://doi.org/10.1016/j.foodchem.2011.02.048
https://doi.org/10.7717/peerj.7565


Kombucha: A review of substrates, regulations, composition, and biological 

properties. Journal of Food Science, 87(2), 503–527. https://doi.org/10.1111/1750-

3841.16029 

Mousavi, S.M., Hashemi, S.A., Zarei, M., Gholami, A., Lai, C.W., Chiang, W.H., Omidifar, 

N., Bahrani, S. and Mazraedoost, S. (2020). Recent progress in chemical composition, 

production, and pharmaceutical effects of kombucha beverage: A complementary and 

alternative medicine. Evidence-Based Complementary and Alternative Medicine,  

pp.1–14. https://doi.org/10.1155/2020/4397543.  

Neffe-Skocińska, K., Sionek, B., Ścibisz, I., & Kołożyn-Krajewska, D. (2017). Acid contents 

and the effect of fermentation condition of Kombucha tea beverages on 

physicochemical, microbiological and sensory properties. CyTA – Journal of Food, 

15(4), 601–607. https://doi.org/10.1080/19476337.2017.1321588 

Nurmalasari, R., Phattanaviroj, T. & Alfalisyado. (2025). Consumer acceptance of herbal 

drinks as functional beverages: Evidence from Generation Z in Indonesia. BIO Web 

of Conferences, 201, 05001. https://doi.org/10.1051/bioconf/202520105001 

Oliveira, P.V. de., Silva Júnior, A.H. da., Oliveira, C.R.S. de., Assumpção, C.F. & Ogeda, 

C.H. (2023). Kombucha benefits, risks and regulatory frameworks: A review. Food 

Chemistry Advances, 2, 100288. https://doi.org/10.1016/j.focha.2023.100288 

Parse, R.N., Mane, S., & Naglot, U. (2018). Effect of Different Chemicals on Root Growth 

Success of Cuttings in Passion Fruit. International Journal of Current Microbiology 

and Applied Sciences, 7(9). https://doi.org/10.20546/ijcmas.2018.709.391 

Ravikumar, C. (2014). Review on Herbal Teas. Journal Pharmaceutical Science and 

Research, 6(5), 236-238.  

Reddy LJ, Jalli RD, Jose B, Gopu S. (2012). Evaluation of Antibacterial & Antioxidant 

Activities of The Leaf Essential Oil & Leaf Extract of Citrus aurantifolia. Asian 

Journal of Biochemical and Pharmaceutical Research, 2(2), 346-53.  

Rudnicki, M., Oliveira de., M. R. Pereira,T.V., Reginanto, F. H., Dal Pizzol, and 

Antioxidant Moreira. (2007). Antiglycation Propertes of Passiflora alata and 

Passiflora edulis Extract. J. Agric Food Chem, 100(11), 719-724. 

https://doi.org/10.1016/j.foodchem.2005.10.043  

Sakurai & Kenta. (2013). Role of the Glyoxylate Pathway in Acetic Acid Production by 

Karakteristik Produk Fermentasi Kombucha dengan Kombinasi Sari Buah Markisa (Passiflora edulis
Sims)
dan Daun Jeruk Nipis (Citrus aurantiifolia)
Allyesa Putri Kridarianti, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1111/1750-3841.16029
https://doi.org/10.1111/1750-3841.16029
https://doi.org/10.1155/2020/4397543
https://doi.org/10.1080/19476337.2017.1321588
https://doi.org/10.1051/bioconf/202520105001
https://doi.org/10.1016/j.focha.2023.100288
https://doi.org/10.20546/ijcmas.2018.709.391
https://doi.org/10.1016/j.foodchem.2005.10.043


Acetobacter Aceti. Journal of Bioscience and Bioengineering, 115(1), 32-36. 

https://doi.org/10.1016/j.jbiosc.2012.07.017  

Santos, T.B., de Araujo, F.P., Neto, A.F., de Freitas, S.T., Araújo, J.S., de Oliveira Vilar, 

S.B., Brito Araújo, A.J. and Lima, M.S. (2021). Phytochemical compounds and 

antioxidant activity of the pulp of two Brazilian passion fruit species: Passiflora 

cincinnata Mast. and Passiflora edulis Sims. International Journal of Fruit Science, 

21(1), 255–269. https://doi.org/10.1080/15538362.2021.1872050 

Saputro, A.E., Laswati, D.T., Puspitasari, D. and Laksana, E.M.B. (2025). Karakteristik 

fisikokimia dan mikrobiologis minuman fermentasi kombucha kunir putih 

(Curcuma mangga Val.) sebagai pangan fungsional. Jurnal Sains dan Teknologi 

Pangan, 10(4), 8731–8742. https://doi.org/10.63071/9znqwv53  

Silva, S.F. da, Cavalcante, M.P., Sensheng, Y., Silva, S. dos S. & Gaban, S.V.F. (2024) 

Physicochemical properties, antioxidant activity, and sensory profiles of kombucha 

and kombucha-like beverages prepared using passion fruit (Passiflora edulis) and 

apple (Malus pumila). ACS Agricultural Science & Technology, 4, 938–946. 

https://doi.org/10.1021/acsagscitech.4c00372 

Sreeramulu, G., Zhu, Y., & Knol, W. (2000). Kombucha Fermentation and Its Antimicrobial 

Activity. Journal of Agricultural and Food Chemistry, 48(6), 2589–2594. 

https://doi.org/10.1021/jf991333m  

Sipahutar, S. A., Elwina, E., Zulkifli, Z. (2024). Pengaruh Jenis Gula Dan Waktu fermentasi 

Terhadap Kualitas Minuman Fermentasi Kombucha Air Kelapa. Jurnal Riseta 

(Jurnal Riset, Inovasi, Teknologi, dan Terapan) Jurusan Teknik Kimia Politeknik 

Negeri Lhokseumawe, 2(2), 53. https://doi.org/10.30811/ristera.v2i2.5468  

Siregar, A.E.H. & Gultom, T. (2018). Karakterisasi Morfologi (Passiflora) Markisa Di 

Kabupaten Karo Sumatera Utara. Prosiding Seminar Nasional Biologi dan 

Pembelajarannya Universitas Negeri Medan, 12 Oktober 2018 

http://digilib.unimed.ac.id/35468/1/Arti cle.pdf 

Suffys, S., Richard, G., Burgeon, C., Werrie, P.-Y., Haubruge, E., Fauconnier, M.-L. and 

Goffin, D. (2023). Characterization of aroma active compound production during 

kombucha fermentation: Towards the control of sensory profiles. Foods, 12(8), 

1657. https://doi.org/10.3390/foods12081657  

Karakteristik Produk Fermentasi Kombucha dengan Kombinasi Sari Buah Markisa (Passiflora edulis
Sims)
dan Daun Jeruk Nipis (Citrus aurantiifolia)
Allyesa Putri Kridarianti, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.jbiosc.2012.07.017
https://doi.org/10.1080/15538362.2021.1872050
https://doi.org/10.63071/9znqwv53
https://doi.org/10.1021/acsagscitech.4c00372
https://doi.org/10.1021/jf991333m
https://doi.org/10.30811/ristera.v2i2.5468
http://digilib.unimed.ac.id/35468/1/Arti%20cle.pdf
https://doi.org/10.3390/foods12081657


Tan, W. C., Muhialdin, B. J. & Hussin, A. S. M. (2020). Influence of storage conditions on 

the quality, metabolites, and biological activity of soursop (Annona muricata L.) 

kombucha. Frontiers in Microbiology, 11, 1-10. 

https://doi.org/10.3389/fmicb.2020.603481  

Taufik, M., & Maruddin, F. (2020). Karakteristik sensoris produk minuman whey 

fermentasi dengan penggunaan persentase sukrosa. Jurnal Teknologi Industri 

Pertanian, 30(1), 36–42. https://doi.org/10.24961/j.tek.ind.pert.2020.30.1.36  

Tran, T., Grandvalet, C., Verdier, F., Martin, A., Alexandre, H., & Tourdot-Maréchal, R. 

(2020). Microbial dynamics between yeasts and acetic acid bacteria in kombucha: 

Impacts on the chemical composition of the beverage. Foods, 9(7), 963. 

https://doi.org/10.3390/foods9070963 

Tran, T., Grandvalet, C., Verdier, F., Martin, A., Alexandre, H. & Tourdot-Maréchal, R. 

(2020). Microbiological and technological parameters impacting the chemical 

composition and sensory quality of kombucha. Comprehensive Reviews in Food 

Science and Food Safety, 19, 1–21. https://doi.org/10.1111/1541-4337.12574  

Valero-Cases, E., Cerdá-Bernad, D., Pastor, J.-J., & Frutos, M.-J. (2020). Non-Dairy 

Fermented Beverages as Potential Carriers to Ensure Probiotics, Prebiotics, and 

Bioactive Compounds Arrival to the Gut and Their Health 

Benefits. Nutrients, 12(6), 1666. https://doi.org/10.3390/nu12061666  

Villarreal-Soto, S. A., Beaufort, S., Bouajila, J., Souchard, J. P., & Taillandier, P. (2018). 

Understanding Kombucha Tea Fermentation: A Review. Journal of Food Science, 

83(3), 580- 588. https://doi.org/10.1111/1750-3841.14068  

Vitas, J. S. (2018). Chemical Composition and Biological Activity of Novel Types of 

Kombucha Beverages with Yarrow. Journal of functional foods, 44, 95–102. 

https://doi.org/10.1016/j.jff.2018.02.019  

Wang, B., Rutherfurd-Markwick, K., Zhang, X.-X. and Mutukumira, A.N. (2022). 

Kombucha: Production and microbiological research. MDPI Foods, 11(21), 3456. 

https://doi.org/10.3390/foods11213456 

Wang, S., Li, C., Wang, Y., Wang, S., Zou, Y., Sun, Z., & Yuan, L. (2023). Changes on 

physicochemical properties and volatile compounds of Chinese kombucha during 

fermentation. Food Bioscience, 55, 103029. 

Karakteristik Produk Fermentasi Kombucha dengan Kombinasi Sari Buah Markisa (Passiflora edulis
Sims)
dan Daun Jeruk Nipis (Citrus aurantiifolia)
Allyesa Putri Kridarianti, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.3389/fmicb.2020.603481
https://doi.org/10.24961/j.tek.ind.pert.2020.30.1.36
https://doi.org/10.3390/foods9070963
https://doi.org/10.1111/1541-4337.12574
https://doi.org/10.3390/nu12061666
https://doi.org/10.1111/1750-3841.14068
https://doi.org/10.1016/j.jff.2018.02.019
https://doi.org/10.3390/foods11213456


https://doi.org/10.1016/j.fbio.2023.103029  

Wistiana, D., Dan Zubaidah, E. (2015). Karakteristik Kimiawi Dan Mikrobiologis 

Kombucha Dari Berbagai Daun Tinggi nol Selama Fermentasi. Jurnal Pangan dan 

Agroindustri, 3(4), 1446- 1457. 

 

Karakteristik Produk Fermentasi Kombucha dengan Kombinasi Sari Buah Markisa (Passiflora edulis
Sims)
dan Daun Jeruk Nipis (Citrus aurantiifolia)
Allyesa Putri Kridarianti, Prof. Dr. Endah Retnaningrum, S.Si., M.Eng.
Universitas Gadjah Mada, 2026 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1016/j.fbio.2023.103029

