
54 
 

DAFTAR PUSTAKA 

 

AOAC. 1975. Official Method of Analysis. 12th ed. Association of Official 
Analytical Chemists. Washington DC. 

Aunsbjerg, S. D., A. H. Honore, J. Marcussen, P. Ebrahimi, F. K. 
Vogensen, C. Benfeldt, T. Skov, dan S. Knochel. 2015. Contribution 
of volatiles to the antifungal effect of Lactobacillus paracasei in 
defined medium and yogurt. Int. J. Food Microbiol. 194: 46-53. 

Boycheva, Svetlana., D. Todor, N. Naydenova, dan G. Mihaylova. 2011. 
Quality characteristics of yogurt from goat’s milk, supplemented 
with fruit juice. Czech J. Food Sci. 29(1): 24-30. 

BPS. 2016. Produksi susu segar menurut provinsi, 2009-2016. Available 
at https://www.bps.go.id/linkTableDinamis/view/id/1083. Accession 
date 5th March 2017. 

BSN. 2009. Standar Nasional Indonesia (SNI) 2981:2019. Yogurt. Badan 
Standarisasi Nasional. Jakarta. 

BSN. 2011. Standar Nasional Indonesia (SNI) 3141.1:2011. Susu Segar 
Bagian 1: Sapi. Badan Standarisasi Nasional. Jakarta. 

Collins, M. D., B. A. Phillips, dan P. Zanoni. 1989. Deoxyribonucleic acid 
homology studies of Lactobacillus casei, Lactobacillus paracasei 
sp. nov., subsp. paracasei and subsp. tolerans, and Lactobacillus 
rhamnosus sp. nov., comb. nov.. Int. J. Syst. Evol. Microbiol. 39(2): 
105-108. 

Dahlan, H. A., dan N. A. Sani. 2017. The interaction effect of mixing starter 
cultures on homemade natural yogurt’s pH and viscosity. Int. J. 
Food Studies 6(2): 152-158. 

El Bashiti, T. A. 2010. Production of yoghurt by locally isolated starters: 
Streptococcus thermophilus and Lactobacillus bulgaricus. J. Al 
Azhar Univ. 12: 56-58. 

Fardiaz, S. 1993. Analisis Mirobiologi Pangan. Raja Grafindo Persada, 
Jakarta. 

Gibson, G. R., dan M. B. Roberfroid. 1995. Dietary modulation of the 
human colonic microbiota: Introducing the concept of prebiotics. J. 
Nutr. 125(6): 1401-1412. 

PENGARUH PERBEDAAN KULTUR STARTER TERHADAP KUALITAS FISIKO-KIMIA DAN
MIKROBIOLOGIS YOGHURT ASAL SUSU
KAMBING PERANAKAN ETAWAH
ARYO PUJO SAKTI, Widodo, SP., M.Sc., Ph.D; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.bps.go.id/linkTableDinamis/view/id/1083


55 
 

Guevarra, R., dan V.L. Barraquio. 2015. Viable counts of lactic acid 
bacteria in Philippine commercial yogurts. Int. J. Dairy Sci. Pro. 
2(5): 24-28. 

Hadiwiyoto, S. 1994. Teori dan Prosedur Pengujian Mutu Susu dan Hasil 
Olahannya. Liberty, Yogyakarta. 

Jandal, J. M. 1996. Comparative aspects of goat and sheep milk. Small 
Rumin. Res. 22(2): 177-185. 

Jiang, T., A. Mustapha, dan D. A. Savaiano. 1996. Improvement of lactose 
digestion in humans by ingestion of unfermented milk containing 
Bifidobacterium longum. J. Dairy Sci. 79(5): 750–757. 

Kearney, N., H. M. Stack, J. T. Tobin, V. Chaurin, M. A. Fenelon, G. F. 
Fitzgerald, R. P. Ross, dan C. Stanton. 2011. Lactobacillus 
paracasei NFBC 338 producing recombinant beta-glucan positively 
influences the functional properties of yoghurt. Int. Dairy J. 21(8): 
561-567. 

Kristo, E., C. G. Biliaderis, dan N. Tzanetakis. 2003. Modelling of 
rheological, microbiological and acidification properties of a 
fermented milk product containing a probiotic strain of Lactobacillus 
paracasei. Int. Dairy J. 13(7): 517-528. 

Laws, A. P. dan V. M. Marshall. 2001. The relevance of 
exopolysaccharides to the rheological properties in milk fermented 
with ropy strains of lactic acid bacteria. Int. Dairy J. 11(9): 709-721. 

Marchesseau, S. dan J. L. Cuq. 1995. Water-holding capacity and 
characterization of protein interactions in processed cheese. J. 
Dairy Res. 62(3): 479–489. 

Miller, R. G. 1986. Beyond ANOVA, Basics of Applied Statistics. John 
Wiley & Sons, Inc, USA. 

Novita, C. I., A. Sudono, I. K. Sutama, dan T. Toharmat. 2006. 
Produktivitas kambing Peranakan Etawah yang diberi ransum 
berbasis jerami padi fermentasi. Med. Pet. 29(2): 96-106. 

Nuraida, L., R. R. Bastomi, dan S. Nurjanah. 2011. Evaluasi Lactobacillus 
berpotensi sebagai probiotic yang diisolasi dari ASI untuk 
fermentasi yoghurt. Seminar Nasional PATPI. 165-172. 

Nuri, A., F. Kusnandar, dan D. Herawati. 2011. Analisis Pangan. Dian 
Rakyat, Jakarta. 

PENGARUH PERBEDAAN KULTUR STARTER TERHADAP KUALITAS FISIKO-KIMIA DAN
MIKROBIOLOGIS YOGHURT ASAL SUSU
KAMBING PERANAKAN ETAWAH
ARYO PUJO SAKTI, Widodo, SP., M.Sc., Ph.D; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/



56 
 

Osmanagaoglu, O., F. Kiran, dan I. F. Nes. 2011. A probiotic bacterium, 
Pediococcus pentosaceus OZF, isolated from human breast milk 
produces pediocin AcH/PA-1. Afr. J. Biotechnol. 10(11): 2070-2079. 

Ouwehand, A. C., E. M. Tuomola., S. Tolkko, dan S. Salminen. 2001. 
Assesment of adhesion properties of novel probiotic strain to 
human intestinal mucus. Int. J. Food Microbiol. 64(1-2): 119-126. 

Papagianni, M. dan S. Anastasiadou. 2009. Pediocins: The bacteriocins of 
Pediococci. sources, production, properties and applications. 
Microb. Cell Fact. 8(1): 3. 

Park Y. W., M. Juarez, M. Ramos, dan G. F. W. Haenlein. 2007. 
Physicochemical characteristics of goat and sheep milk. Small 
Rumin. Res. 68(1-2): 88-113. 

Park, Y. W. dan G. F. W. Haenlein. 2013. Milk and Dairy Products in 
Human Nutrition: Production, Composition, and Health. John Wiley 
& Sons, New York. 

Pimentel, T. C., S. Garcia, dan S. H. Prudencio. 2011. Effect of long-chain 
inulin on the texture profile and survival of Lactobacillus paracasei 
ssp. paracasei in set yoghurts during refrigerated storage. Int. J. 
Dairy Technol. 65(1): 104-110. 

Plummer, D. T. 1987. An Introduction to Practical Biochemistry. McGraw- 
Hill Book Company, London. 

Pricilia, L. 2015. Kualitas Fisiko-kimia dan Mikrobiologis Susu Kambing 
Peranakan Ettawa Fermentasi dengan Starter Lactobacillus 
paracasei M104 dan Pediococcus pentosaceus M103. Skripsi 
Sarjana Peternakan. Fakultas Peternakan, Universitas Gadjah 
Mada, Yogyakarta. 

Purnomo, H. dan Adiono. 1987. Ilmu Pangan. UI Press, Jakarta. 

Robinson, R. 2002. Dairy Microbiology Handbook. John Wiley and Sons, 
Inc, New York. 

Rosartio, R., Y. Suranindyah, S. Bintara, dan Ismaya. 2015. Produksi dan 
komposisi susu kambing peranakan ettawa di dataran tinggi dan 
dataran rendah daerah istimewa Yogyakarta. Buletin Peternakan. 
39(3): 180-188. 

Selvaggi, M., V. Laudadio, C. Dario, dan V. Tufarelli. 2014. Major proteins 
in goat milk: an updated overview on genetic variability. Mol. Biol. 
Rep. 41(2): 1035-1048. 

PENGARUH PERBEDAAN KULTUR STARTER TERHADAP KUALITAS FISIKO-KIMIA DAN
MIKROBIOLOGIS YOGHURT ASAL SUSU
KAMBING PERANAKAN ETAWAH
ARYO PUJO SAKTI, Widodo, SP., M.Sc., Ph.D; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/



57 
 

Shu, G., C. Li, H. Chen, dan C. Wang. 2014. Effect of inoculum and 
temperature on the fermentation of goat yogurt. Adv. J. Food Sci. 
Technol. 6(1): 68-71. 

Sudarmadji, S., B. Haryono, dan Suhardi. 1997. Prosedur Analisa untuk 
Bahan Makanan dan Pertanian Edisi Ke-4. Penerbit Liberty, 
Yogyakarta. 

Suwito, W., W. S. Nugroho, AETH Wahyuni, dan B. Sumiarto. 2014. 
Analisis mikrobiologi susu kambing Peranakan Ettawa (PE) dari 
kabupaten Sleman Yogyakarta. J. Ked. Hewan. 8(2): 101-104. 

Tamime, A. 2006. Fermented Milks. Blackwell Science Ltd, Singapore. 

Tamime, A. 2007. Structure of Dairy Products. Blackwell Publishing Ltd, 
London. 

Tamime, A. Y., dan R. K. Robinson. 2007. Tamime and Robinson's 
Yoghurt: Science and Technology. 3rd ed. Woodhead Publishing 
Limited and CRC Press LLC, New York. 

Tanasupawat, S., S. Okada, M. Kozaki, dan K. Komagata. 1993. 
Characterization of Pediococcus pentosaceus and Pediococcus 
acidilactici strains and replacement of the type strain of P. 
acidilactici with the proposed neotype DSM 20284. Int. J. Syst. 
Bacteriol. 43(4): 860-863. 

USDEC. 2005. Reference Manual For U.S. Milk Powders. U.S. Dairy 
Export Council, U.S.A. 

Walstra, P., J. T. M. Wouters, dan T. J. Geurts. 2006. Dairy Science and 
Technology. 2nd ed. CRC Press and Taylor & Francis Group, New 
York. 

Wang, X., H. Ren, D. Liu, B. Wang, W. Zhu, dan W. Wang. 2013. H(+) -
ATPase-defective variants of Lactobacillus delbrueckii subsp. 
bulgaricus contribute to inhibition of postacidification of yogurt 
during chilled storage. J. Food Sci. 78(2): 297-302. 

Widagdha, S. dan F. C. Nisa. 2015. Pengaruh penambahan sari anggur 
(Vitis vinifera L.) dan lama fermentasi terhadap karakteristik fisiko 
kimia yoghurt. JPA. 3(1): 248-258. 

Widodo. 2003. Bioteknologi Susu. Lacticia Press, Yogyakarta. 

Widodo., A. V. Rachmawati, R. Chulaila, I. G. S. Budisatria. 2012. 
Produksi dan evaluasi kualitas susu bubuk asal kambing peranakan 
ettawa (PE). J. Teknol. dan Industri Pangan 23(2): 132-139. 

PENGARUH PERBEDAAN KULTUR STARTER TERHADAP KUALITAS FISIKO-KIMIA DAN
MIKROBIOLOGIS YOGHURT ASAL SUSU
KAMBING PERANAKAN ETAWAH
ARYO PUJO SAKTI, Widodo, SP., M.Sc., Ph.D; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/



58 
 

Widodo., Indratiningsih, Nurliyani, E. Wahyuni, dan T. T. Taufiq. 2016. 
Isolation and identification of goat milk-derived Lactobacillus 
paracasei M104 and Pediococcus pentosaceus M103 and their 
potential use as starter culture for fermentation. J. Microbiol. 
Biotech. Food Sci. 5(4): 374-377. 

Winarno, F. G. 1993. Pangan Gizi Teknologi dan Konsumen. Gramedia 
Pustaka Utama, Jakarta. 

Wright, A. von., dan L. Axelsson. 2012. Lactic acid bacteria: An 
introduction. In: Lactic Acid Bacteria : Microbiological and 
Functional Aspects. 4th ed. Lahtinen S., A. C. Ouwehand, S. 
Salminen, A. v. Wright (eds.). CRC Press, New York. 

 

PENGARUH PERBEDAAN KULTUR STARTER TERHADAP KUALITAS FISIKO-KIMIA DAN
MIKROBIOLOGIS YOGHURT ASAL SUSU
KAMBING PERANAKAN ETAWAH
ARYO PUJO SAKTI, Widodo, SP., M.Sc., Ph.D; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2018 | Diunduh dari http://etd.repository.ugm.ac.id/


