Pengaruh Suhu terhadap Pertumbuhan Enterobacter cloacae CK03 dan Pembentukan Histamin
Salwa Raihana, Indun Dewi Puspita, S. P., M. Sc., Ph. D.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

VI. DAFTAR PUSTAKA

Alen, Y., Agresa, F. L., Yuliandra, Y. 2017. Analisis Kromatografi Lapis Tipis (KLT) dan
Aktivitas Antihiperurisemia Ekstrak Rebung Schizotachyum brachycladum Kurz pada
Mencit Putih Jantan. Jurnal Sains Farmasi & Kimia 3(2): 146-152

Allen, D. G., Green, D. P., Bolton, G. E., Jaykus, L. A., dan Cope, W. G. 2005. Detection and
Indentification of Histamine-Producing Bacteria Associated with Harvesting and
Processing Mahimahi and Yellowfin Tuna. Journal of Food Protection 68(8): 1676-1682

Antoine, F. R., Wei, C. I, Little, R. C., dan Marshall, M. R. 1999. HPLC method for analysis of
free amino acids in fish using o-phthaldialdehyde precolumn derivatization. J. of Agric.
and Fd Chem. 47(12): 5100-5107.

Baranyi, J. & T.A. Roberts. 1995. Mathematics of predictive food microbiology. Int Journal of
Microbiology 26: 199-218

Beuk, J.F., Chornock F. W., Rice E. E. 1948. http://www.jbc.org/. Diakses pada 5 September 20109.

Borade, P. S., Ballar, C. C., Lee, D. K. C. 2007. A fishy cause of sudden near fatal hypotension.
Resuscitation 72(1): 158-160

Chen, R., Deng, Y., Yang, L., Wang, J., dan Xu, F. 2016. Determination of Histamine by High-
Performance Liquid Chromatography After Precolumn Derivatization with o-
Phthalaldehyde-Sulfite. Journal of Chromatographic Science 54(4): 547-553

Davin-Regli, A., dan Pagés, J.M. 2015. Enterobacter aerogenes and Enterobacter cloacae;
Versatile Bacterial Pathogens Confronting Antibiotic Treatment. Front Microbiology 18:6.

Dityanawarman, A. 2018. Analisis Hubungan Suhu Dengan Parameter Pertumbuhan Bakteri
Penghasil Histamin Pada Ikan Cakalang. Fakultas Pertanian. Universitas Gadjah Mada.
Thesis

[DKP] Departemen Kelautan dan Perikanan. 2007a. Keputusan Direktur Jenderal Pengolahan dan
Pemasaran Hasil Perikanan No. 010/DJ-P2HP/2007 tentang Program Monitoring Hasil
Perikanan. Jakarta: DKP

Dwidjoseputro, D. 1994. Dasar-Dasar Mikrobiologi.Cet ke-12. Jakarta: Djambatan.

[EC] European Commission. 2004. Regulation (EC) No 853/2004 of the European Parliament and
of the Council of 29 April 2004 laying down specific hygiene rules for food of animal
origin. Official J of European Union 226: 22-82.

[EC] European Commission. 2011. Notification list in Rapid Alert System for Food and Feed
(RASFF) Portal. https://webgate.ec.europa.eu/rasff-window/portal/index. (diakses 31
Desember 2018)

Ekawati, Yulia. 2014. Perubahan Komposisi Asam Amino dan Mineral lkan Cakalang
(Katsuwonus pelamis) Akibat Proses Penggorengan. Skripsi. Institut Pertanian Bogor.

Emborg, J & P. Dalgaard. 2008. Growth, inactivation and histamine formation of Morganella
psychrotolerans and Morganella morganii — development and evaluation of predictive
models. International Journal of Food Microbiology 128: 234-243.

Enjalbert, F., Richard, C., Attisso, M., & Cremieux, A. 1979. Detection and significance
of histidine decarboxylase (HDC) in “Klebsiella”, “Enterobacter”, and “Serratia”. Annales
de Microbiologie: 385-388

Fitri, R. 2012. Jenis Asam Amino Terpenting. http://www.amazine.co. Diakses pada 24 September
2018.

34


https://webgate.ec.europa.eu/rasff-window/portal/index

Pengaruh Suhu terhadap Pertumbuhan Enterobacter cloacae CK03 dan Pembentukan Histamin
Salwa Raihana, Indun Dewi Puspita, S. P., M. Sc., Ph. D.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Food and Drug Administration. 2011. Fish and Fishery Products Hazards and Controls Guidance
4™ Edition. Florida.

Freitas, R. 2018. https://fishbase.org/summary/107. Diakses pada 2 September 2019.

Fujii, T., Hiraishi, A., Kobayashi, T., Yoguchi, R., & Okuzumi, M. 1997. Identification
of the psychrophilic histamine-producing marine bacteria previously referred
to as the N-group bacteria. Fisheries Science 63: 807-810.

Gonowiak, Z, R. Gajevska, and E. Lipka. 1990. Histidine decarboxylase activity and free histidine
and histamine levels in fish meat. Pantstw Zokl Hig. 41(1-2): 50-57.

Nieto-Alamilla, G., Marquez-Gémez, R., Garcia-Gélvez, A., Morales-Figueroa, G., dan Arias-
Montafio, J. 2016. The Histamine Hs Receptor: Structure, Pharmacology, and Function.
Molecular Pharmacology 90(5): 649-673

Hayun., Nelly, D. L., dan Masrijal, C. D. P. 2007. Penetapan Kadar Triprolidina Hidroklorida dan
Pseudoefedrina Hidroklorida dalam Sediaan Sirup Obat Influenza secara Kromatografi
Lapis Tipis Densitometri. Majalah llmu Kefarmasian 4(2): 59-72.

Heruwati, E. S., Sophia, R. A., dan Mangunwardoyo, W. 2008. Penghambatan Enzim L-Histidine
Decarboxylase dari Bakteri Pembentuk Histamin Menggunakan Asam Benzoat. Jurnal
Pascapanen dan Bioteknologi Kelautan dan Perikanan 3(2): 97-106.

Irianto, H. E. 2008. Teknologi Penanganan dan Penyimpanan lkan Tuna Segar Di Atas Kapal.
Squalen 3(2): 41-50

Januar, H.I. 2009. Perbandingan Beberapa Metode Analisis Histamin untuk Produk Perikanan.
Squalen 4(2): 48-54

Jarvis, W. R., dan Highsmith, A. K. 1983. Bacterial Growth and Endotoxin in Lipid Emulsion.
Journal of Clinical Microbiology 19(1): 17-20.

Joshi, P. and Bhoir, V. S. 2011. Study of Histamine Forming Bacteria in Commercial fish samples
of Kalyan city. International Journal of Current Scientific Research, 1 (2): 39-42.

Kanki, M., Yoda, T., Tsukamoto, T., & Shibata, T. 2002. Klebsiella pneumoniae produces no
histamine: Raoultella planticola and Raoultella ornithinolytica strains are histamine
producers. Applied and Environmental Microbiology 68: 3462-3466.

Kawabata, T., Ishizaka, K., Miura, T., & Sasaki, T. 1956. Studies on the food poisoning associated
with putrefaction of marine products e VII. An outbreak of allergy-like food poisoning
caused by “sashimi” of Parathunnus mebachi and the isolation of causative bacteria (in
Japanese with English abstract) Bulletin of the Japanese Society of Scientific Fisheries 22:
41-47.

Keer M, Paul L, Sylvia A, Carl R. 2002. Effect of storage condition on histamine formation in
fresh and canned tuna.Victoria: Comissioned by Food Safety Unit.

Kimura, B., Hokimoto, S., Takahashi, H., & Fuijii, T. 2000. Photobacterium histaminum
Okuzumi et al. 1994 is a later subjective synonym of Photobacterium
damselae subsp. damselae (Love et al. 1981) Smith et al. 1991. International
Journal of Systematic and Evolutionary Microbiology 50: 1339-1342.

[KKP] Kementerian Kelautan dan Perikanan. 2017. Analisis data pokok Kementerian
Kelautan dan Perikanan 2017. Pusat Data Statistik dan Informasi KKP. Jakarta

35



Pengaruh Suhu terhadap Pertumbuhan Enterobacter cloacae CK03 dan Pembentukan Histamin
Salwa Raihana, Indun Dewi Puspita, S. P., M. Sc., Ph. D.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Lehane, L. dan Olley, J. 1999. Histamine (scombroid) fish poisoning: a review in a risk assessment
framework. National office of Animal and Plant Health. Canberra.

Lieber, E. R. dan Taylor, S. L. 1978. Thin-Layer Chromatographic Screening Methods for
Histamine in Tuna Fish. Journal of Chromatography A 153: 143-152

Ma, H., Shieh, K.J., dan Lee, S.L. 2006. Application of ELISA Technique. Nature and Science 42:
45-57

Madigan, M. T. 2009. Brock Biology of Microorganisms Twelfth  Edition.
Pearson Benjamin Cummings.

Mahaliyana, A.S., Jinadasa, B.K., Liyanage, N.P., Jayasinghe, G.D., dan Jayamame, S.C. 2015.
Nutritional Composition of Skipjack Tuna (Katsuwonus pelamis) Caught from the Oceanic
Waters around Sri Lankae. American Journal of Food and Nutrition 3: 106-111

Mangunwardoyo, W., Sophia, R.A., & Heruwati, E.S. (2007). Seleksi dan pengujian aktivitas
enzim L-Histidine Decarboxylase dari bakteri pembentuk histamine. Makara Sains, 11(2),
104- 109.

Margareta, G. 2019. Pertumbuhan dan Produksi Histamin oleh Citrobacter freundii CK01 pada
Berbagai Suhu. Universitas Gadjah Mada. Skripsi.

Maulana, Hilman., Afrianto, Eddy., dan Rustikawati, lke. 2012. Analisis Bahaya dan Penentuan
Titik Pengendalian Kritis Pada Penanganan Tuna Segar Utuh Di PT. Bali Ocean Anugrah
Linger Indonesia Benoa-Bali. Jurnal Perikanan dan Kelautan 3(4): 1-5

McLauchlin, J., Little, C. L., Grant, K. A., dan Mithani, V. 2006. Scombrotoxic Fish Poisoning.
Journal of Public Health 28: 61-62

Muchtadi T. R. dan S. K. Betty. 1980. Petunjuk Praktikum Mikrobiologi Hasil Pertanian 2.
Departemen Pendidikan Tinggi dan Kebudayaan. Jakarta.

Nahla, T.K. dan Farag, H.E.S.M. 2005. Histamine and Histamine Producing Bacteria in Some
Local and Imported Fish and Their Public Health Significance. Research Journal of
Agriculture and Biological Sciences 1(4): 329-336.

Ndaw A, Zinedine A, Bouseta A. 2007. Assessment of histamine formation during fermentation
of sardine (Sardina pilchardus) with lactic acid bacteria. World Journal of Diary and
Food Science 2(2): 42-48.

Nurhajati, T., Soepranianondo, K., dan Lokapirnasari, W. P. 2016. Uji Aktivitas Pertumbuhan
Enterobacter cloacae Selulotik Aerob Rumen-1 Isolat Asal Limbah Cairan Rumen Sapi
Peranakan Ongole. Jurnal Veteriner 17(3): 383-388

Nurjanah, Hidayat T, Perdana SM. 2015. Analisis Faktor-faktor yang memengaruhi konsumsi
ikan pada wanita dewasa di Indonesia. Jurnal Pengolahan Hasil Perikanan Indonesia 18(1):
11-18

Bjornsdottir-Butler, K., Green, D. P., Bolton, G. E., dan McClellan-Green, P. D. 2015. Control of
Histamine-Producing Bacteria and Histamine Formation in Fish Muscle by Trisodium
Phosphate. Journal of Food Science 80: 1253-1258.

Pramundita, B. 2018. Pengaruh Waktu Tunda Proses Terhadap Kadar Histamin lkan Tuna Skipjack
dan Yellowfin pada Berbagai Ukuran. Institut Pertanian Bogor. Skripsi.

Rashedi, M., Dorcheh, M. P., Salajegheh, M., Mohammadi, A., Hajimirzaei, M. R., dan Rahimi,
E. 2013. Determination of Histamine in Iranian Cheese using Enzyme-Linked
Immunosorbent Assay (ELISA) Method. African Journal of Biotechnology 12(3).

Ratkowsky, D.A., R.K. Lowry, T.A. McMeekin, A.N. Stokes & R.E. Chandler. 1982. Model for
bacterial culture growth rate throughout the entire biokinetic temperature range. Journal of
Bacteriology 154: 12221226

36


https://www.google.com/search?safe=strict&sxsrf=ACYBGNQenFP_Pm3EeShhCpTT0dvSU56b2g:1569897751855&q=Madigan+MT+(2009).+Brock+Biology+of+Microorganisms+Twelfth+Edition.+Pearson+Benjamin+Cummings.&spell=1&sa=X&ved=0ahUKEwjS09TuhPrkAhWaF3IKHQmyA5QQkeECCC8oAA
https://www.google.com/search?safe=strict&sxsrf=ACYBGNQenFP_Pm3EeShhCpTT0dvSU56b2g:1569897751855&q=Madigan+MT+(2009).+Brock+Biology+of+Microorganisms+Twelfth+Edition.+Pearson+Benjamin+Cummings.&spell=1&sa=X&ved=0ahUKEwjS09TuhPrkAhWaF3IKHQmyA5QQkeECCC8oAA

Pengaruh Suhu terhadap Pertumbuhan Enterobacter cloacae CK03 dan Pembentukan Histamin
Salwa Raihana, Indun Dewi Puspita, S. P., M. Sc., Ph. D.

Universitas Gadjah Mada, 2019 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Rhee JE, Rhee JH, Ryu PY, Choi SH. 2002. Identification of the cadBA operon from Vibrio
vulnificus and its influence on survival to acid stress. FEMS Microbiol Lett 208: 245-251

Rolfe MD, Rice CJ, Lucchini S, Pin C, Thompson A, Cameron AD, Alston M, Stringer MF, Betts
RP, Baranyi J, Peck MW. 2012. Lag phase is a distinct growth phase that prepares bacteria
for exponential growth and involves transient metal accumulation. Journal of Bacteriology
194(3): 686-701.

Seumahu, C., dan Fransina, E. 2009. Analisis Kandungan Histamin Sebagai Bioindikator Kualitas
Produk Perikanan Pada lkan Jenis Scombridae Secara Spektofotometri Berdasarkan
Lamanya Waktu Penyimpanan. Seminar Nasional Himpunan Kimia Indonesia.

Shahidi F, Botta JR. 1994. Seafoods: Chemistry, Processing Technology, and Quality. London :
Blackie Academic and Professional : 10-33.

Tabor, H., dan Hayaishi, O. 1951. The Enzymatic Conversion of Histidine to Glutamic Acid.
Journal of Biology Chemistry 194: 171-175

Tao, Z., Sato, M., Han, Y., Tan, Z., Yamaguchi, T., dan Nakano, T. 2011. A Simple and Rapid
Method for Histamine Analysis in Fish and Fishery Products by TLC Determination. Food
Control 72: 1154-1157

Yesudhason, P. 2013. Distribution patterns of toxic metals in the marine oyster Saccostrea
cucullata from the Arabian Sea in Oman: spatial, temporal, and size variations.
Springerplus 2: 282-290

Yu, H., Zhuang, D., Hu, X., Zhang, S., He, Z., Zeng, M., Fang, X., Chen, J., dan Chen, X. 2018.
Rapid Determination of Histamine in Fish by Thin-Layer Chromatography-Image Analysis
Method Using Diazotized Visualization Reagent Prepared with p-Nitroaniline. Analytical
Methods 27.

37



	COVER

	PENGESAHAN

	PERNYATAAN

	KATA PENGANTAR
	DAFTAR ISI
	DAFTAR TABEL
	DAFTAR GAMBAR
	Intisari
	Abstract
	I. PENDAHULUAN
	1.1 Latar Belakang
	1.2 Tujuan Penelitian
	1.3 Manfaat Penelitiaan

	II. TINJAUAN PUSTAKA
	2.1 Cakalang (Katsuwonus pelamis)
	2.2 Histamin
	2.3 Enterobacter cloacae
	2.4 Pengaruh Suhu Terhadap Pertumbuhan Bakteri dan Pembentukan Histamin
	2.5 Model Prediktif Pertumbuhan Bakteri

	III. METODE PENELITIAN
	3.1 Alat dan Bahan
	3.2 Tahapan Penelitian
	3.3 Parameter Pengujian
	3.4 Perhitungan Model Prediksi Pertumbuhan Bakteri

	IV. HASIL DAN PEMBAHASAN
	4.1 Pertumbuhan Enterobacter cloacae CK03 pada Berbagai Suhu Inkubasi dalamMedium TFIB
	4.2 Pembentukan Histamin oleh Enterobacter cloacae CK03

	V. KESIMPULAN DAN SARAN
	5.1 Kesimpulan
	5.2 Saran

	VI. DAFTAR PUSTAKA
	LAMPIRAN

