
50  

DAFTAR PUSTAKA 

Allen SJ, Martinez EG, Gregorio GV, Dans LF. 2011. Probiotiks for 

Treating Acute Infectious Diarrhoea. John Wiley & Sons Ltd. UK 

Amini, M.T. 2010.  Pendugaan Umur Simpan Permen Jelly Pepaya (Carica 

papaya L.). Departemen Teknologi Industri Pertanian. Fakultas 

Teknologi Pertanian: Institut Pertanian Bogor 

Arini, L. D. 2017. Faktor-Faktor Penyebab dan Karakteristik Makanan 

Kadaluarsa yang Berdampak Buruk pada Kesehatan Masyarakat. 

Jurnal Teknologi dan Industri Pangan 2 (1), 15-24. 

Badan Standardisasi Nasional. 2008. SNI 3547.2.2008 Kembang Gula-

Bagian 2: Lunak. Jakarta: Badan Standardisasi Nasional. 

Begum A, Jakaria DM, Anisuzzaman SM, Islam M, Mahmud SA. 2015. 

Market Assessment And Product Evaluation Of Probiotik 

Containing Dietary Supplements Available In Bangladesh Market. 

J Pharm;1:1- 5. 

Bekti Tri Sumaryati, Tyas Utami, dan Suparmo. 2009. Pengaruh Infeksi 

Escherichia Coli dan Pemberian Lactobacillus Plantarum Dad 13 

Terhadap Mikrobiota Feses Tikus Wistar . Agritech, 165- 170. 

Belitz, H.D., Grosch, W. & Schieberle, P., 2009. Springer Food chemistry 

4th revised and extended edition. Annual Review Biochemistry, 

79:655-681. 

Boziaris, I. S., and M. R. Adams. 2001. Temperature shock, injury and 

transient sensitivity to nisin in gram negatives. J. Appl. Microbiol. 

91:715–724. 

Buckle, K. A., R. A. Edwars, G. H. Fleet, dan M. Wooton. 1987. Ilmu Pangan. 

Penerjemah Hari Purnomo dan Adiono. UI Press, Jakarta. 

Champagne CP, Gardner NJ, Roy D. 2005. Challenges in the addition of 

Probiotik cultures to foods. Critical Reviews in Food Science and 

Nutrition, 45(1): 61-84.  

Cildir SK, Germec D, Sandalli N, Ozdemir FI, Arun T and Twetman S. 

2009. Reduction of salivary mutans Streptococci in orthodontic 

patients during daily consumption of yoghurt containing Probiotik 

bacteria, Eur. J. Orthod., 31: 407-4011. 

Elzoghby, A. E. 2013. Gelatin-based Nanoparticles as Drug and Gene 

Delivery Systems: Reviewing three Decades of Research. Journal 

of Controlled Release; 172; 1075-1091. 

Ergun, R., Lietha, R., & Hartel, R. W. 2015. Moisture and Shelf Life in 

Sugar Confections, 8398 (November). 

https://doi.org/10.1080/10408390802248833 

TINGKAT PENGETAHUAN MASYARAKAT TERHADAP PRODUK PROBIOTIK DAN KARAKTER JELLY
CANDY PROBIOTIK
Lactobacillus plantarum Dad-13 SELAMA PENYIMPANAN
FIDA HASNA FADHILA, Prof. Dr. Ir. Endang S. Rahayu, MS.; Dr. Rini Yanti, STP., MP.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1080/10408390802248833


51  

European Food Safety Authority (EFSA). 2012 Guidance on the assessment 

of bacterial susceptibility to antimicrobials of human and 

veterinary importance. EFSA Journal, 10 (6), 1–10. 

doi:10.2903/j.efsa.- 2012.2740. 

FAO/WHO. 2002. Guidelines for the evaluation of Probiotiks in food. Food 

and Agriculture Organization of the United Nations and World 

Health Organization Group Report.(London Ontario, Canada). 

FAO Food and Nutrition Paper 85. 

Farnworth ER. 2008. The evidence to support health claims for Probiotik. J. 

Nutr., 138: 1250-1254. 

Feliatra, 2002. Implementasi dan pengembangan bioteknologi kelautan 

dalam upaya optimalisasi pemanfaatan laut Indonesia. Makalah 

dalam Pengukuhan Guru Besar. Fakultas Perikanan dan Ilmu 

Kelautan Universitas Riau, Pekanbaru, 5 November 2002 

Fuller, 1987. A review, Probiotiks in man and animals. Journal of Applied 

Bacteriology 66:365-378 

Furrie E. 2005. Probiotiks and allergy, Proceedings of the Nutrition Society, 

64: 465- 469. 

Gackowska, L., Michalkiewics, J., Krotkiewski, M., Helmin, B. A, 

Kubiszewska, I. dan Dzierzanowska, D. 2006. Combiner Effect of 

Different Lactic Acid Bacteria Strain on the Mode of Cytokines 

Pattern Expression in Human Periperal Blood Monoclearcells. 

Journal of Physiology and Pharmacology 57(9):13-21 

 Gilbert, P. 1984. The revival of microorganisms sublethally injured by 

chemical inhibitors, p. 175–197. In M. H. E. Andrew and A. D. 

Russell (ed.), The revival of injured microbes. Academic Press, 

London. 

GMIA. 2012. Gelatin Handbook. Massacusetts: Atlantic Gelatin/Kraft Foods 

Global Inc. 

Gomes, A.M.P., Malcata, G.A. 1999. Bifidobacterium spp. and L. 

acidophilus : Biological, Technological, and therapeutical 

properties relevant for use as Probiotiks. Review. Trend in Food 

Sci Tech. 10:139 – 157. 

Granato, D., G. F. Branco, A. G. Cruz, J. D. A. F. Faria, and N. P. Shah. 

2010. Probiotik Dairy Products as 83 Functional Foods. 

Comprehensive Reviews in Food Science and Food Safety 9: 

455–470. 

 

TINGKAT PENGETAHUAN MASYARAKAT TERHADAP PRODUK PROBIOTIK DAN KARAKTER JELLY
CANDY PROBIOTIK
Lactobacillus plantarum Dad-13 SELAMA PENYIMPANAN
FIDA HASNA FADHILA, Prof. Dr. Ir. Endang S. Rahayu, MS.; Dr. Rini Yanti, STP., MP.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



52  

Hariyadi, P. 2004. Prinsip-prinsip pendugaan masa kedaluwarsa dengan 

metode Accelerated Shelf Life Test. Pelatihan Pendugaan Waktu 

Kedaluwarsa (Self Life). Bogor, 1−2 Desember 2004. Pusat Studi 

Pangan dan Gizi, Institut Pertanian Bogor. 

Haukioja A. 2010. Probiotiks and oral health. Eur. J. Dent., 4: 348-355. 

Hurst, A. 1977. Bacterial injury: a review. Can. J. Microbiol. 23: 

935–944. 

Hurst, A. 1977. Bacterial injury: a review. Can. J. Microbiol. 23: 935–944 

Jiamjariyatam, R. 2018. Influence of gelatin and isomaltulose on gummy 

jelly properties. International Food Research Journal 25(2), 776-

783 

Karimi R, Mortazavian AM, Cruz AG. 2011. Viability of Probiotik 

microorganisms in cheese during production and storage: A 

review. Dairy Science & Technology, 91:283–308. 

Khoder G, Al-Menhali AA, Al-Yassir F, Karam SM. 2016. Potential role of 

Probiotiks in the management of gastric ulcer. Exp Ther 

Med;12:3-17. 

Krasaekoopt, W., B. Bhandari dan H. Deeth. 2003. Evaluation of 

Encapsulation Techniques of Probiotics for Yoghurt. 

International Dairy Journal, 13 (1): 3-13. 

Labuza, T.P and Riboh, D. 1982. Theory and Application of Arrhenius 

Kinetics to the Prediction of Nutrien Losses in Food. Food 

Technology 36: 66-74 

Lindley, M.G. 2002. Developments in high potency sweeteners. 

International Sugar Journal 104: 346. 

Mackey, B. M. 2000. Injured bacteria, p. 315–341. In A. M. Lund, T. C. 

Baird-Parker, and G. W. Gould (ed.), The microbiological safety 

and quality of food. Aspen Publishers, Inc., Gaithersburg, MD. 

Muchtadi dan Sugiyono. 1989. Teknologi Proses Pengolahan Pangan. 

Departemen Pendidikan dan Kebudayaan, Direktorat Jendral 

Pendidikan Tinggi, Pusat Antar Universitas Pangan dan Gizi. Institut 

Pertanian Bogor, Bogor. 

Näse L, Hatakka K, Savilahti E, Saxelin M, Ponka A and Poussa T. 2001. 

Effect of long-term consumption of a Probiotik bacterium, 

Lactobacillus rhamnosus GG, in milk on dental caries and caries 

risk in children. Caries Res., 35: 412-420. 

 

 

TINGKAT PENGETAHUAN MASYARAKAT TERHADAP PRODUK PROBIOTIK DAN KARAKTER JELLY
CANDY PROBIOTIK
Lactobacillus plantarum Dad-13 SELAMA PENYIMPANAN
FIDA HASNA FADHILA, Prof. Dr. Ir. Endang S. Rahayu, MS.; Dr. Rini Yanti, STP., MP.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



53  

Ngatirah. 2000. Seleksi Bakteri Asam Laktat Sebagai Agensia Probiotik 

Yang Berpotensi Menurunkan Kolesterol. Universitas Gadjah 

Mada. 

Nualkaekul S, Salmeron I, Charalampopoulos D. 2011. Investigation of the 

factors influencing the survival of Bifidobacteriumlongum in 

model acidic solutions and fruit juices. Food Chemistry, 129: 

1037-1044 

Notoatmodjo, S. 2010. Metodologi Penelitian Kesehatan. Jakarta: Rineka 

Cipta 

Periche, A., Heredia, A. Escriche, I., Andres A. and Castello, M.L. 2014. 

Optical, mechanical and sensory properties of based-isomaltulose 

gummy confections. Food Bioscience 7: 37-44. 

Purwandhani, S. N., Utami, T., Millati, R., & Rahayu, E. S. 2017. Potensi 

Lactobacillus plantarum yang Diisolasi dari Dadih dalam 

Meningkatkan Kadar Folat Susu Fermentasi. Agritech Vol. 37, No. 

4, 395-401. 

Purwanti, T., Puspita, R., & Erawati, T. 2019. Pengaruh Matriks Kombinasi 

Alginat:Gelatin (2%:1%) terhadap Karakteristik dan Aktivitas 

Antibakteri Mikrosfer Probiotik Lactobacillus acidophilus. Jurnal 

Farmasi dan Ilmu Kefarmasian Indonesia Vol. 6 No. 1 , 44-50. 

R. I. Dave and N. P. Shah. 1997. Viability of yoghurt and Probiotik bacteria 

in yoghurts made from commercial starter cultures. International 

Dairy Journal, vol. 7, no. 1, pp. 31–41. 

Rahayu, E.S., Yogeswara, A., Mariyatun, dkk. 2015. Molecular 

Characteristics of Indigenous Probiotik Strains from Indonesia. 

International Journal of Probiotik and Prebiotic 10 (4): 109-116 

Rahayu, E. S., M. .. Cahyanto, L. Windiarti, J. Sutriyanto, T. Kandarina, dan 

T. Utami. 2016. Effects of Consumption of Fermented Milk 

Containing Indigenous Probiotik Lactobacillus plantarum Dad-13 

on the Fecal Microbiota of Healthy Indonesian Volunteers. 

International Journal of Probiotiks and Prebiotics 11(2):91–98. 

Randazzo, C. L., Pitino, I., Licciardello, F., Muratore, G., dan Caggia, C. 

2013. Survival of Lactobacillus rhamnosus probiotic strains in 

peach jam during storage at different temperatures. Food Science 

and Technology, 652-659. 

Reid G, Jass J, Sebulsky MT and McCormick JK. 2003. Potential uses of 

Probiotiks in clinical practice. Clin. Microbiol., 16: 658-672. 

 

TINGKAT PENGETAHUAN MASYARAKAT TERHADAP PRODUK PROBIOTIK DAN KARAKTER JELLY
CANDY PROBIOTIK
Lactobacillus plantarum Dad-13 SELAMA PENYIMPANAN
FIDA HASNA FADHILA, Prof. Dr. Ir. Endang S. Rahayu, MS.; Dr. Rini Yanti, STP., MP.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



54  

Rivera-Espinoza, Y.; Gallardo-Navarro, Y. 2010. Non-dairy Probiotik 

products. Food Microbiology, v. 27, p. 1-11,. PMid:19913684. 

http://dx.doi.org/10.1016/j.fm.2008.06.008 

Russell, A. D. 1984. Potential sites of damage in microorganisms exposed to 

chemical or physical agents, p. 1–18. In M. H. E. Andrew and A. 

D. Russell (ed.), The revival of injured microbes. Academic Press, 

London. 

Salminen, S dan A. V. Wright. 1998. Lactic Acid Bacteria. Marcell Dekker 

Inc. New York 

Sanders, M.E., Guarner, F., Guerrant, R., Holt, P.R., Quigley, E.M., Sartor 

R.B., Sherman, P.M., Mayer, E.A. 2013. An Update on The Use 

and Investigation of Probiotics in Health and Disease. Gut 62, 

787-796. 

Schmidt, A. 2006. Cytostatic factor: an activity that puts the cell cycle on 

hold. Journal of Cell Science. https://doi.org/10.1242/jcs.02919 

Senok, A. C. 2009. Probiotiks in the Arabian Gulf Region. Food & Nutrition 

Research.DOI: 10.3402/fnr.v53i0.1842 

Shah NP .2000. Some beneficial effects of Probiotik bacteria. Biosci. 

Microflora, 19: 99-106. 

Stanton C, Desmond C, Coakley M, Collins JK, Fitzerand G, Ross RP. 

2003. Challenges facing development of Probiotik containing 

functional foods. In: Franworth, E.R. (Ed.), Handbook of 

Fermented Functional Foods. CRC Press, Boca Raton, USA, pp. 

27–58. 

Suptijah P, Suseno S. H. Anwar C. 2013. Analisis Kekuatan Gel Produk 

Permen Jelly dari Gelatin Ikan Cucut Dengan Penambahan 

Karaginan dan RumputLaut. Jurnal Pengolahan Hasil Perikanan 

Indonesia. 16 (2): 183-191 

Tamime, A.Y., Nilsson, L.E., Lyck,S. 2006. Fermented milks. Blackwell. 

Oxford. 

Tari, A. I., Handayani, C. B., & Sudarmi. 2016. Potensi Probiotik Indigenus 

Lactobacillus plantarum Dad 13 Pada Yogurt Dengan 

Suplementasi Ekstrak Ubi Jalar Ungu Untuk Penurun Diare Dan 

Radikal Bebas. Agritech, 7-14. 

Utami, T., Kasmiati, Harmayani, E. dan Rahayu, E.S. 2009. Influence of 

bile on lactobacilli viability and ability to reduce lactose in MRS 

broth. Prosiding Seminar Lactic acid Bacteri and Culture 

Collection.Yogyakarta, 16-17 Januari 2009. 

TINGKAT PENGETAHUAN MASYARAKAT TERHADAP PRODUK PROBIOTIK DAN KARAKTER JELLY
CANDY PROBIOTIK
Lactobacillus plantarum Dad-13 SELAMA PENYIMPANAN
FIDA HASNA FADHILA, Prof. Dr. Ir. Endang S. Rahayu, MS.; Dr. Rini Yanti, STP., MP.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

https://doi.org/10.1242/jcs.02919


55  

Widowati, S dan Misgiyarta. 2007. Efektifitas Bakteri Asam Laktat (BAL) 

dalam Pembuatan Produk Fermentasi Berbasis Protein/Susu 

Nabati. Balai Penelitian Bioteknologi dan Sumberdaya Genetik 

Pertanian, Bogor.  

Yustina, I., dan SS. Antarlina. 2013. Pengemasan dan Daya Simpan Permen 

Nanas. Seminar Nasional : Menggagas Kebangkitan Komoditas 

Unggulan Lokal Pertanian dan Kelautan Fakultas Pertanian 

Universitas Trunojoyo Madura. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

TINGKAT PENGETAHUAN MASYARAKAT TERHADAP PRODUK PROBIOTIK DAN KARAKTER JELLY
CANDY PROBIOTIK
Lactobacillus plantarum Dad-13 SELAMA PENYIMPANAN
FIDA HASNA FADHILA, Prof. Dr. Ir. Endang S. Rahayu, MS.; Dr. Rini Yanti, STP., MP.
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR PUSTAKA 

