Karakteristik Kimia dan Sensoris Keju Krim menggunakan starter Lactobacillus plantarum Dad-13
FAJAR HIDAYAT, Prof. Dr, Ir, Endang S Rahayu, M.S.; Dr. Rini Yanti, S.T.P., M.P. 50

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Agustina, T., 2015. Outlook Komoditas Pertanian Subsektor Peternakan Susu,
Jakarta: Pusat data dan Sistem Informasi Pertanian Sekretariat Jenderal
Kementrian Pertanian.

Anindita, N. D. S., 2017. Studi Kasus : Pengawasan Kualitas Pangan Hewani
melalui Pengujian Kualitas Susu Sapi yang Beredar di Kota Yogyakarta.
Jurnal Peternakan Indonesia, Volume 19, pp. 96-105.

Asher, D., 2015. The Art of Natural Cheesemaking. White River Junction:
Chelsea Green Publishing.

BPOM, 2016. Peraturan Kepala Badan Pengawas Obat dan Makanan Republik
Indonesia tentang Kategori Pangan. Republik Indonesia, Patent No. 21
Tahun 2016.

Brighenti,M., S. Govindasamy-Lucey, K. Lim, K. Nelson, and J. A. Lucey, 2008.
Characterization of the Rheological, Textural, and Sensory Properties of
Samples of Commercial US Cream Cheese with Different Fat Contents.
Journal Dairy Science, Volume 91, pp. 4501-4517.

Buriti, Flavia C.A., Juliana S. da Rocha, Eliane G. Assis, Susana M.I. Saad, 2005.
Probiotic potential of Minas fresh cheese prepared with the addition of
Lactobacillus paracasei. Lebensm.-Wiss. u.-Technol, Volume 38, pp. 173-
180.

CODEX, S., 1973. CODEX Standard for Cream Cheese. United States of
America, Patent No. 275-1973.

CODEX, S., 1978. CODEX General Standard for Cheese. United States of
America, Patent No. 283-1978.

COGAN, TIMOTHY M. and KIERAN N. JORDAN, 1994. Metabolism of
Leuconostoc Bacteria. Journal of Dairy Science, Volume 77, pp. 2704-
2717.

da Cruz, Adriano Gomes, Fla’'via Carolina Alonso Buriti, C1'nthia Hoch Batista
de Souza, Jose” Assis Fonseca Faria, dan Susana Marta Isay Saad, 20009.
Probiotic cheese: health benefits, technological and stability aspects.
Trends in Food Science & Technology, Volume 20, pp. 344-354.



Karakteristik Kimia dan Sensoris Keju Krim menggunakan starter Lactobacillus plantarum Dad-13
FAJAR HIDAYAT, Prof. Dr, Ir, Endang S Rahayu, M.S.; Dr. Rini Yanti, S.T.P., M.P. 51

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Fox, Patrick F., Timothy P. Guinee, Timothy M. Cogan, Paul L.H. McSweeney,
2000. Fundamentals of Cheese Science. Gaithersburg, Maryland: Aspen
Publisher.

Food and Agriculture Organization of United Nations, W. H. O., 2001. Evaluation
of Health and Nutritional Properties of Probiotics in Food including
Powder Milk with Live Lactic Acid Bacteria, Cordoba, Argentina: Report
of a Joint FAO/WHO Expert Consultation.

FSSAI, 2015. Manual of Methods of Analysis of Food. New Delhi: Ministry of
Health and Family Welfare.

Gardiner, G., C. Stanton, P. B. Lynch, J. K. Colloins, G. Fitzgerald, and R. P.
Ross, 1999. Evaluation of Cheddar Cheese as a Food Carrier for Delivery
of a Probiotic Strain to the Gastrointestinal Tract. J Dairy Sci, Volume 82,
pp. 1379-1387.

Hansen, C., 2011. FD-DVS Flora Danica Product Information. Denmark: CHR
Hansen.

Janhoj ,Thomas, Michael Bom Frost , Jon Prinz & Richard Ipsen, 2009. Sensory
and Instrumental Characterization of Low-Fat and Non-Fat Cream Cheese.
International Journal of Food Properties, Volume 12, pp. 211-227.

Jeon,Seon-Suk, Seung-Joo Lee, Palanivel Ganesan,, 2012. Comparative Study of
Flavor, Texture, and Sensory in Cream Cheese and Cholesterol-removed
Cream Cheese. Food Sci. Biotechnol, Volume 21, pp. 159-165.

KUGELMASS, N., 1937. The Mechanism of Milk Clotting, New York: Nutrition
Research Fund and the Milk Research Council.

Legowo, Anang M., Kusrahayu, dan Sri Mulyani, 2009. limu dan Teknologi Susu.
Semarang: BP UNDIP.

Meilgaard, Morten, Gail Vance Civille, B. Thomas Carr, 2006. Sensory
Evaluation Techniques. 4th ed. New York: CRC Press.

Melgar-Lalanne, Guiomar, Yudira Rivera-Espinoza, and Humberto Hernandez-
Sanchez, 2012. Lactobacillus plantarum : An Overview with Emphasis in
Biochemical and Healthy Properties. Lactobacillus : Classification, Uses,
and Health Implication, pp. 1-33.

Nielsen, S. S., 2010. Food Analysis. New York: Springer.



Karakteristik Kimia dan Sensoris Keju Krim menggunakan starter Lactobacillus plantarum Dad-13
FAJAR HIDAYAT, Prof. Dr, Ir, Endang S Rahayu, M.S.; Dr. Rini Yanti, S.T.P., M.P. 52

Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/

UNIVERSITAS
GADJAH MADA

Ningtyas, Dian Widya , Bhesh Bhandari, Nidhi Bansal, Sangeeta Prakash, 2017.
A tribological analysis of cream cheeses manufactured with different fat
content. International Dairy Journal, Volume 73, pp. 155-165.

Ogier, J.-C., E. Casalta, C. Farrokh, A. Saihi, 2008. Safety assessment of dairy
microorganisms: The Leuconostoc genus. International Journal of Food
Microbiology, Volume 126, p. 286-290.

Pastorino,A. J., C. L. Hansen, and D. J. McMahon, 2003. Effect of pH on the
Chemical Composition and Structure-Function Relationships of Cheddar
Cheese. Journal Dairy Science, Volume 86, p. 2751-2760.

Phadungath, C., 2005. Cream cheese products: A review. Songklanakarin J. Sci.
Technol., Volume 27, pp. 191-199.

Rahayu,Endang S., Agung Yogeswara, Mariyatun, Linda Windiarti, Tyas Utami,
and Koichi Watanabe, 2015. Molecular Characteristics of Indigenous
Probiotic Strains from Indonesia. International Journal of Probiotics and
Prebiotics, Volume 10, pp. 109-116.

Rani,Rekha, V.Unnikrishnan, Dharaiya, C.N., dan Bhopal Singh, 2012. Factors
Affecting Syneresis In Yoghurt : A Review. Indian J. Dairy and Biosci,
Volume 23.

Song,Adelene Ai-Lian, Lionel L. A. In, Swee Hua Erin Lim and Raha Abdul
Rahim, 2017. A review on Lactococcus lactis: from food to factory.
Microbial Cell Factories, Volume 16, pp. 1-15.

Utami, Tyas, Kasmiati, Eni Harmayani, dan Endang S Rahayu , 2016. Survival of
Lactobacillus plantarum Dad-13 during Spray Drying and Its Application
for Yoghurt Fermentation. International Research Journal of Biological
Science, Volume 5, pp. 16-22.



