
37 
 

DAFTAR PUSTAKA 

 

Andersson, H., Asp, N.-G., Bruce, Å., Roos, S., Wadström, T., & Wold, A. E. 

(2001). Health effects of probiotics and prebiotics A literature review on 

human studies. Näringsforskning, 45(1), 58–75. 

https://doi.org/10.3402/fnr.v45i0.1790 

Astuti, A., Rochmayani, M., & Aulia, R. (2018). Nawake (Nira Water Kefir): 

Pemanfaatan Nira Aren sebagai Minuman Fungsional Kaya Probiotik. 

Agritech, XX(1), 1–6. 

Bertazzoni, E., Donelli, G., Midtvedt, T., Nicoli, J., & Sanz, Y. (2013). Probiotics 

and clinical effects: Is the number what counts? Journal of Chemotherapy, 

25(4), 194–212. https://doi.org/10.1179/1973947813Y.0000000078 

Botta, C., Acquadro, A., Greppi, A., Barchi, L., Bertolino, M., Cocolin, L., & 

Rantsiou, K. (2017). Genomic assessment in Lactobacillus plantarum links the 

butyrogenic pathway with glutamine metabolism. Scientific Reports, 7(1), 1–

13. https://doi.org/10.1038/s41598-017-16186-8 

Chinnamma, M., Bhasker, S., Binitha Hari, M., Sreekumar, D., & Madhav, H. 

(2019). Coconut Neera—A Vital Health Beverage from Coconut Palms: 

Harvesting, Processing and Quality Analysis. Beverages, 5(22), 1–14. 

https://doi.org/10.3390/beverages5010022 

Dan, T., Chen, H., Li, T., Tian, J., Ren, W., Zhang, H., & Sun, T. (2019). Influence 

of Lactobacillus plantarum P-8 on fermented milk flavor and storage stability. 

Frontiers in Microbiology, 10(JAN). 

https://doi.org/10.3389/fmicb.2018.03133 

de Vries, M. C., Vaughan, E. E., Kleerebezem, M., & de Vos, W. M. (2006). 

Lactobacillus plantarum-survival, functional and potential probiotic properties 

in the human intestinal tract. International Dairy Journal, 16(9), 1018–1028. 

https://doi.org/10.1016/j.idairyj.2005.09.003 

FAO/WHO. (2006). Probiotics in Food Health and nutritional properties and 

guidelines for evaluation. Roma. 

https://doi.org/10.1201/9781420009613.ch16 

Kishino, S., Ogawa, J., Omura, Y., Matsumura, K., & Shimizu, S. (2002). 

Conjugated linoleic acid production from linoleic acid by lactic acid bacteria. 

Journal of the American Oil Chemists’ Society, 79(2), 159–163. 

https://doi.org/10.1007/s11746-002-0451-4 

Kusmiyati, N., Wahyuningsih, T. D., & Widodo. (2018). Prebiotic effect of inulin 

extract from dahlia tubers (Dahlia pinnata L.) on the growth performance of 

intestinal-origin Lactobacillus casei AP. Pakistan Journal of Nutrition, 17(8), 

405–410. https://doi.org/10.3923/pjn.2018.405.410 

Lehnen, T. E., da Silva, M. R., Camacho, A., Marcadenti, A., & Lehnen, A. M. 

(2015). A review on effects of conjugated linoleic fatty acid (CLA) upon body 

Ketahanan Hidup dan Kemampuan Lactobacillus (L. plantarum dan L. casei AP) Menghasilkan Short
Chain
Fatty Acid dan Conjugated Linoleic Acid dalam Medium Nira Kelapa
KIRANA KRISTINA M, Widodo, S.P., M.Sc., Ph.D.; Dr. Ir. Donny Widianto
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



38 
 

 
 

composition and energetic metabolism. Journal of the International Society of 

Sports Nutrition, 12(36), 1–11. https://doi.org/10.1186/s12970-015-0097-4 

Mashud, N., & Matana, Y. (2014). Kelapa Genjah sebagai Sumber Nira untuk 

Pembuatan Gula. In Prosiding Konferensi Nasional Kelapa VIII (pp. 179–

184). Jambi. 

Mashud, N., & Yulianus, D. A. N. (2014). Produktivitas Nira Beberapa Aksesi 

Kelapa Genjah. Buletin Palma, 15(2), 110–114. 

Mauro, C. S. I., & Garcia, S. (2019). Coconut milk beverage fermented by 

Lactobacillus reuteri: optimization process and stability during refrigerated 

storage. Journal of Food Science and Technology, 56(2), 854–864. 

https://doi.org/10.1007/s13197-018-3545-8 

Muralidharan, K., & Nair, S. D. (2013). Coconut Neera - the hidden unexplored 

treasure. Indian Coconut Journal, 4–8. 

Pessione, A., Lo Bianco, G., Mangiapane, E., Cirrincione, S., & Pessione, E. 

(2015). Characterization of potentially probiotic lactic acid bacteria isolated 

from olives: Evaluation of short chain fatty acids production and analysis of 

the extracellular proteome. Food Research International, 67, 247–254. 

https://doi.org/10.1016/j.foodres.2014.11.029 

Pieterse, B., Leer, R. J., Schuren, F. H. J., & van der Werf, M. J. (2005). Unravelling 

the multiple effects of lactic acid stress on Lactobacillus plantarum by 

transcription profiling. Microbiology, 151(12), 3881–3894. 

https://doi.org/10.1099/mic.0.28304-0 

Plumed-Ferrer, C., Koistinen, K. M., Tolonen, T. L., Lehesranta, S. J., Kärenlampi, 

S. O., Mäkimattila, E., Joutsjoki, V., Virtanen, V., and Von Wright, A. (2008). 

Comparative study of sugar fermentation and protein expression patterns of 

two Lactobacillus plantarum strains grown in three different media. Applied 

and Environmental Microbiology, 74(17), 5349–5358. 

https://doi.org/10.1128/AEM.00324-08 

Ricciardi, A., Ianniello, R. G., Parente, E., & Zotta, T. (2015). Modified chemically 

defined medium for enhanced respiratory growth of Lactobacillus casei and 

Lactobacillus plantarum groups. Journal of Applied Microbiology, 119(3), 

776–785. https://doi.org/10.1111/jam.12894 

Ríos-Covián, D., Ruas-Madiedo, P., Margolles, A., Gueimonde, M., De los Reyes-

Gavilán, C. G., & Salazar, N. (2016). Intestinal short chain fatty acids and their 

link with diet and human health. Frontiers in Microbiology, 7, 1–9. 

https://doi.org/10.3389/fmicb.2016.00185 

Salsinha, A. S., Pimentel, L. L., Fontes, A. L., Gomes, A. M., & Rodríguez-Alcalá, 

L. M. (2018). Microbial Production of Conjugated Linoleic Acid and 

Conjugated Linolenic Acid Relies on a Multienzymatic System. Microbiology 

and Molecular Biology Reviews, 82(4), 1–21. 

https://doi.org/10.1128/mmbr.00019-18 

Toledo, M. (2014). BRIX -Sugar Determination By Density and Refractometry. 

Ketahanan Hidup dan Kemampuan Lactobacillus (L. plantarum dan L. casei AP) Menghasilkan Short
Chain
Fatty Acid dan Conjugated Linoleic Acid dalam Medium Nira Kelapa
KIRANA KRISTINA M, Widodo, S.P., M.Sc., Ph.D.; Dr. Ir. Donny Widianto
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/



39 
 

 
 

Retrieved from https://beta-

static.fishersci.com/content/dam/fishersci/en_US/documents/programs/scient

ific/technical-documents/technical-bulletins/mettler-toledo-brix-sugar-

determination-techinical-bulletin.pdf 

Wang, C. Y., Ng, C. C., Su, H., Tzeng, W. S., & Shyu, Y. T. (2009). Probiotic 

potential of noni juice fermented with lactic acid bacteria and bifidobacteria. 

International Journal of Food Sciences and Nutrition, 60(SUPPL. 6), 98–106. 

https://doi.org/10.1080/09637480902755095 

Widodo. (2017). Bakteri Asam Laktat Strain Lokal: Isolasi Sampai Aplikasi 

Sebagai Probiotik dan Starter Fermentasi Susu. Yogyakarta: Gadjah Mada 

University Press. 

Widodo, Anindita, N. S., Tiyas, T. T., & Wahyuningsih, T. D. (2012). Identification 

of Pediococcus Strains Isolated from Feces of Indonesian Infants With in vitro 

Capability to Consume Prebiotic Inulin and to Adhere on Mucus. Indonesian 

Journal of Biotechnology, 17(2), 132–143. 

Widodo, Sukarno, A. S., Estancia, K., Widianto, D., & Indratiningsih. (2018). 

Conjugated Linoleic Acid Synthesis in Milk Fermented with Lactobacillus 

casei Strain AG. Pakistan Journal of Nutrition, 17(11), 524–529. 

https://doi.org/10.3923/pjn.2018.524.529 

Widodo, Taufiq, T. T., Aryati, E., Kurniawati, A., & Asmara, W. (2012). Human 

origin Lactobacillus casei isolated from Indonesian infants demonstrating 

potential characteristics as probiotics in vitro. Indonesian Journal of 

Biotechnology, 17(1), 79–89. 

Zhang, H., & Cai, Y. (2014). Lactic acid bacteria: Fundamentals and practice. 

Lactic Acid Bacteria: Fundamentals and Practice. Springer. 

https://doi.org/10.1007/978-94-017-8841-0 

 

 

Ketahanan Hidup dan Kemampuan Lactobacillus (L. plantarum dan L. casei AP) Menghasilkan Short
Chain
Fatty Acid dan Conjugated Linoleic Acid dalam Medium Nira Kelapa
KIRANA KRISTINA M, Widodo, S.P., M.Sc., Ph.D.; Dr. Ir. Donny Widianto
Universitas Gadjah Mada, 2020 | Diunduh dari http://etd.repository.ugm.ac.id/


