
 

77 
 

DAFTAR PUSTAKA 

Andren, A., 2011. Cheese : Rennets and Coagulants. In: Uppsala: Elsevier Ltd.. 

CHR Hansen, 2008. FD-DVS FLORA DANICA Product Information, s.l.: CHR 

HANSEN. 

Codex Alimentarius Commission, 1978. CODEX STAN 283 - 1978. In: Codex 

Alimentarius. s.l.:Food and Agriculture Organization. 

Corsetti, A., Ciarrocchi, A. & Prete, R., 2016. Lactic Acid Bacteria : Lactobacillus 

spp.: Lactobacillus plantarum. In: Reference Module in Food Science. 

s.l.:Elsevier Ltd.. 

Dairy Farmers of Wisconsin, 2021. Wisconsin Cheese. [Online]  

Available at: wisconsincheese.com 

[Accessed 8 January 2021]. 

Danisco, 2018. Product Description CHOOZIT MA 4002 LYO 5 DCU Cheese 

Culture, s.l.: Danisco Cultures Division . 

Drake, M. A. & Delahunty, C. M., 2017. Sensory Character of Cheese and Its 

Evaluation. In: Cheese : Chemistry, Physics, and Microbiology. s.l.:Elsevier, 

pp. 517 - 545. 

Ferrao, A. C., Guine, R. P. F. & Correia, P. M. R., 2017. Study of Consumer 

Acceptance About The Potential Introduction in The Market of Cheese with 

Berries. Current Nutrition and Food Science, pp. 185 - 195. 

Food Standards Australia New Zealand, 2015. Supporting Document 3 : Scientific 

Information for the Assesement of Raw Milk Products-Cheeses. In: Proposal 

P1022 : Primary Production and Processing Requirements for Raw Milk 

Products. s.l.:Food Standards Australia New Zealand. 

Forrest, J., 2008. What Is Tomme?. [Online]  

Available at: https://www.seriouseats.com/2008/02/what-is-a-tomme-

cheese.html 

[Accessed 17 1 2021]. 

Fox, P. F., Guinee, T. P., Cogan, T. M. & McSweeney, P. L. H., 2017. 

Fundamentals of Cheese Science. Second ed. New York: Springer. 

Gobbetti, M., Neviani, E. & Fox, P., 2018. Classification of Cheese. In: The 

Cheeses of Italy : Science and Technology. s.l.:Springer, pp. 55 - 60. 

Karakteristik Fisik dan Sensoris serta Analisis Pasar Keju Tomme dengan Kultur Starter Lokal L.
plantarum Dad-13
CHRISTOPHORUS RODRIQUES OBED HAE, Prof. Dr. Ir. Endang S Rahayu, M.S.
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/



 

78 
 

Guinee, T. P. & O'Brien, B., 2010. The Quality of Milk for Cheese Manufacture. 

In: B. A. Law & A. Y. Tamime, eds. Technology of Cheesemaking. 

s.l.:Blackwell Publishing Ltd.. 

Harbutt, J., 2015. World Cheese Book. Second ed. London: Dorling Kindersley 

Limited. 

Hayaloglu, A., 2016. Cheese : Microbiology of Cheese. Malatya: Elsevier. 

Hazard, J., 2013. Style Highlight : Tomme-Style Cheeses. [Online]  

Available at: https://culturecheesemag.com/cheese-iq/tommes/ 

[Accessed 17 January 2021]. 

Issa, A. T. & Tahergorabi, R., 2019. Milk Bacteria and Gastrointestinal Tract : 

Microbial Composition of Milk. In: Dietary Interventons in Gastrointestinal 

Diseases. North Carolina: Elsevier Inc., pp. 265 - 275. 

Kongo, J. M. & Malcata, F. X., 2016. Cheese : Type of Cheeses - Medium. In: 

Encyclopedia of Food and Health. s.l.:Elsevier. 

Kongo, J. M. & Malcata, F. X., 2016. Cheese : Type of Cheeses - Soft. In: 

Enyclopedia of Food and Health. s.l.:Elsevier. 

Kongo, J. M. & Malcata, F. X., 2016. Cheese : Types of Cheeses - Hard. In: 

Encyclopedia of Food and Health . s.l.:Elsevier, pp. 763 - 767. 

Lawless, H. T. & Heymann, H., 2010. Sensory Evaluation of Food : Principles and 

Practices. 2nd ed. New York: Springer . 

Licitra, G. et al., 2017. Extra-Hard Cheeses : Cheese Quality and Characteristics. 

In: P. Papademas & T. Bintsis, eds. Global Cheesemakiing Techology. 

Chichester: John Wiley & Sons, Ltd., pp. 194-203. 

Meilgaard, M. C., Carr, B. T. & Civille, G. V., 2006. Sensory Evaluation 

Techniques. 4th ed. New York: CRC Press. 

Narvhus, J. A. & Axelsson, L., 2003. Lactic Acid Bacteria. In: Encyclopedia of 

Food Sciences and Nutrition. Aas: Elsevier Science Ltd., pp. 3465 - 3472. 

Nassar, K. S. & Emirie, A. T., 2015. Milk quality for cheese production. In: 

s.l.:Faculty of Veterinary Medicine and Animal Science . 

O'Riordan, P. & Forde, C., 2006. The Sensory Character of Cheese. Cheeseworks, 

10(1), pp. 1-6. 

Rahayu, E. S. et al., 2015. Molecular Characteristics of ndigenous Probiotic Strains 

from Indonesia. International Journal of Probiotics and Prebiotics, Volume 

10, pp. 109 - 116. 

Karakteristik Fisik dan Sensoris serta Analisis Pasar Keju Tomme dengan Kultur Starter Lokal L.
plantarum Dad-13
CHRISTOPHORUS RODRIQUES OBED HAE, Prof. Dr. Ir. Endang S Rahayu, M.S.
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/



 

79 
 

Schaeffer, V. & Ianucci, A., 2014. Diacetyl. In: Encyclopedia od Toxicology. 

Washington DC: Elsevier, pp. 47 - 50. 

Stone, H. & Sidel, J. L., 2004. Affective Testing. In: Sensory Evaluation Practices. 

s.l.:Elsevier Ltd., pp. 247 - 277. 

Tunick, M. H., 2014. The Science of Cheese. New York: Oxford University Press. 

Utami, T., Kasmiati, E. H. & Rahayu, E. S., 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. 

Wallace, J., n.d. Tomme de Savoie Recipe. [Online]  

Available at: https://cheesemaking.com/products/tomme-de-savoie-cheese-

making-recipe 

[Accessed 18 1 2021]. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Karakteristik Fisik dan Sensoris serta Analisis Pasar Keju Tomme dengan Kultur Starter Lokal L.
plantarum Dad-13
CHRISTOPHORUS RODRIQUES OBED HAE, Prof. Dr. Ir. Endang S Rahayu, M.S.
Universitas Gadjah Mada, 2021 | Diunduh dari http://etd.repository.ugm.ac.id/


	DAFTAR PUSTAKA

