
36 
 

DAFTAR PUSTAKA 

Ahmed, F.E. 2003. Genetically modified probiotics in foods. Trends in 

Biotechnology. 21(11) : 491–497. 

An, Y. and Friedman, R. 2000. Mechanism of bacterial adhesion a pathogenesis 

of implant and tissue infections. In An, Y. & Friedman, R. (ed.). Handbook 

of bacterial adhesion: Principles, methods and applications. Humana Press. 

New Jersey. 

Anderson, P., Hector, M., & Rampersad, M. 2001.  Critical pH in resting and 

stimulated whole saliva in groups of children and adults. International 

Journal of Paediatric Dentistry. 11(4) : 266-273. 

Argyri, A.A., Zoumpopoulou, G., Karatzas, K.A.G., Tsakalidou, E., Nychas, 

G.J.E., Panagon, E.Z., & Tassou, C.C. 2013. Selection of potential probiotic 

lactic acid bacteria from fermented olives by in vitro tests. Food 

Microbiology. 33(2): 282-291. 

Bao, Y., Zhang, Y. C., Zhang, Y., Liu, Y., Wang, S. Q., & Dong, X. M.. 2010.  

Screening of  potential probiotic properties of Lactobacillus fermentum 

isolated from traditional dairy products. Food Control. 21 (5): 695-701. 

Bautista-Gallego, J., Arroyo-López, F.N., Rantsiou, K., Jiménez-Díaz, R., 

Garrido-Fernández, A., & Cocolin, L. 2013. Screening of lactic acid 

bacteria isolated from  fermented table olives with probiotic potential. Food 

Research International. 50 (1):  135-142. 

Begley, M., Gahan, C. G. M., & Hill, C. 2002. Bile stress response in Listeria 

monocytogenes LO28: adaptation, cross-protection, and identification of 

genetic loci involved in bile resistance. Applied and Environmental 
Microbiology. 68: 6005-6012. 

Boris, S., Suarez, J.E., & Barbés, C. 1997. Characterization of the aggregation 

promoting factor from Lactobacillus gasseri, a vaginal isolate. Journal 

Applied of Microbiology. 83: 413. 

Bron, P. A., Molenaar, D., de Vos, W. M., Kleerebezem, M., 2006. DNA micro-

array based identification of bile-responsive genes in Lactobacillus 

plantarum. Journal of Applied Microbiology. 100: 728-738. 

Botes, M. 2008. Survival of probiotic lactic acid bacteria in the intestinal tract, 

their adhesion to epithelial cells and their ability to compete with pathogenic 

microorganisms. Dissertation for the Degree of Doctor of Philosophy 

(Microbiology). University of Stellenbosch. 

Seleksi Probiotik Berdasarkan Ketahanan Bakteri Asam Laktat (BAL) pada Sistem Pencernaan
Secara In
Vitro
ISTIQOMAH SARI KUMARAWATI, Dr. Endah Retnaningrum, M. Eng; Miftakhussolikhah, M. Sc
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/



37 
 

Burns, P., Sánchez, B., Vinderola, G., Ruas-Madiedo, P., Ruiz, L., Margolles, 

A., Reinheimer & de los Reyes-Gavilán, C. G. 2010. Inside the adaptation 

process of Lactobacillus delbrueckii subsp. lactis to bile. International 

Journal of Food Microbiology. 142: 132–141. 

Chapman, C.M., Gibson, G.R., & Rowland, I. 2011. Health benefits of probiotics: 

are mixtures more effective than single strains. Europan Journal of 

Nutrition. 50 (1) : 1-17. 

Chen, P. Zhang, Q., Dang, H., Liu, X., Zhao, J., Chen, Y., Zhang, H., & Chen, W. 

2014. Screening for potential new probiotic based on probiotic properties 

and α-glucosidase inhibitory activity. Food Control. 35: 65-72. 

Cimperman, L., Bayless, G., Best, K., Diligente, A., Mordarski, B., Oster, M., 

Smith, M., Vatakis, F., Wiese, D., Steiber, A., & Katz, J. 2011. A 

randomised, double-blind, placebo-controlled pilot study of Lactobacillus 

reuteri ATCC 55730 for the prevention of antibiotic-associated diarrhea in 

hospitalized adults. Journal of Clinical Gastroenterology. 45(9) : 785-789. 

Conway, P.L., Gorbach, S.L., & Goldin, B.R., 1987. Survival of lactic acid 

bacteria in the human stomach and adhesion to intestinal cell. Journal of 

Dairy Science. 70: 1-12. 

Corcoran, K.A., Desmond, T.J., Frey, K.A., & Maren, S. 2005. Hippocampal 

inactivation disrupts the acquisition and contextual encoding of fear 

extinction. Journal of Neuroscience. 25: 8978–8987. 

Cortyl, M. 2019. Sodium butyrate in poultry-The importance of proper protection. 

http://en.engormix.com/MA-pig-industry/nutrition/articles/update-use-

acidifiers-piglet-t1297/p0.htm. Diakses pada tanggal 10 November 2016. 

Culp, M. 2010. How to Construct an Artificial Stomach from The American 

Biology Teacher. University of California Press. USA. pp: 444-446 

Dashkevicz, M. P., & Feighner, S. D. 1989. Development of a differential 

medium for bile salt hydrolase-active Lactobacillus spp. Applied and 

Environmental Microbiology. 55: 11-16 

De Vos, W.M.; Bron, P.A., & Kleerebezem, M., 2004. Post-genomics of lactic 

acid bacteria and other food-grade bacteria to discover gut functionality. 

Current opinion in Biotechnology. 15: 86-93. 

De Vriese, 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: 

1018-1028. 

Seleksi Probiotik Berdasarkan Ketahanan Bakteri Asam Laktat (BAL) pada Sistem Pencernaan
Secara In
Vitro
ISTIQOMAH SARI KUMARAWATI, Dr. Endah Retnaningrum, M. Eng; Miftakhussolikhah, M. Sc
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

http://en.engormix.com/MA-pig-industry/nutrition/articles/update-use-acidifiers-piglet-t1297/p0.htm
http://en.engormix.com/MA-pig-industry/nutrition/articles/update-use-acidifiers-piglet-t1297/p0.htm


38 
 

Delcour, J., Ferain, T., Deghorain, M., Palumbo, E., & Hols, P. 1999. The 

biosynthesis and functionality of the cell wall of lactic acid bacteria. Antonie 

van Leeuwenhoek. 76: 159-184. 

Diwan, J.J. 2007. Oxidative Phosphorylation: Chemiosmotic Coupling. 

https://www.rpi.edu/dept/bcbp/molbiochem/MBWeb/mb1/part2/oxphos.htm

Diakses tanggal 03 November 2016. 

Domin, R. & Cody, M. 2015. Ambient Ionization Mass Spectrometry. Royal 

Society of Chemistry. Cambridge. pp: 296 

Dunne, C., Murphy, L., Flynn, S., O'Mahony, L., O'Halloran, S., Feeney, M., 

Morrissey, D., Thornton, G., Fitzgerald, G., Daly, C., Kiely, B., Quigley, 

E.M., O'Sullivan, G.C., Shanahan, F., & Collins, J. K. 1999. Probiotics: 

from myth to reality. Demonstration of functionality in animal models of 

disease and in human clinical trials. Antonie Van Leeuwenhoek. 76: 279-

292. 

Floch, M.H. 2002. Bile salts, intestinal microflora and enterohepatic circulation. 

Digestive and Liver Disease. 34 (Suppl2) : S54-57. 

Food and Agriculture Organization of the United Nations and World Health 

Organization  (FAO/WHO). 2002. Guidelines for the Evaluation of 

Probiotics in Food, Joint FAO/WHO Working Group Report on Drafting 

Guidelines for the Evaluation of Probiotics in Food. London, ON, Canada. 

Gibson, G.R. & MacFarlane, G.T. 1994. Intestinal bacteria and disease. In: 

Gibson, S.A.W., editor. Human Health: The Contribution of 

Microorganisms. Springer-Verlag. London. pp. 53-62. 

Goldin, B.R. & Gorbach, S.L. 1992. Probiotic for humans. In Fuller, R. Probiotic 

the Scientific Basis. Chapman & Hall.  London. 

Gorbach, S.L. 2002. Probiotics in the third millennium. Digestive and Liver 

Diseases. 34(2) : S2-7. 

Guo, L., Ghassemian, M., Komives, E., & Russell, P. Cadmium-induced 

proteome remodeling regulated by Spc1/Sty1 and Zip1 in fission 

yeast. Toxicological Science. 129(1) : 200-12. 

Holzapfel, W.H. & Wood, B.J.B. 1995. The Genera of Lactic Acid Bacteria : 

Lactic acid bacteria in contemporary perspective. Springer Science and 

Business Media Dordrecht. US. pp: 1-6. 

Holzapfel, W.H., Haberer, P., Geisen, R., Björkroth, J., Schillinger, U. 2001. 

Taxonomy and important features of probiotic microorganisms in food and 

nutrition. The American Journal of Clinical Nutrition. 73(2 Suppl.) : 365S–

373S. 

Seleksi Probiotik Berdasarkan Ketahanan Bakteri Asam Laktat (BAL) pada Sistem Pencernaan
Secara In
Vitro
ISTIQOMAH SARI KUMARAWATI, Dr. Endah Retnaningrum, M. Eng; Miftakhussolikhah, M. Sc
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.rpi.edu/dept/bcbp/molbiochem/MBWeb/mb1/part2/oxphos.htm
https://www.rpi.edu/dept/bcbp/molbiochem/MBWeb/mb1/part2/oxphos.htm
http://www.yeastgenome.org/author/Guo_L/overview
http://www.yeastgenome.org/author/Ghassemian_M/overview
http://www.yeastgenome.org/author/Komives_E/overview
http://www.yeastgenome.org/author/Russell_P/overview
http://ajcn.nutrition.org/


39 
 

Huang, Y. & Adams, M.C. 2004. In vitro assessment of the upper gastrointestinal 

tolerance of potential probiotic dairy propionibacteria. International Journal 

of Food Microbiology. 91(3) : 253-60. 

Hutkins, R.W. & Nannen, N.L. 1993. pH homeostasis in lactic acid bacteria. 

Journal Dairy of Science. 76: 2354-2365. 

Hyronimus, B., Le Marrec, C., Hadj Sassi, A., & Deschamps, A. 2000. Acid and 

bile tolerance of spore-forming lactic acid bacteria. International Journal of 

Food Microbiology. 61(2) : 193-197. 

Kalantzi, L., Goumas, K., Kalioras, V., Abrahamsson, B.,  Dressman, J.B., & 

Reppas, C. 2006. Characterization of the human upper gastrointestinal 

contents under conditions simulating bioavailability/bioequivalence studies. 

Pharmaceutical Research. 23(1) : 165–176. 

Kask, S., Adamberg, K., Orlowski, A., Vogensen, F. K., Møller, P. L., Ardö, Y. 

2003. Physiological properties of Lactobacillus paracasei, L. danicus and L. 

curvatus strains isolated from Estonian semi-hard cheese. Food Research 

International. 36: 1037-1046. 

Kates, M. 1964. Bacterial lipids. Advances in Lipid Research. 2 : 17-90. 

Khemariya, P., Singh, S., Nath, G., & Gulati, A.K. 2016. A Review on Industrially 

Important Lactococcus lactis. Anchor Academic Publishing. Hamburg. pp: 

1-7 

Kimoto-Nira, H., Suzuki, S., Suganuma, H., Moriya, N., & Suzuki, C. 2015. 

Growth characteristics of Lactobacillus brevis KB290 in the presence of 

bile. Anaerobe. 35(Pt B) : 96-101. 

Lambert, R.J. & Stratford, M. 1999. Weak-acid preservatives: Modelling 

microbial inhibition and response. Journal of Applied Bacteriology. 86: 157-

164. 

Lee, Y.K., Schmidt, D.R., Cummins, C.L., Choi, M., Peng, L., Zhang, 

Y., Goodwin, B., Hammer, R.E., Mangelsdorf, D.J., & Kliewer, S.A. 2008. 

Liver receptor homolog-1 regulates bile acid homeostasis but is not essential 

for feedback regulation of bile acid synthesis. Molecular Endocrinology. 

22(6) : 1345-56. 

Leverrier, Y., Okkenhaug, K., Sawyer, C., Bilancio, A., Vanhaesebroeck, B., & 

Ridley, A.J. 2003. Class I phosphoinositide 3-kinase p110β is required for 

apoptotic cell and fcγ receptor-mediated phagocytosis by macrophages. The 

Journal of Biological Chemistry. 278: 38437-38442. 

Seleksi Probiotik Berdasarkan Ketahanan Bakteri Asam Laktat (BAL) pada Sistem Pencernaan
Secara In
Vitro
ISTIQOMAH SARI KUMARAWATI, Dr. Endah Retnaningrum, M. Eng; Miftakhussolikhah, M. Sc
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

http://link.springer.com/journal/11095
http://www.sciencedirect.com/science/bookseries/00652849
https://www.ncbi.nlm.nih.gov/pubmed/?term=Lee%20YK%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Schmidt%20DR%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Cummins%20CL%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Choi%20M%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Peng%20L%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Zhang%20Y%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Zhang%20Y%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Goodwin%20B%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Hammer%20RE%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Mangelsdorf%20DJ%5BAuthor%5D&cauthor=true&cauthor_uid=18323469
https://www.ncbi.nlm.nih.gov/pubmed/?term=Kliewer%20SA%5BAuthor%5D&cauthor=true&cauthor_uid=18323469


40 
 

Lin, W.H., Hwang, C.F., Chen, L.W., & Tsen, H.Y. 2006. Viable counts, 

characterisatic evaluation for commercial lactic acid bacteria products. Food 

Microbiology. 23: 74-81. 

Lye, H.S., Kuan ,C.Y., Ewe, J.A., Fung, W.Y., & Liong, M.T. 2009. The 

improvement of hypertension by probiotics: effects on cholesterol, diabetes, 

renin, and phytoestrogens. International Journal of Molecular Sciences. 

10(9) : 3755-75. 

Madigan, M.T., J.M. Martinko, D. Stahl, & D.P. Clark. 2012. Brock Biology for 

Microorganisms. 13
th

 Edition. Benjamin Cummings. San Fransisco. 

Marsh, P.D. & Bradshaw, D.J. 1995. Dental plaque as biofilm. Journal Industry of 

Microbiology. 15: 169. 

Marteau, P., Seksik, P., & Jian, R. 2002. Probiotics and health: new facts and 

ideas. Current Opinion in Biotechnology. 13: 486-489. 

Matsumoto, M., Mochiduki, K., & Kondo, K. 2004. Toxicity of ionic liquids and 

organic solvents to lactic acid-producing bacteria. Journal of Bioscience and 

Bioengineering. 98(5) : 344–347. 

McDonald, L.C., Fleming, H.P. & Hassan, H.M. 1990. Acid tolerance of 

Leuconostoc mesenteroides and Lactobacillus plantarum. Applied and 

Environmental Microbiology. 56(7) : 2120-2124. 

Metchnikoff, E. In: Mitchell P.C., editor. The Prolongation of Life: Optimistic 

Studies. 1910. G P Putnam’s Sons New York. pp: 96. 

Minekus, M., Alminger, M., Alvito, P., Ballance, S., Bohn, T., Bourlieu, C., 

Carri`ere, F., Boutrou, R., Corredig, M., Dupont, D., Dufour, C., Egger, L., 

Golding, M., Karakaya, S., Kirkhus, B., Le Feunteun, S., Lesmes, U., 

Macierzanka, A.,  Mackie, A., Marze, S., McClements, D. J., M´enard, O., 

Recio, I., Santos, C. N., Singh, R. P., Vegarud, G.E., Wickham, M. S. J., 

Weitschies, W.,  & Brodkorb, A. 2014. A standardised static in vitro 

digestion method suitable for food - an international consensus. Food and 

Function. 5: 1113-1124. 

Mishra, V., & Prasad, D.N. 2005. Application of in vitro methods for selection of 

Lactobacillus casei 376 strains as potential probiotics. International Journal 

of Food Microbiology. 15: 109-115. 

Monteagudo-Mera, A., Rodríguez-Aparicio, L., Rúa, J., Martínez-Blanco, H., 

Navasa, N., García-Armesto, M. R., & Ferrero, M. Á. 2012. In vitro 

evaluation of physiological probiotic properties of different lactic acid 

bacteria strains of dairy and human origin. Journal of Functional Foods. 

4(2) : 531-541. 

Seleksi Probiotik Berdasarkan Ketahanan Bakteri Asam Laktat (BAL) pada Sistem Pencernaan
Secara In
Vitro
ISTIQOMAH SARI KUMARAWATI, Dr. Endah Retnaningrum, M. Eng; Miftakhussolikhah, M. Sc
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.ncbi.nlm.nih.gov/pubmed/?term=Lye%20HS%5BAuthor%5D&cauthor=true&cauthor_uid=19865517
https://www.ncbi.nlm.nih.gov/pubmed/?term=Kuan%20CY%5BAuthor%5D&cauthor=true&cauthor_uid=19865517
https://www.ncbi.nlm.nih.gov/pubmed/?term=Ewe%20JA%5BAuthor%5D&cauthor=true&cauthor_uid=19865517
https://www.ncbi.nlm.nih.gov/pubmed/?term=Fung%20WY%5BAuthor%5D&cauthor=true&cauthor_uid=19865517
https://www.ncbi.nlm.nih.gov/pubmed/?term=Liong%20MT%5BAuthor%5D&cauthor=true&cauthor_uid=19865517
http://www.mdpi.com/journal/ijms
http://www.sciencedirect.com/science/article/pii/S1389172304002932
http://www.sciencedirect.com/science/article/pii/S1389172304002932
http://www.sciencedirect.com/science/article/pii/S1389172304002932


41 
 

Morotomi, M. 1996. Properties of Lactobacillus casei Shirota stain as probiotics. 

Asia Pacisic Journal of Clinical Nutrition. 5 : 29-30. 

Moyna, G. 1999. Enzyme Mechanism II. 

http://tonga.usp.edu/gmoyna/biochem341/nov8.html. Diakses tanggal 03 

November 2016. 

Muganga, L., Liu, X. M., Tian, F. W., Zhao, J. X., Zhang, H., & Chen, W. 2015. 

Screening for lactic acid bacteria based on antihyperglycemic and probiotic 

potential and application in synbiotic set yoghurt. Journal of Functional 

Foods. 16: 125-136. 

Ocaña, V.S. & Nadar-Macías, M.E. 2002. Vaginal Lactobacilli: self-and 

coaggregating ability. British Journal of Biomedical Science. 59: 183-190. 

Ouwehand, A. C., Salminen, S., & Isolauri, E. 2002. Probiotics: an overview of 

beneficial effects. Antonie Van Leeuwenhoek. 82: 279–289. 

Poedjiadi, A. 1994. Dasar-Dasar Biokimia. Universitas Indonesia Press. Jakarta 

Rolfe, R.D. 2000. The role of probiotic cultures in the control of gastrointestinal 

health. Journal of Nutrition. 130 (2S Suppl): 3 96S-402S. 

Rook, G.A., & Brunet, L.R. 2005. Microbes, immunoregulation, and the gut. Gut. 

54 (3): 317-320. 

Ruiz, L., Sánchez, B., Ruas-Madiedo, P., de los Reyes-Gavilán, C.G., & 

Margolles, A. 2007. Cell envelope changes in Bifidobacterium 

animalis ssp. lactis as a response to bile. FEMS Microbioogy Letter. 274: 

316–322. 

Salminen, S., Isolauri, E., & Salminen, E. 1996. Clinical uses of probiotics for 

stabilizing the gut mucosal barrier: successful strains and future challenges. 

Antonie Van Leeuwenhoek. 70: 347–358. 

Sánchez, B., Champomier-Vergès, M.C., Anglade,P., Baraige,F., de los Reyes-

Gavilán, C.G., Margolles, A., Zagorec, M. 2005. Proteomic analysis of 

global changes in protein expression during bile salt exposure 

of Bifidobacterium longum NCIMB 8809. Journal of Bacteriology. 187 (16) 

: 5799–5808. 

Schrezenmeir, J. & M. de Vrese. 2001. Probiotics, prebiotics and symbiotics-

approaching a  definition. American Journal of Clinical Nutrition. 73: 

361S-364S. 

Seeley, R.R., Trent, D.S. & Philip, T. 2000. Anatomy and Physiology. 7th ed. 

New York. McGraw-Hill Co. 

Seleksi Probiotik Berdasarkan Ketahanan Bakteri Asam Laktat (BAL) pada Sistem Pencernaan
Secara In
Vitro
ISTIQOMAH SARI KUMARAWATI, Dr. Endah Retnaningrum, M. Eng; Miftakhussolikhah, M. Sc
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

http://tonga.usp.edu/gmoyna/biochem341/nov8.html
https://www.ncbi.nlm.nih.gov/pubmed/?term=Zagorec%20M%5BAuthor%5D&cauthor=true&cauthor_uid=16077128


42 
 

Singleton, P., & Sainsbury, D. 2006. Dictionary of Microbiology and Molecular 

Biology. 3
rd

 Edition. John Wiley & Sons. England. 424-425. 

Succi, M., Tremonte, P., Reale, A., Sorrentino, E., Grazia, L., Pacifico, S., & 

Coppola, R. 2005. Bile salt and acid tolerance of Lactobacillus rhamnosus 

strains isolated from Parmigiano Reggiano cheese. FEMS Microbiology 

Letters. 244 (1) : 129-37. 

Sujaya, I N., Aryantini, N.P.D., Nursini, N.W., Cakrawati, C.I.D., Juliasari, 

N.L.M.E., Dwipayanti, N.M.U., & Ramona, Y. 2012. Eksopolisakarida dari 

Lactobacillus sp. isolat susu kuda sumbawa dan potensinya sebagai 

prebiotik. Jurnal Veteriner. 13(2) : 136-144. 

Surono, I.S. 2002. Efek probiotik minuman fermentasi dadih dari sumatera barat. 

Symposium on Biotechnology of Probiotics for Human Health. BPPT. 

Jakarta. 

Suzuki, T., Aoyama, J., Hashimoto, M., Ohara, M., Futami-Suda, S., & Suzuki, K. 

2014. Correlation between postprandial bile acids and body fat mass in 

healthy normal-weight subjects. Clinical Biochemistry. 47: 1128–1131. 

Tham, C. S. C., Peh, K.K., Bhat, R., & Liong, M.T. 2012. Probiotic properties of 

Bifidobacteria and Lactobacilli isolated from local dairy products. Annals of 

Microbiology. 62(3) : 1079–1087. 

Vander, A., Sherman, J., Luciano, D. 2001. Human Physiology: The Mechanism 

of Body. 8
th

 Edition. The McGraw-Hill Companies. Boston. pp:  556-580. 

 

Young Ng, S., Koon, S.S., Padam, B.S., & Chye, F.Y. 2015. Evaluation of 

probiotic potential of lactic acid bacteria isolated from traditional Malaysian 

fermented Bambangan (Mangifera pajang). Journal of Food. 13(4) : 563-

572. 

Yulinery, T. & Nurhidayat, N. 2005. Uji aktivitas antibakteri Lactobacillus 

plantarumterseleksi dari buah markisa (Passiflora edulis) dan kaitannya 

dengan gen plantarisin A (plnA). Prosiding Seminar Nasional Masyarakat 

Biodiversitas Indonesia. 1(2) : 270-277. 

Yulinery, T., Eko, Y., & Novik, N. 2006. Uji fisiologis probiotik Lactobacillus sp. 

yang telah dienkapsulasi dengan menggunakan spray dryer untuk 

menurunkan kolesterol. Jurnal Biodiversitas. 7(2) : 118-122  

Yuwono, S.S. 2014. Ubi Kelapa (Discorea alata L.). 

http://darsatop.lecture.ub.ac.id/2015/06/ubi-kelapa-discorea-alata-l/. Diakses 

tanggal 03 November 2016. 

Zeng, Z., Junyi L., Fanglei Z., Ying Z., Huiqin M., & Shangwu C. 2015. 

Screening for potential novel probiotic Lactobacillus strains based on high 

Seleksi Probiotik Berdasarkan Ketahanan Bakteri Asam Laktat (BAL) pada Sistem Pencernaan
Secara In
Vitro
ISTIQOMAH SARI KUMARAWATI, Dr. Endah Retnaningrum, M. Eng; Miftakhussolikhah, M. Sc
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

https://www.ncbi.nlm.nih.gov/pubmed/?term=Succi%20M%5BAuthor%5D&cauthor=true&cauthor_uid=15727832
https://www.ncbi.nlm.nih.gov/pubmed/?term=Tremonte%20P%5BAuthor%5D&cauthor=true&cauthor_uid=15727832
https://www.ncbi.nlm.nih.gov/pubmed/?term=Reale%20A%5BAuthor%5D&cauthor=true&cauthor_uid=15727832
https://www.ncbi.nlm.nih.gov/pubmed/?term=Sorrentino%20E%5BAuthor%5D&cauthor=true&cauthor_uid=15727832
https://www.ncbi.nlm.nih.gov/pubmed/?term=Grazia%20L%5BAuthor%5D&cauthor=true&cauthor_uid=15727832
https://www.ncbi.nlm.nih.gov/pubmed/?term=Pacifico%20S%5BAuthor%5D&cauthor=true&cauthor_uid=15727832
https://www.ncbi.nlm.nih.gov/pubmed/?term=Coppola%20R%5BAuthor%5D&cauthor=true&cauthor_uid=15727832
http://femsle.oxfordjournals.org/
http://femsle.oxfordjournals.org/
http://darsatop.lecture.ub.ac.id/2015/06/ubi-kelapa-discorea-alata-l/
http://darsatop.lecture.ub.ac.id/2015/06/ubi-kelapa-discorea-alata-l/


43 
 

dipeptidyl peptidae IV and α- glucosidase inhibitory activity. Journal of 

Functional Foods. 20: 486-495. 

  

Seleksi Probiotik Berdasarkan Ketahanan Bakteri Asam Laktat (BAL) pada Sistem Pencernaan
Secara In
Vitro
ISTIQOMAH SARI KUMARAWATI, Dr. Endah Retnaningrum, M. Eng; Miftakhussolikhah, M. Sc
Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/


