PENGEMBANGAN KEFIR MENGGUNAKAN ISOLAT MURNI BAKTERI ASAM LAKTAT, BAKTERI
ASAM ASETAT, DAN YEAST

)\ YANG DIISOLASI DARI KEFIR GEDONO

UNIVERSITAS BELLA SARASWATI TYOSO, Prof. Dr. Ir. Endang S. Rahayu, MS ; Dr. Ir. Tyas Utami, M.Sc

GADJAH MADA Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Béal, C. dan Helinck, S. 2015. Yoghurt and Other Fermented Milks. R. C. Ray, &
D. Montet. Microorganism and Fermentation of Traditional Fermented
Foods. CRC Press: Florida.

Cochran, W. G. dan Cox, G. M. 1957. Experimental Design. John Wiley & Sons:
New Y ork.

Codex. 2003. Codex Standard for Fermented Milks. Codex STAN 243-2003.

Garofalo, C., Osimani, A., Milanovi¢, V., Aquilanti, L., De Filippis, F., dan
Stellato, G. 2015. Bacteria and Yeast Microbiota in Milk Kefir Grains
from Different Italian Regions. Food Microbiology 49: 123-133.

Huda, R. A. 2015. Fermentass Susu Menggunakan Kultur Kering Beku
Lactobacillus plantarum Dad 13. ripsi. Fakultas Teknologi Pertanian.
Universitas Gadjah Mada: Y ogyakarta.

Kurtzman, C.P dan Fell, JW. 1998. The Yeast, a Taxonomy Study. Fourth Edition.
Elsevier Science Publishing Company: Amsterdam.

Kurtzman, C. P., Fell, J. W., Boekhout, T., dan Robert, V. 2011. Methods for
Isolation, Phenotypic, Characterization and Maintenance of Yeast. C. P.
Kurtzman, J. W. Fell, dan T. Boekhout. The Yeast, a Taxonomy Study (5th
ed. Vol. I. United States of America: Elsevier B.V.

Leite, A., Leite, D., Del Aguila, E. M., Alvares, T. S., Peixoto, R. S., dan Miguel,
M. 2013. Microbiological and Chemical Characteristic of Brazlian Kefir
During Fermentation and Sorage Process. Journal of Dairy Science
96(7): 4149-41509.

Mamlouk, D. dan Gullo, M. 2013. Acetic Acid Bacteria : Physiology and Carbon
Source Oxidation. Indian J Microbiol, 53(4) : 377-384.

Murti, T. W., Purnomo, H., dan Usmiati, S. 2009. Pascapanen dan Teknologi
Pengolahan Susu. K. A. Santosa, K. Diwyanto, T. Toharmat. Profil Usaha
Peternakan Sapi Perah di Indonesia. LIPI Press: Bogor.

Otles, S. dan Cagindi, O. 2003. Kefir : a Probiotic Dairy-Composition,
Nutritional and Therapeutic Aspects. Pakistan Journal of Nutrition 2(2):
54-59.

Palavi, J., Rohit, S., Bhagwan, S. S., dan Prakash, S. B., 2014. Microbial
Exopolisaccharides : Natural Modulators of Dairy Products. Journal of
Applied Pharmaceutical Science 4(10): 105-1009.

Plumed-Ferrer, C. (2007). Lactobacillus plantarum From Application to Protein
Expression. Disertasi. Nutrition and Food Biotechnology. University of
Kuopio: Kuopio.

Pothakos, V., llleghems, K., Laureys, D., Spitagls, F., Vandamme, P., dan Vuyst,
L. D., 2016. Acetic Acid Bacteria in Fermented Food and Beverages
Ecosystems. K. Matsuhita, H. Toyama, N. Tonouchi, dan A. Kainuma
Okamoto. Acetic Acid Bacteria : Ecology and Physiology. Springer
Nature: Japan.

Rahayu, E. S. 1997. Bakteri Asam Laktat : Isolasi dan Identifikasi. PAU Pangan
dan Gizi Universitas Gadjah Mada: Y ogyakarta.



PENGEMBANGAN KEFIR MENGGUNAKAN ISOLAT MURNI BAKTERI ASAM LAKTAT, BAKTERI
ASAM ASETAT, DAN YEAST

YANG DIISOLASI DARI KEFIR GEDONO

BELLA SARASWATI TYOSO, Prof. Dr. Ir. Endang S. Rahayu, MS ; Dr. Ir. Tyas Utami, M.Sc

Universitas Gadjah Mada, 2017 | Diunduh dari http://etd.repository.ugm.ac.id/

O
UNIVERSITAS
GADJAH MADA

Sharafi, R., Rasodli, I., dan Beheshti-Maal, K., 2010. Isolation, Characterization
and Optimization of Indigenous Acetic Acid Bacteria Evaluation of Their
Preservation Methods. Iranian Journal of Microbiology 2(1): 38-45.



