SIFAT FISIKO KIMIA, MIKROBIOLOGIS DAN AKTIVITAS ANTIOKSIDAN SUSU KAMBING
PERANAKAN ETAWA YANG

DIFERMENTASI MENGGUNAKAN BAKTERI ASAM LAKTAT DAN PENAMBAHAN INULIN
RIZA AMELIA, Prof. Dr. Ir. Eni Harmayani, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc.

UNIVERSITAS ) ) . . : . . .
GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Abd El-Gawad, I.A., E.M. El-Sayed., S.A. Hafez., H.M. El-Zeini., F.A. Saleh.
2005. The Hypocholesterolemic Effect of Milk Yogurt and Soy-Yogurt
Containing Bifidobacteria in Rats Fed on a Cholesterol-Enriched Diet. Int.
Dairy J. 15 : 37-44.

Al-Barri, A., AM. Legowo, T.W. Murti. 2003. Fermentasi sebagai Upaya
Menghilangkan Aroma “Prengus” Susu Kambing. J. Indon. Trop. Anim.
Agric 28 (4) : 230-238.

Alyaqoubi, S., A. Abdullah, M. Samudi, N. Abdullah, Z. R. Addai, M. Al-ghazali.
2014. Effect of Difference Factor on Goat milk Antioxidant Activity.
International Journal of ChemTech Research. 6 (5) : 3191-3196.

Andriani, L. 2007. Penambahan Bakteri Probiotik Lactobacillus acidophilus dan
Bifidobacterium Sebagai Starter Yogurt dan Implikasi Efeknya Terhadap
Jumlah Bakteri Patogen pada Saluran Pencernaan Monogastrik. Fakultas
Peternakan Universitas Padjadjaran, Bandung.

Anonim. 2008. Raw Goat Milk. National Bureau of Agricultural Commaodity and
Food Standards. Thai Agricultural Standard. Ministry of Agriculture and
Cooperatives., Thailand.

Anonim. 2009. Pengaruh Konsentrasi Papain dan Suhu Pemanasan terhadap
Kualitas Dangke. http:///jurnal-konsentrasipapaindansuhupemanasan.html.
Diakses 19 Maret 2014.

Anonim. 2009. Syarat Mutu Yogurt. SNI 2981: 2009. Badan Standarisasi
Nasional, Jakarta.

Antara, N. S. 2012. Parameter Mutu dan Proses dalam Fermentasi Susu.
Universitas Udayana. Bali.

Barrantes, E., A. Y. Tamime, A. M. Sword. 1994. Production of Low-Calorie
Yogurt using Skim Milk Powder and Fat substitute. Microbiological and
Organoleptic Qualities. Milchwissenschaft 49 : 205-208.

Boeni, S. and R. Pourahmad. 2012. Use of Inulin and Probiotic Lactobacilli In
Synbiotic Yogurt Production. Annals of Biological Research 3 (7) : 3486-
3491.

Buckle, K.A., R.A. Edward, G.H. Fleet, and M. Wooton. 1985. Ilmu Pangan.
Terjemahan Purnomo dan Adiono. Ul Press. Jakarta.

66


http://jurnal-konsentrasipapaindansuhupemanasan.html/

SIFAT FISIKO KIMIA, MIKROBIOLOGIS DAN AKTIVITAS ANTIOKSIDAN SUSU KAMBING
PERANAKAN ETAWA YANG

DIFERMENTASI MENGGUNAKAN BAKTERI ASAM LAKTAT DAN PENAMBAHAN INULIN
UNIVERSITAS RIZA AMELIA, Prof. Dr. Ir. Eni Harmayani, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Charalampopoulos, D., R. Wang, S. S., Pandiella, C. Webb, 2002. Isolation and
Characterization of Lactic Acid Bacteria from “Ting” In The Northern
Province of SouthAfrica. Thesis. University of Pretoria. Pretoria.

Colbert, L. B. and E. A. Decker. 1991. Antioxidant Activity of an Ultrafiltration
Permeate from Acid Whey. Journal Food Science 56 : 1249-1250.

De Leenheer, L. and H. Hoebregs. 1994. Progress in The Elucidation of The
Composition of Chicory Inulin. Starch. 46 : 193-196.

Fox, F.P. and B. M. Grufferty. 1997. Food Enzimology. Elsevier Appl. Sci. Univ.
Collage Cork, Cork Ireland.

Gibson, G.R. 2000. Probiotics and Prebiotics : Gut Microflora Management for
Improve Health. Medical Progress. 27 (2) : 34-36.

Gilliland SE. 1986. Bacteria Starter Culture for Food. CRC Press Inc., New York.
Jay JM. 1992. Modern Food Microbiology. Fourth Edition. Chapman Hall,
London.

Gourbeyre, P., S. Denery, and M. Bodinier. 2010. Probiotics, Prebiotics and
Synbiotics : Impact on The Gut Immune System and Allergenic Reactions.
DOI : 10.1189/jIb.1109753.

Guven, M., K. Yasar, O. B. Karaca, A. A. Hayaloglu. 2005. The Effect of Inulin
as A Fat Replacer on The Quality of Set-Type Low-Fat Yogurt
Manufacture. International Journal Of Dairy Technology 58 (3) : 180-184.

Hadiwiyoto, S. 1994. Teori dan Prosedur Pengujian Mutu Susu dan Hasil
Olahannya. Cetakan ke-2. Liberty. Yogyakarta.

Harmayani, E., W. Sri, N. Rudi. 2011. Preparation of Inulin Powder from
Dioscorea esculenta Tuber with Foam mat Drying Method. The 12th
ASEAN Food Conference. BITEC Bangna. Bangkok. Thailand.

Hatanaka, M., T. Tachiki, H. Kumagai and T. Tochikura. 1987. Distribution And
Some Properties of Glutamine Synthetase and Glutamate Dehydrogenase
in Bifidobacteria. Agric. Biol. Chem. 51 (1) : 251-252.

Isaac, T., C.J. Arnold, S.J. Whiting, W.J. Dahl. 2010. The Effect of Inulin-
Fortified Thickened Beverages on Beverage Acceptance, Gastrointestinal
Function and Calcium Retention in Dysphagic Instituinalized Young
Adults. Saskatoon District Health and College of Pharmacy and Nutrition,
University of Saskatchewan, Saskatoon, Saskatchewan.

67



SIFAT FISIKO KIMIA, MIKROBIOLOGIS DAN AKTIVITAS ANTIOKSIDAN SUSU KAMBING
PERANAKAN ETAWA YANG

DIFERMENTASI MENGGUNAKAN BAKTERI ASAM LAKTAT DAN PENAMBAHAN INULIN
UNIVERSITAS RIZA AMELIA, Prof. Dr. Ir. Eni Harmayani, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Kalab, M.  2000. Yogurt : Electron  Microscopy.  Sumber:
http://www.akalivsteklthse. Diakses 24 September 2014.

Kanbe, M. 1992. Traditional Fermented Milks of The World. Function of
Fermented Milks : Challenge for the Health Science. Elsevier Science
Publisher.

Khalifa, M. E. A., A. E. Elgasim, A. H. Zaghloul, M.B. Mahfouz. 2011.
Application of Inulin and Mucilage as Stabilizers in Yoghurt Production.
American Journal of Food Technology 6 (1) : 31-39.

Kim, O.S. 2005. Radical Scavenging Capacity and Antioxidant Activity of the E
Vitamer Fraction in Ricebran. J. Food Science 70: 208-213.

Korhonen, H. and A. Pihlanto. 2006. Bioactive peptides: Production and
Functionality. International Dairy Journal.16 : 945-960.

Kosikowski, F.V. 1982. Cheese and Fermented Milk Foods. Kosikowski and
Associates Brooktondale. New York.

Kruse, H. P., B. Klessen, M. Blaut. 1999. Effect of Inulin on Faecal Bifidobacteria
in Human Subjects. British Journal of Nutrition 82 : 375-382.

Kusharto, M. dan Clara. 2006. Serat Makanan dan Peranannya bagi Kesehatan.
Jurnal Gizi dan Pangan 1 (2) : 45-54.

Kustyawati, M. E., Susilawati, D. Tobing, Trimaryanto. 2012. Profil Asam Lemak
dan Asam Amino Susu Kambing Segar dan Terfermentasi. J.Tek. dan
industri pangan XXII1/1.

Lamothe, S., G. Robitaille, D. St-Gelais, and M. Britten. 2007. Extraction of -
Casein From Goat Milk. Journal of Dairy Science 90: 5380-5382.

Lin, M. Y. and F. J. Chang. 2000. Antioxidative Effect of Intestinal Bacteria
Bifidobacterium longum ATCC 15708 and Lactobacillus acidophilus
ATCC 4356. Dig Dis Sci 45 : 1617-1622.

Lindgren, S. E. and W.J. Dobrogosz. 1990. Antagonistic Activities of Lactic Acid
Bacteria in Food and Feed Fermentations. FEMS Microbiology Letters 87
(1-2) :149-164.

Manian, R., N. Anusuya, P. Siddhuraju, S. Manian. 2008. The Antioxidant
Activity and Free Radical Scavenging Potential of Two Different Solvent
Extracts of Camellia sinensis (L.) O. Kuntz, Ficus bengalensis L. and
Ficus racemosa L. Food Chemistry 107:1000-1007.

68



SIFAT FISIKO KIMIA, MIKROBIOLOGIS DAN AKTIVITAS ANTIOKSIDAN SUSU KAMBING
PERANAKAN ETAWA YANG

DIFERMENTASI MENGGUNAKAN BAKTERI ASAM LAKTAT DAN PENAMBAHAN INULIN
UNIVERSITAS RIZA AMELIA, Prof. Dr. Ir. Eni Harmayani, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Mayo, B., T. Aleksandrzak, M. Fernandez, M. Kowalczyk, P. Alvarez, J.
Bardowski. 2010. Updates in the Metabolism of Lactic Acid Bacteria.
Biotechnology of Lactic Acid Bacteria: Novel Applications. Wiley-
Blackwell, lowa. pp 3-33.

Miller, J. J. and J.C. Brand. 1980. Enzymic Lactose Hydrolysis. Food Tech. In
Australia 32 : 144.

Minda, A dan Iryani.. 2006. Pengaruh Penambahan Inulin pada Karakteristik Set
Yogurt dari Susu Skim. Laporan peneitian UNP. Padang.

Moeljanto, R.D dan B.T.W. Wiryanta. 2002. Khasiat dan Manfaat Susu Kambing
Terbaik dari Hewan Ruminansia. PT. Agro Media Pustaka, Jakarta.

Mustonen, E.A., M. Tuori, |. Saastamoinen, J. Taponen, K. Wahala, H. Saloniemi,
A. Vanhatalo. 2009. Equol in Milk of Dairy Cows is derived from Forage
Legumes such as Red Clover. Br J Nutr 102 (11):1552-1556.

Nagaoka, S., Y. Futamura, K. Miwa, T. Awano, K. Yamauchi, Y. Kanamaru.
2001. Identification of Novel Hypocholesterolemic Peptides derived from
Bovine Milk B-Lactoglobulin. Biochemical and Biophysical Research
Communications. 218 : 11-17.

Niness, K. R. 1999. Inulin and Oligofructosa : What are They. Journal of
Nutrition. 129 :1402-1406S.

Oberman, H. 1985. Microbiology of Fermented Food. Elsevier Applied Sci.
Published London and New York. pp 25-29.

O’Brein, C. M., A. Mueller, A. G. M. Scannell, E. K. Arendt. 2003. Evaluation of
The Effects of Fat Replacers on The Quality of Wheat Bread. Journal of
Food Engineering 56 : 265-267.

Oh J.,, H. Jo, A. R. Cho, S.J. Kim, J. Han. 2013. Antioxidant and Antimicrobial
Activities of Various Leafy Herbal Teas. Food Control. 31 : 403-409.

Ouwehand, A.C., S. Tolkko and S. Salminen. 2001. The Effect of Digestive
Enzyme on The Adhesion of Probiotics Bacteria In Vitro. J. Food Sci 66 :
856-859.

Oyaizu, M. 1986. Studies of Products of Browning Reaction: Antioxidative

Activities of Products of Browning Reaction Prepared from Glucosamine.
Japanese Journal of Nutrition. 44 (6), 307-315.

69



SIFAT FISIKO KIMIA, MIKROBIOLOGIS DAN AKTIVITAS ANTIOKSIDAN SUSU KAMBING
PERANAKAN ETAWA YANG

DIFERMENTASI MENGGUNAKAN BAKTERI ASAM LAKTAT DAN PENAMBAHAN INULIN
RIZA AMELIA, Prof. Dr. Ir. Eni Harmayani, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc.

UNIVERSITAS ) ) . . : . . .
GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Park, Y. W. 1994. Hypo-Allergenic and Therapeutic Significance of Goat Milk.
Small Ruminant Research14: 151-1509.

Pihlanto, A. 2006. Antioxidative Peptide Derived From Milk Protein.
International Dairy Journal. 16 : 1306-1314.

Purwoko, T. 2007. Fisiologi Mikroba. Bumi Aksara : Jakarta.

Rahman, A., S. Fardiaz. W. P. Rahayu, Suliantari dan C.C. Nurwitri. 1992.
Teknologi Fermentasi Susu. Pusat Antar Universitas Pangan dan Gizi.
Institut Pertanian Bogor, Bogor.

Raynal-Ljutovac, K., P. Gaborit, and A. Lauret. 2005. The Relationship Between
Quality Criteria of Goat Milk, Its Technological Properties and The
Quality of The Final Products. Small Ruminant Research 60: 167-177.

Roberfroid, M. B. 2005. Inulin-Type Fructan Functional Food Ingredient. CRC
Press

Roberfroid, M. 2007. Prebiotics : The Concept Resivited. J. Nutr : 830s-837s.

Rowland, I. R., C. J. Rumney, J. T. Couttz, L. C. Lievense. 1998. Effect of
Bifidobacterium longum and Inulin on Gut Bacterial Metabolism and
Carcinogen-Induced Aberrant Crypt Foci in Rats. Carcinogenesis 19 :
281-285.

Rysstad, G. Dan R.K. Abrahamsen. 1987. Formation of Volatile Aroma
Compouds and Carbondioxyde in Yogurt Starter Grown in Cow’s Milk
and Goat Milk. J. dairy Res. 54:257-266.

Saarela, M., L . La hteenma ki, R. Crittenden, S. Salminen, T. Mattila-Sandholm.
2002. Gut Bacteria and Health Foods — The European Perspective. Int J
Food Microbiology 78 : 99 — 117.

Saleh, E. 2004. Teknologi Pengolahan Susu dan Hasil Ikutan Ternak. Universitas
Sumatera Utara. USU Digital Library.

Salminen, S.; A. von Wright and A. Ouwehand. 2004. Lactic Acid Bacteria
Microbiological and Functional Aspects. Third Edition. Marcel Dekker,
Inc : NewYork.

Sarwono, B. 2007. Beternak Kambing Unggul. Jakarta: Penebar Swadaya.

Sawitri, M.E., A. Manab dan T.W.L. Palupi. 2008. Kajian Penambahan Gelatin
terhadap Keasaman, pH, Daya lkat Air dan Sineresis Yogurt. Jurnal limu
dan Teknologi Hasil Ternak. 3 (1) : 35-42.

70



SIFAT FISIKO KIMIA, MIKROBIOLOGIS DAN AKTIVITAS ANTIOKSIDAN SUSU KAMBING
PERANAKAN ETAWA YANG

DIFERMENTASI MENGGUNAKAN BAKTERI ASAM LAKTAT DAN PENAMBAHAN INULIN
UNIVERSITAS RIZA AMELIA, Prof. Dr. Ir. Eni Harmayani, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Seydin, Z. B. G., G. Sarikus and O. D. Okur. 2005. Effect of Inulin as Fat
Replacers on The Quality of Set Type Yogurt. Milchwissenschaft, 60 (1):
51-55.

Shah, N. 1994. Lactobacillus acidophillus dan Lactose Intolerance. A review.
ASEAN Food Jurnal.

Shah, N. P. (2000). Effect of Milk-Derived Bioactives: an Overview. British
Journal of Nutrition 84 (Suppl. 1), 3e10.

Shimamura, T and H. Ukeda. 2012. Maillard Reaction in Milk-Effect of Heat
Treatment. Licence InTech. 5: 147-148.

Simos, Y., A. Metsios, I. Verginadis, D.A. Angela-Gabriella, P. Loiudice, E.
Jirillo, P. Charalampidis. 2011. Antioxidant and Anti-Platelet Properties of
Milk from Goat, Donkey and Cow: In Vitro, Ex Vivo And In Vivo Study,
International Dairy Journal. 21 : 901-906.

Slacanac, V. J., D. Curzik, H. Pavlovic, M.Lucan and M. Vlainic. 2007. Inhibition
of the In Vitro Growth of Salmonella enteridis D by Goat and Cow Milk
Fermented with Probiotic Bacteria Bifidobacterium longum Bb-46. Czech
J. Food Sci. 25 (2) : 351-358.

Spiegel, T and M. Huss. 2001. Whey Protein Aggregation Under Shear Condition
- Effect of pH-Value and Removal Calcium. Int. J. Food Science and
Technology. 37: 559-568.

Sreeramulu, D. and M. Raghunath. 2011. Antioxidant and Phenolic Content of
Nuts, Oil Seeds, Milk and Milk Products Commonly Consumed in India.
Food and Nutrition Sciences. 2 : 422-427.

Subagio, A and N. Morita. 2001. No Effect of Esterification with Fatty Acid on
Antioxidant Activity of Lutein. Food Rest. Int. 34:315-320.

Suetsuna, K., H. Ukeda, H. Ochi. 2000. Isolation and Characterization of Free
Radical Scavenging Activities Peptides Derived from Casein. J Nutr
Biochem 11 : 128-131.

Sunarlim, R., H. Setiyanto dan M. Poeloengan. 2007. Pengaruh Kombinasi Starter
Bakeri L.bulgaricus, S.thermophilus dan L.plantarum terhadap Sifat Mutu
Susu Fermentasi. Prosiding Seminar Nasional Teknologi Peternakan dan
Veteriner, Puslitbangnak, Bogor. Hal. 270-278.

Surono, I. S. 2004. Probiotik Susu Fermentasi dan Kesehatan. YAPMMI, Jakarta.

71



SIFAT FISIKO KIMIA, MIKROBIOLOGIS DAN AKTIVITAS ANTIOKSIDAN SUSU KAMBING
PERANAKAN ETAWA YANG

DIFERMENTASI MENGGUNAKAN BAKTERI ASAM LAKTAT DAN PENAMBAHAN INULIN
UNIVERSITAS RIZA AMELIA, Prof. Dr. Ir. Eni Harmayani, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Susana. 2012. Enriched Dairy Beverage Milk. Food Review Indonesia V11/6.

Syarif, R. dan A. Irawati. 1988. Pengolahan Bahan Pangan. Mediyatama Sarana
Perkasa. Jakarta.

Tamine, A. Y. and Robinson, 1983. Yogurt: Science and Technology. Pergamon
Press, Toronto.

Taufik, E. 2004. Dadih Susu Sapi Hasil Fermentasi Berbagai Starter Bakteri
Probiotik yang Disimpan pada Suhu Rendah: Karakteristik Kimiawi. Med.
Petern. 27: 88-100.

Tong, L. M., S. Sasaki, D.J. Mc Clements, E.A. Decker. 2000. Mechanism of
Antioxidant Activity of a High Molecular Weight Fraction of Whey.
Journal of Agricultural and Food Science. 48 : 1473-1478.

Tisnawati, E. 2008. Pembuatan Kefir Anggur Bali (Vitis vinifera L) Kajian
Penambahan Susu Skim serta Perbandingan Sari Buah Anggur dengan Air
terhadap Sifat Fisik, Kimia, Organoleptik serta Total Mikroba. Skripsi.
Jurusan Teknologi Hasil Pertanian. Fakultas Teknologi Pertanian.
Universitas Brawijaya. Malang.

Umam, M.F., R. Utami, E. Widowati. 2012. Kajian Karakteristik Minuman
Sinbiotik Pisang Kepok (Musa paradisiaca forma typical) dengan
Menggunakan Starter Lactobacillus acidophillus IFO 13951 dan
Bifidobacterium longum ATCC 15707. Jurnal Teknosains Pangan 1 (1) :
2-11.

Utami, R., E. Widowati, A.D.A.R. Dewati. 2013. Kajian Penggunaan Tepung
Gembili (Dioscorea Esculenta) dalam Pembuatan Minuman Sinbiotik
terhadap Total Bakteri Probiotik, Karakter Mutu dan Karakter Sensoris.
Jurnal Teknosains Pangan. 2 (3) : 3-8.

Van Boekel M. A. J. S.1998. Effect of Heating on Maillard Reactions in Milk.
Food Chem. 62: 403-414.

Virtanen, T., A. Pihlanto, S. Akkanen, and H. Korhonen. 2005. Development of
Antioxidant Activity in Milk Whey during Fermentation with Lactid Acid
Bacteria. Journal of Applied Microbiology 102 : 106-115.

Wanda. 2005. Changes in Acidity of Fermented Milk Products during Their

Storage as Exemplified by Natural Bio-Yoghurt. Milchwissenschaft.
60(3): 294-296.

72



SIFAT FISIKO KIMIA, MIKROBIOLOGIS DAN AKTIVITAS ANTIOKSIDAN SUSU KAMBING
PERANAKAN ETAWA YANG

DIFERMENTASI MENGGUNAKAN BAKTERI ASAM LAKTAT DAN PENAMBAHAN INULIN
RIZA AMELIA, Prof. Dr. Ir. Eni Harmayani, M.Sc.; Prof. Dr. Ir. Umar Santoso, M.Sc.

UNIVERSITAS ) ) . . : . . .
GADJAH MADA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Widodo. 2003. Bioteknologi Industri Susu. Yogyakarta. Lacticia Press. 25, 85.

Widowati, S. 2006. Dahlia Bunganya Indah Umbinya Mengandung Inulin. Sinar
Tani Ed. 19 — 25.

Yilmaz, Y. and R. Toledo. 2005. Antioxidant activity of water-soluble Maillard
reaction products. Food Chemistry. 93 : 273-278.

Yu R.J and E.J. Van Scott. 2002. Hydroxycarboxylic acids, N-acetylamino sugars,
and N-acetylamino acids. Skinmed. 1 (2) : 117-22.

Yu, L.L., S. Haley, J. Perret, M. Harris, J. Wilson, M. Qian. 2002. Free Radical
Scavenging Properties of Wheat Extracts. Journal Agriculture and
Chemistry. 50 (6) : 1619-1624.

Zimeri, J. E. and J. L. Kokini. 2003. Rheological Properties of Inulin-Waxy Maize
Starch Systems. Carbohydrate Polymers 52 : 67-85.

Zubaidah, E., E. Saparianti, J. Hindrawan. 2012. Studi Aktivitas Antioksidan
pada Bekatul dan Susu Skim Terfermentasi Probiotik (Lactobacillus
plantarum B2 dan Lactobacillus acidophillus). Jurnal Teknologi
Pertanian.13 (2) : 111-118.

73



	PENGESAHAN
	PERNYATAAN
	KATA PENGANTAR 
	DAFTAR ISI 

