
DAFTAR PUSTAKA 

 

Adesokan, I.A.,B.B. Odetoyinbo, Y.A. Ekanola, .R.E. Avanrenren, and S. 
Fakorede. 2011. Production of Nigerian nono using lactic starter 
cultures.Pakistan J. Nutrition 10 (3): 203-207. 

 
Adnan, M., 1984.Kimia dan Teknologi pengolahan Air Susu. Andi offset. 

Yogyakarta. 
 

Anna Poedjiadi, (1994), Dasar-dasar Biokimia, UI Press, Jakarta 
 
Arbuckle, S. L. 1986. Ice Cream. The AVI Publishing Co., Inc.,Westport, 

Connecticut. 
 
Boycheva, S., G. Mihaylova. N. Naydenova and T. Dimitrov. 2011. Amino 

acid and fatty acid content of yogurt supplemented with walnut and 
hazelnut pieces. Trakia J. Sci.10 (2).17-25. 

 
Buckle, K. A., R. A. Edwards.,G. H. Fleet and M. Wooton. 1987. Ilmu 

Pangan. UI Press. Jakarta. 
 
Chaitow L., and N. Trenev. 1990. Probiotics. London: Thorson. Charteris 

Q.P,P.M. Kelly, L., Morelli, J.K. Collins. 2002. Edible table (bio) 
spread containing potentially probiotics Lactobacillus and 
Bifidobacterium species.  

 
Chandan, R. C. dan K. M. Shahani, 1993.Yoghurt. In: Dairy Science and 

Technology Handbook. 2. Product Manufacturing. Y. H. Hui, Ed. 
VCH,Pub., Inc., USA. 

 
Chotimah S. C. 2009. Peranan Streptococcus thermophillus dan 

Lactobacillus bulgaricus dalam Proses Pembuatan Yogurt J. Ilmu 
Peternakan. 4 (2). 47-52. 

 
Cummings, J.H. 1995. Short chain fatty acids. In: Gibson, G. R. and 

Macfarlane, G. T. 1995. Human colonic bacteria: role in nutrition, 
physiology and pathology. CRC.Press. Boca Raton. P: 101-130 

 
Davidson, R.H., S.E. Duncan, C.R. Hackney, W.N. Eigel and J.W. Boling. 

2000. Probiotic culture survival and implications in fermented frozen 
yogurt characteristic. J. Dairy Sci 83 : 666-673 

 
Direktorat Gizi Departemen Kesehatan RI. 1981. Daftar Komposisi Bahan 

Makanan. Jakarta 

Kualitas  Es Krim Yoghurt Probiotik Dengan Penambahan Jus Buah Strawberry Yang Disimpan
Selama 30
Hari
WINDA AMELIA P, Dr. Ir. Nurliyani, MS ; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



 
Frazier, W.C and Westhoff, D,C. 1988. Food Microbiology (Fourth edition). 

McGraw-Hill Book Company. 
 
Fuller, R. 1992. History and Development of Probiotics.In Probiotics the 

Scientific Basis.Edited by Fuller.Chapman and Hall, London, New 
York, Melbourne. 

 
Gilliand, S.E. 1989. The Lactobacilli : Milk Product. In Bacterial Starter 

Cultures for Foods. S. E. Gilliand (Ed.) CRC Press Inc. Boca Raton, 
Florida. 

 
Goff, H. D. and R. W. Hartel. 2004. Ice Cream and Frozen Desserts. 

Dalam: Handbook of frozen Foods. Y. H. Hui, P. Cornillon, I. G. 
Legaretta, M. H. Lim, K. D. Murrell and Wai-Kit Nip.(Eds). Marcel 
Dekker, Inc., New York. 

 
Gunawan, Livy Winata. 1996. Stroberi. Jakarta : Penebar Swadaya. 
 
Hadiwiyoto, S. 1983. Hasil-Hasil Olahan Susu, Ikan, Daging Dan Telur. 

Universitas Gadjah Mada, Yogyakarta. 
 
Hadiwiyoto, S. 1994. Teknik Uji Mutu Susu dan Hasil Olahannya. Liberty. 

Yogyakarta. 
 
Hancock, J. F. 1999. Stawbemes : Crop Production Science In 

Horticulture. Cab1 Publishing, New York 
 
Hayes. P. R. 1995. Food microbiology and hygiene. Dept of microbiology. 

Univ. Of leeds, Chapman and hall. UK. 
 
Haynes N, Playne MJ. 2002. Survival of Probiotic Cultures in low fat Ice 

Cream. Aust J. Dairy Technol 57:10-4. 
 
Havenaar, R and H. Veld. 1992. Probiotics: a general view. In: World, B. J. 

B. (eds). 1992. The lactic acid bacteriain health and disease. J. Els. 
Appl. Sci, London. 7: 151-170. 

 
Hekmat, S. and McMahon, DJ. 1992. Survival of lactobacillus acidophilus 

and Bifidobacterium bifidum in ice cream for use as a probiotic food. 
J. Dairy Sci. 1 (1): 1518. 

 
Helferinch, W. dan Westhoff. 1990. All About Yogurt. Prentice, Inc., 

Ingwood Cliffs, New York. 
 

Kualitas  Es Krim Yoghurt Probiotik Dengan Penambahan Jus Buah Strawberry Yang Disimpan
Selama 30
Hari
WINDA AMELIA P, Dr. Ir. Nurliyani, MS ; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



Holzapfel, W.H. and Schillinger, U. 2002. Introduction to pre and 
probiotics.Food Re. Int. 35: 109-116 

 
Howells, B.W. 1992. Functions of Fermented Milk Challenges for the 

Health Sciences. Elsevien Applied Science. London. 
 
Kurman, J. A. J.L.Rasic and M. Kroger. 1992. Encyclopedia of Fermented 

Fresh Milk Product. Nostrand Reinhold, USA. 
 
Marshall,R. T. 2001. Frozen Dessert, in Applied Dairy Microbiology (G. H. 

Marth and J.L. Steek,Eds). Maecel Dekker, Inc New York. 
 
Marshall, V. M., 1987. Fermented Milk and Their Future Trens.Journal of 

Dairy Res. 54: 559-574. 
 
Marshall, R. T. and S. Arbuckle . 1996. Ice Cream. 5th Edition. Chapmann 

and Hall Publishing, New York. 
 
Monnet, V., Condon, S., Cogan, T.M. and Gripton, J.C. 1996.Metabolism 

of starter cultures.In: Cogan,T.M. and Accolas, J.P. (eds.01996. 
Dairy starter cultures.VCH Publishers Inc. p:47-99. 

 
Mulyani, S., A.M. Legowo dan A.A. Mahanani. 2008. Viabilitas bakteri 

asam laktat, keasaman dan waktu pelelehan es krim probiotik 
menggunakan starter Lactobacillus casei dan Bifidobacterium 
bifidum. Fakultas Peternakan Universitas Diponegoro, Semarang. 
J.Indon. Trop. Anim. Agric. 33(2):120-125 

 
Muse, M. R. and R. W. Hartel. 2004. Ice cream structural elements that 

affect melting rate and hardness. J. Dairy Sci. 87:1–10. 
 
Ouwehand, A. C and V. Satu. 2001. Antimicrobial components from lactic 

acid bacteria. Marcell Deker Inc., New York. 
 
Padaga, M. Dan M. E. Sawitri. 2005. Es Krim yang Sehat. Trubus 

Agrisarana, Surabaya. 
 
Prescott, S..C dan J. Dunn. 1999. Industrial Microbiology. Mc Graw Hill 

Book Company. New York. 
 
Rahman, A., S. Fardiaz., W. P. Rahayu., Suliantari dan C. C. Nurwitri 

1992.Teknologi Fermentasi Susu. Penerbit Pusat Antar Universitas. 
Bogor. 

 
Rukmana HR. 1998. Stroberi Budi Daya dan Pascapanen. 

Kanisius.Yogyakarta. 

Kualitas  Es Krim Yoghurt Probiotik Dengan Penambahan Jus Buah Strawberry Yang Disimpan
Selama 30
Hari
WINDA AMELIA P, Dr. Ir. Nurliyani, MS ; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



 
Rukmana, H. R. 2001. Yoghurt dan Karamel Susu.Kanisius.Yogyakarta. 
. 
Shah, N. 1993. Effectiveness of dairy products in allevation of lactose 

intolerance.Food Australia. 45:268-271. 
 
Shah, N and Jelen, P. 1990. Survival of lactic acid bacteria and their 

lactases under acidic conditions.J.Food Sci. 55:506-509. 
 
Smith. M. 1995. Survival of e.coli and salmonella after chilling and freezing 

in liquid media. J. Food Sci. 60:509-512. 
 
Speer, E. 1998.Milk and Dairy Product Technology. Marcel Dekker Inc. 

USA 
 
Standar Nasional Indonesia (SNI). 1995. SNI 01-3713-1995. Syarat mutu 

Es krim. Badan Standarisasi Nasional (BSN). Jakarta. 
 
Susanti, D. 2005. Pembuatan Es Yogurt Kedelai dengan Penambahan 

ProbiotikLactobacillus acidophilus dan atau Bifidobacterium 
bifidum.Skripsi.Fakultas Teknologi Pertanian. Institut Pertanian 
Bogor, Bogor 

 
Susilorini, T. E. dan M. E. Sawitri, 2007.Produk Olahan Susu. Penebar 

Swadaya. Depok. Jawa Barat. 
 
Sudarmadji, S., B. Haryono dan Suhardi.1997.Prosedur Analisa Untuk 

Bahan Makanan dan Pertanian. Penerbit Angkasa,Bandung. 
 
Tamime, Adnan. 2006. Fermented Milks. Blackwell Publishing USA. 
 
Tamime, A. Y. and V. M. E. Marshall. 1997. Microbiology and technology 

of fermented milks. In: B. A. Law (Editor). Microbiology and 
Biochemistry of Cheese and Fermented Milks.2nd Edition. Blackie 
Academic and Professional, London. 

 
Tamime A. Y dan Robinson R.K. 2002.Yoghurt Science and 

Technology.2nd ed. Woodhead Publishing Limited. England 
 
Walstra, P., T. J. Geurts, A. Noomen, A. Jellema, and M. A. J. S. van 

Boekel. 1999. Dairy Technology. Principles of Milk Properties and 
Processes.Marcel Decker, Inc., New York. 

 
Widodo. 2003. Bioteknologi Industri Susu. Lacticia Press. Yogyakarta. 
 

Winarno, F. G., 1991, Kimia Pangan dan Gizi. PT.Gramedia. Jakarta. 

Kualitas  Es Krim Yoghurt Probiotik Dengan Penambahan Jus Buah Strawberry Yang Disimpan
Selama 30
Hari
WINDA AMELIA P, Dr. Ir. Nurliyani, MS ; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/



Wood, B. J. B., and M. H. Hodge., 1999. Yeast-Lactic Acid Bacteria 
Interactions and their Contribution of Fermented Foodstufs in 
Microbiology of Fermented foods. Ed. By Wood, B.J.B., Elsevier 
Applied Science publishers, Amsterdam. 

 

Kualitas  Es Krim Yoghurt Probiotik Dengan Penambahan Jus Buah Strawberry Yang Disimpan
Selama 30
Hari
WINDA AMELIA P, Dr. Ir. Nurliyani, MS ; Prof. Dr. Ir. Indratiningsih, SU
Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/


