
 

47 

 

DAFTAR PUSTAKA 

 

 

Association of Official Analytical Chemists [AOAC]. 1995. Official Methods of 
Analysis of The Association Official Analytical Chemist. Arlington 

Virginia USA: Published by The Association of Official Analytica l 
Chemists, Inc. 

 
Alaban, C.A. 1962. Studies on The Optimum Conditions for “nata de coco” 

Bacterium or “nata” Formation in Coconut Water. J. Philipp. Agric. 

45:490–516. 
 

Aisjah Girindra. 1986. Biokimia. Jakarta: PT. Gramedia. 
 
Alam. 2005. Purification and Characterization of Extracellular Protease Produced 

by Clostridium sp. from Schirmacher oasis, Antartica. J. Enzyme and 
Microbial Technology. 36: 824-831. 

 

Anjarsari, B. 2010. Pangan Hewani Fisiologi Pasca Mortem dan Teknologi. 
Yogyakarta: Graha Ilmu. 

 
Arshad, Z.I.M., Amid, A., Yusof, F., Jaswir, I., Ahmad, K., dan Loke, S.P. 2014. 

Bromelain: An Overview of Industrial Application and Purification. Appl 
Microbiol Biotechnol. 98:7283-7297. 

 

Astawan, M. 2004. Mengapa Kita Perlu Makan Daging. Departemen Teknologi   
Pangan dan Gizi. IPB. http://www.gizi.net. Diakses pada tanggal 28 Maret 

2016 pukul 06.28 WIB. 
 
Badan Pusat Statistik (2010) dalam Windisukma, 2015. Pengaruh Kesadaran Halal 

terhadap Sikap dan Implikasinya terhadap Minat Beli Ulang. Skripsi S1. 
Program Sarjana Fakultas Ekonomi, Universitas Diponegoro, 

Semarang.Bhattacharyya. 2008. Bromelain: An Overview. J. Natural 
Product Radiance. 4:359-363. 

 

Bridson, E.Y. 1998. The Oxoid Manual 8th Edition. England: Oxoid Limited 
Hampsire. 

 
Chairunisa, H. 1985. Hidrolisis Kasein oleh Enzim Bromelin Kasar dari Bonggo l 

Nanas. Laporan Penelitian. Fakultas Pasca Sarjana. Universitas Gadjah 

Mada. Yogyakarta. 
 

Conn, E.E., and Stumpf, P.K. 1967. Outlines of Biochemistry. Second Edition, 
United States of America: John Willey and Sons, inc. p. 87-88. 

 

HIDROLISIS PROTEIN DAGING SAPI OLEH ENZIM BROMELIN DAN PAPAIN KASAR UNTUK
MENGHASILKAN PEPTON HALAL
ERLINDA NURUL KUSUMA, Dr. Ir. Tyas Utami, M.Sc. ; Dr. Ir. Muhammad Nur Cahyanto, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

http://www.gizi.net/


 

48 

 

 

Damrongsakkul, S., Ratanathammapan, K., Komolpis., K., dan 
Tanthapanichakoon., W. 2008. Enzymatic Hydrolysis of Rawhide using 
Papain and Neutrase. J. of Industrial and Engineering Chemistry. 14:202–

206. 
 

deMan J., Rogosa M. and Sharpe M. 1960. J. Appl. Bacteriol. 23:130.  
 
Direktorat Gizi Departemen Kesehatan Republik Indonesia. 1979. Daftar 

Komposisi Bahan Makanan. Bharata Karya Aksara: Jakarta. 
 

Donald, K.T. 1997. Fruit and Vegetable Juice Processing Technology 2nd. The AUI 
publishing. p.180. 

 

El-Gharbawi, M., and J.R. Whitaker. 1963. Factors Affecting Enzymatic 
Solubilization of Beef Proteins. J. Food Sci. 28:168-172. 

 
Fitriani,V. 2006. Getah Sejuta Manfaat. PT. Trubus Swadaya. Edisi April 2006. 

Jakarta. 

 
Ferreira, J.F, Santana J.C.C., Tambourgi, E.B. 2011. The Effect of pH on Bromela in 

Partition from Ananas comosus by PEG4000/phosphate ATPS. Brazilian 
Archives of Biology and Technology. 54(1):125-132. 

 

Ghanbari, R., Ebrahimpour, A., Hamid, A.A., Ismail, A., dan Saari, N. 2012. 
Actinopyga lecanora Hydrolysates as Natural Antibacterial Agents. Int. J. 

Mol. Sci. 13:16796-16811. 
 
Ghorbel., et al. 2004. Preparation and Testing of Sardinella Protein Hydrolysates as 

Nitrogen Sources for Extracellular Lipase Production by Rhizopus oryzae. 
World Journal of Microbiology & Biotechnology. 21:33-38. 

 
Gottschall, G.Y., dan Kies, M.W. 1942. Digestion of Beef by Papain. Food Res. 

7:373-381. 

 
Haslaniza, H., Maskat, M.Y., Aida, W.M.M., dan Mamot, S. 2014. Process 

Development for the Production of Protein Hydrolysate from Cockle 
(Anadara granosa) Meat Was Water. 43(1):53-63. 

 

Hadiati, S., dan Indriyani. 2008. Petunjuk Teknis Budidaya Nenas. Solok: Balai 
Penelitian Buah Tropika. 

 
Hammershoj, M., Nebel, C., dan Cartens, J.H. 2008. Enzymatic Hydrolysis of 

Ovomucin and Effect of Foaming Properties. Food Research Internationa l. 

41:522-531. 
 

HIDROLISIS PROTEIN DAGING SAPI OLEH ENZIM BROMELIN DAN PAPAIN KASAR UNTUK
MENGHASILKAN PEPTON HALAL
ERLINDA NURUL KUSUMA, Dr. Ir. Tyas Utami, M.Sc. ; Dr. Ir. Muhammad Nur Cahyanto, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



 

49 

 

Hui, Y.H. 1992. Encyclopedia of Food Science and Technology.John Wiley and 

Sons Inc, New York. 3:1747 dalam Wuryanti, 2004. Isolasi dan Penentuan 
Aktivitas Spesifik Enzim Bromelin dari Buah Nanas (Ananas comosus L.). 
Laboratorium Biokimia Jurusan Kimia Fakultas Matematika dan Ilmu 

Pengetahuan Alam UNDIP, Semarang. 
 

Istika, D (2009) dalam Murniati. 2006. Sang Nanas Bersisik Manis di Lidah. SIC: 
Surabaya 

 

Jain, S., dan Anal, A.K. 2016. Optimization of Extraction of Functional Protein 
Hydrolysates from Chicken Egg Shell Membrane (ESM) by Ultrasonic 

Assisted Extraction (UAE) and Enzymatic Hydrolysis. J. Food Science 
and Technology. 69:295-302. 

 

Kumar C.G. dan Hiroshi T. 1999. Microbial Alkaline Protease from A Bioindustr ia l 
Vino Point. J. Biotechnol Adv. 17: 561-594. 

 
Kumar, D., Chatli, M.K., Singh, R., Mehta, N., dan Kumar, P. 2016. Enzymatic 

Hydrolysis of Camel Milk Casein and Its Antioxidant Properties. Dairy 

Sci. & Technol. 
 

Mantell et al. (1985), Reed (1966), Harrach et al. (1998), Sumarno (1989) dalam 
Wuryanti, 2004. Isolasi dan Penentuan Aktivitas Spesifik Enzim Bromelin 
dari Buah Nanas (Ananas comosus L.). Laboratorium Biokimia Jurusan 

Kimia Fakultas Matematika dan Ilmu Pengetahuan Alam UNDIP, 
Semarang. 

 
Martins, B.C., Rescolino, R., Coelho, D.F., Zanchetta, B., Tambourgi, E.B., dan 

Silveira, E. 2014. Characterization of Bromelain from Ananas Comosus 

Agroindustrial Residues Purified by Ethanol Factional Precipitation. 
Chemical Engineering Transaction. 37:781-786 

 
Mohen, F.N., Dileep, D., Deepthi, D. 2005. Potential Application of Protease 

Isolated from Psudomonas auriginosa PD100. J. Biotechnol Ind. 8:197-

203. 
 

Ngatirah, Harmayani E., Rahayu, S.R., dan Utami, T. 2000. Seleksi Bakteri Asam 
Laktat Sebagai Agensia Probiotik yang Berpotensi Menurunkan Kolestrol. 
2, hal. 63-70. Proceeding Seminar Nasional Industri Pangan. 

 
Landmann, W.A. 1963. Enzymes and Their Influence on Meat Tenderness. dalam 

Proceedings Meat Tenderness Symposium. Campbell’s Soup Company. 
Camden, NJ, p. 87-98. 

 

Lawrie, R.A. 1991. Meat Science 5th Ed. Oxford: Pergamon. 
 

HIDROLISIS PROTEIN DAGING SAPI OLEH ENZIM BROMELIN DAN PAPAIN KASAR UNTUK
MENGHASILKAN PEPTON HALAL
ERLINDA NURUL KUSUMA, Dr. Ir. Tyas Utami, M.Sc. ; Dr. Ir. Muhammad Nur Cahyanto, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



 

50 

 

Lehninger. 2005. Dasar-Dasar Biokimia. Erlanggga: Jakarta. 

 
Lisdiana, Widyaningsih, S. 1997. Budidaya Nanas Pengolahan dan Pemasaran.  

Bogor. 

 
Luong (2004) dalam Truc, T.T., Thanh, L.K., dan Muoi, N.V. 2008. Effect of pH 

and Temperature on Activity of Bromelain in Pinneaple Fruit. Department 
of Food Technology, Can Tho University. p. 138. 

 

Mudrikhah. 2014. Aktivitas Enzim Amilase Ubi Jalar Putih (Ipomoea batatas) 
Varietas Soponyono. Universitas Gadjah Mada: Yogyakarta. 

 
Nielsen. 1997. Identification of Prokaryotic and Eukaryotic Signal Peptides and 

Prediction of Their Cleavage Sites. 

 
Okafor, N. 2007. Modern Industrial Microbiology and Biotechnology. South 

Carolina: Clemson University, Departement of Biological Sciences. 
 
Ovissipour, M., Benjakul, S., Safari, S., dan Motamedzadegan. 2010. Fish Protein 

Hydrolysates Production from Yellowfin Tuna (Thunnus albacares) Head 
using Alcalase and Protamex. International Aquatic Research. 2:87-95 

 
Oxoid. 1982. The oxoid mannual of culture media, ingredients and other laboratory 

services. Fifth Edition. Published by Oxoid Limited, Wade Road. 

Basingtoke, Hampshire. 
 

Peterson MS dan Johnson AH. 1978. Encyclopedia of Food Science. Connecticut 
AVI. 

 

Poejiadi, A. 1994. Dasar-dasar Biokimia.UI Press: Jakarta. 4:158-166. 
 

Goldstein, M.C.G., 1996. Biokimia Suatu Pendekatan Fungsional, Airlangga 
University Press. 

 

Pranayanti, dkk. 2015. Pembuatan Minuman Probiotik Air Kelapa Muda. Jurnal 
Pangan dan Agroindustri. 3(2):763-772. 

 
Pratiwi, ST. 2008. Mikrobiologi Farmasi. Yogyakarta: Penerbit Erlangga. 
 

Prawiro, A., 2009. Karakterisasi Enzim Protease dari Ekstrak Kecambah Sengon 
Buto dan Penggunaannya sebagai Koagulan Susu. Yogyakarta: 

Universitas Gadjah Mada. 
 
Price, James, F., and B.S Schweigert. 1971. The Science of Meat and Meat 

Products. American Meat Institute Foundation. San Francisco: W.H. 
Freeman. 

HIDROLISIS PROTEIN DAGING SAPI OLEH ENZIM BROMELIN DAN PAPAIN KASAR UNTUK
MENGHASILKAN PEPTON HALAL
ERLINDA NURUL KUSUMA, Dr. Ir. Tyas Utami, M.Sc. ; Dr. Ir. Muhammad Nur Cahyanto, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



 

51 

 

Prihatman, Kemal. 2000. Nanas (Ananas comosus). TTG Budidaya Pertanian: 

Jakarta. 
 
Risyahadi, S.T. 2009. Optimasi Formula Media Pertumbuhan Isolat Bakteri SCG 

1223 Penghasil Bakteriosin Berbasis Ekstrak Tauge. Institut Pertanian 
Bogor. 

 
Rusiarto, D.P. 2016.  Viability Freeze dried L. plantarum dad 13 during Storage at 

Different Temperature. Yogyakarta: Universitas Gadjah Mada 

 
Sani, 2008. Penambahan Natrium, Bisulfit pada Kualitas Enzim Papain dari Getah 

Pepaya secara MCU. Surabaya: Unesa University Press. 
 
Seniman, M.S., Yusop, S.M., dan Babji, A.S. 2015. Production of Enzymatic 

Protein Hydrolysates from Freshwater Catfish (Clarias batrachus). AIP 
Conference Proceedings 1614, 323. 

 
Sierra Z.N., Velasco J.R. 1976. Studies on the growth factor of coconut water-

Isolation of the growth promoting activity. Philipp. J. Coconut Stud. 1:11–

18. 
 

Suhartono, M.T. 1989. Enzim dan Bioteknologi. PAU Bioteknologi IPB: Bogor. 
 
Sumarno. 1989. Skripsi S1. Jurusan Kimia Fakultas MIPA, Universitas Indonesia, 

Depok. 
 

Syahrurachman, A. 1994. Mikrobiologi Kedokteran, Edisi Revisi. Penerbit Bina 
Rupa Aksara: Jakarta. 

 

Truc, T.T., Thanh, L.K., dan Muoi, N.V. 2008. Effect of pH and Temperature on 
Activity of Bromelain in Pinneaple Fruit. Department of Food 

Technology, Can Tho University. p. 138. 
 
Utami, T., Kasmiati, Harmayani, E., dan Rahayu, S.R. 2016. Survival of 

Lactobacillus plantarum Dad 13 during Spray Drying and Its Applicat ion 
for Yoghurt Fermentation. International Research J. of Biologica l 

Sciences. 5(2):1-13. 
 
Utomo, B.S.B., Suryaningrum, T.D., Harianto, H.R. 2014. Optimization of 

Enzymatic Hydrolysis of Fish Protein Hydrolysate (FPH) Processing from 
Waste of Catfish Fillet Production. Squalen Bulletin of Marine & Fisheries 

Postharvest & Biotechnology. 9(3):115-126. 
 
Winarno, F.G. 1995. Enzim Pangan. Jakarta: PT Gramedia Utama. 

 

HIDROLISIS PROTEIN DAGING SAPI OLEH ENZIM BROMELIN DAN PAPAIN KASAR UNTUK
MENGHASILKAN PEPTON HALAL
ERLINDA NURUL KUSUMA, Dr. Ir. Tyas Utami, M.Sc. ; Dr. Ir. Muhammad Nur Cahyanto, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



 

52 

 

Wuryanti, 2004. Isolasi dan Penentuan Aktivitas Spesifik Enzim Bromelin dari 

Buah Nanas (Ananas comosus L.). Laboratorium Biokimia Jurusan Kimia 
Fakultas Matematika dan Ilmu Pengetahuan Alam UNDIP, Semarang. 

 

Yuniwati, M., Yusran, dan Rahmadany. 2008. Pemanfaatan Enzim Papain sebagai 
Penggumpal.  Seminar Nasional Aplikasi Sains dan Teknologi IST 

AKPRIND Yogyakarta. 
Weerathilake, W.A.D.V., Rasika, D.M.D., Ruwanmali, J.K.U., dan Munasinghe, 

M.A.D.D. 2014. The Evolution, Processing, Varieties and Health Benefits 

of Yogurt. International J. of Scientific and Research Publications. 4(4):1-
10 

 
Wirakusumah, Emma. 1995. Buah dan Sayur untuk Terapi. Penebar Swadaya: 

Jakarta. 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 
 

 
 
 

 

HIDROLISIS PROTEIN DAGING SAPI OLEH ENZIM BROMELIN DAN PAPAIN KASAR UNTUK
MENGHASILKAN PEPTON HALAL
ERLINDA NURUL KUSUMA, Dr. Ir. Tyas Utami, M.Sc. ; Dr. Ir. Muhammad Nur Cahyanto, M.Sc.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/


	PENGESAHAN
	PERNYATAAN
	HALAMAN PERSEMBAHAN 
	KATA PENGANTAR 

