ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN
POTENSINYA SEBAGAI

PREBIOTIK

RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc

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

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Anonim, 2001. The Definition of Dietary Fibre. Cereal Foods World
46:pp. 89-148. http://www.aaccnet.org/Dietary
Fiber/pdfs/dietfiber.pdf

Anonim A. 2012. Plantamor your plant database
http://www.plantamor.com/index.php?plant=1687. Diakses pada 2
Februari 2016 pukul 10.00 WIB

Anonim, 2015. Tryptic Soya Agar (Typtone Soya Agar), TSA, CASO Agar,
Soybean Casein digest Agar. Product information. Sigma-Aldrich.
http://www.sigmaaldrich.com/content/dam/sigma-aldrich/docs/
Fluka/Datasheet/2209dat.pdf. Diakses pada 14 Januari 2016 pukul
08.05 WIB

Anonim, 2015. Dehydrated Culture Media : Rogosa Agar and Reinforced
Clostridial Medium (MDM) Oxoid Microbiology Products.
http://www.ovoid.com/uk/blue/prod detail/ Diakses pada 14
Januari 2016 pukul 11.01 WIB

AOAC (Association of Official Analytical Chemists). 1995. Official
Methods of Analysis of AOAC International 2 vols. 16* edition.
Arlingto, V.A, USA, Association de Comunidades Analiticas

AOAC (Association of Official Analytical Chemists). 2005. Official
Methods of Analysis of the Association of Olfficial Analytical
Chemist. Chemist Inc. New York

Atlas, R M. and Synder, J.W. 2006. The Handbook of Microbiological.
Media for the Examination of Food. CRC CRC Press Taylor and
Francis Group LLC. Boca Raton, FL.

Atlas, RM. and Synder, J.W. 2014. Handbook of Media for Clinical and
Public Health Microiology. CRC Press Taylor and Francis Group
LLC. Boca Raton, F.L.

Alander, M., Matto, J., Kneifel, W., Johansson, M., Kogler, B., Crittenden,
R. 2000. Effect of galacto-oligosaccharide supplementation on
human fecal microflora and on survival and persistence of
Bifidobacterium lactis Bb-12 in the gastrointestinal tract.
International Dairy Jornal, 11, 817-825

Axelsson, L.T. 1993. Lactic acid bacteria: classification and physiology. In
S. Salminen, and A. Von Wright (Eds), Lactic acid bacteria (pp.1-
64). New York. USA: Marcel Dekker.

69



ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN
POTENSINYA SEBAGAI
PREBIOTIK

RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc
UNIVERSITAS

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

Bird, A. R., Brown, I.L., and Topping, D.L. 2000. Starches, resistant starch,
the gut microflora, and human health. Curr Issues Intest Microbiol,
1:25-37

Bird AR, Hayakawa T., Marsono Y, Gooden JM, Record IR, Correll RL and
Topping DL 2000. Coarse brown rice increases fecal and large
bowel short chain fatty acids and starch but lower calcium in the
large bowel of pigs. J. Nutr.,130: 1780-1787.

Bielecka, M., Biedrzycka, E., Majkowska, A., Juskiewicz, J., and
Wroblewska, M. 2002. Effect of on-digestible oligosaccharides on
gut microecosystem in rats. Food Research International, 35, 139-
144.

Blackburn, N.A., Redfern, J.S., Jarjis, M. (1984). The mechanism of action
of guar gum in improving glucose tolerance in man. Clin. Sci., 66:
329-326.

Bouhnik Y, Flourie’ B, Pochart P, Marteau P, Abensor L, Morin MC. 1991.
Oligosaccharides e ynthe’se. Aspects nutritionnels (fructo-
oligosaccharides et transgalactoside-oligosaccharides). Cah Nutr
Die’tXXVI(6): 418-422

Brown, 1. 2004. Applications and uses of resistant starch. Journal of AOAC
International, 87: 727-732

Campbell JM, Fahey Jr GC, Wolf BR. 1997. Selected in digestible
oligosaccharides affect large bowel mass, cecal and fecal short-
chain fatty acids, pH and microflora in rats. J. Nutr 127: 130-136.

Cherbut C. 1995. Fermentation et function digestive colique. Cah Nutr
Die’t: 30(3): 143-146

Chonan O, Matsumoto K, Watanuki M. 1995. Effect of
galactooligosaccharides on calcium absorption and preventing

bone loss in ovariectomized rats. Biosci Biotechnol Biochem 59:
236-9

Cook, S.I. and Sellin, J.H. 1997. Short Chain Fatty Acids in Health and
Disease. Aliment Pharmacol Ther. 12:499-507

Crittenden, R. G and Playne, M.J. 1999. Production properties and

applications of food grade oligosaccharide. Trends in Food Science
and Technology. 7: 353-361

70



ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN
POTENSINYA SEBAGAI
PREBIOTIK

RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc
UNIVERSITAS

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

Cummings, J.H. 1984. Colon absorption: the importance of SCFAs in man.
Scand Journal of Gastroenterology, 93: 89-99

Cummings, J.H., Macfarlane, G.T. and Englyst, H.N. 2001. Prebiotic
disgestion and fermentation. The American Journal of Clinical
Nutrition 73(2): 415s-420s

Cummings, J.H., Macfarlane G.T. 2002. Gastrointestinal effects of
prebiotics. British Journal of Nutrition, 87 (2): 145-151

Degnan, B.A., Macfarle, S., and Macfarle, G.T. 1997. Utilization of starch
and synthesis of a combined amylase/ a-glucosidase by the human

colonic anaerob Bacteroides ovatus. Journal of Applied
Microbiology, 83: 359-366

Delzenne, N. M., and Roberfroid, M. R. 1994. Physiological effects of non-
digestible  oligosaccharides. Lebensmittel-Wissenschaft — und-
Technologie, 27, 1-6

Eprilianti, I. 2000. Potensi Dioscorea. Jurnal Teknologi Pangan. Fakultas
Teknologi Pertanian Universitas Widya Mandala. Surabaya

Ferdiaz, N.L. Puspitasari, S. Yasni and S. Budiyanto. 1989. Petunjuk
Praktikum Analisis Pangan. IPB Press. Bogor.

Ferdiaz, S. 1992. Mikrobiologi Pangan I. Gramedia Pustaka Utama. Jakarta.

Flach, M. And F. Rumawas (Editors). 1996. Plant Resources of South-East
Asia No.9: Plants yielding non-seed carbohydrates. Backhuys
Publishers, Leiden

Fotiadis C.I., Stoidis C.N., Spyropuolos BG and Zografos E.D. 2008. Role
of probiotics, prebiotics and synbiotics in chemopreention for

colorectal cancer. World Journal of Gastroenterology: 14 (42):
6453-645

French, B. R. 2006. Food plants of Papua New Guinea. A. compendium.
Revised edition. Privately published as an electronic book in pdf
format. 38 West St., Burnie. Tasmania 7320. Australia.

Gaidamashvili, M., Y. Ohizumi, S. [jjima, T. Takayama, T. Ogawa, and K
Muramoto. 2004. Characterization of the Yam Tuber Storage
Proteins from Dioscorea Batatas exhibiting Unique Lectin
Actiities. JBC papers in press. Published on March 26, 2004 as
Manuscript M402139200

71



UNIVERSITAS
GADJAH MADA

ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN

POTENSINYA SEBAGAI
PREBIOTIK
RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc

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

Gao, X., Y.P. Zhu, B.C. Wu, Y.M. Zhao, J.Q. Chen, and YY. Hang. 2008.
Phylogeny of Dioscorea sect. Stenophora based on chloroplast

matK, rbcl and trnL-F sequences. Journal of Systematics and
Evolution 46 (3): 315-321

Gibson, G.R. and Roberfroid, M.D. 1995. Dietary modulation of the human
colonic microbiota : introducing the concept of prebiotics. Journal
of Nutrition 125 : 1401-1412.

Gibson, G. R., Beatty, E.R., Wang X. and Cummings J.H. 1995. Selective
stimulation of Bifidobacteria in human colon by oligofructose and
inulin. Gastroenterology 108: 975-982.

Gibson, G.R., and William, C.M. 2000. Functional Foods. Woodhead
Publishing Limited, Cambridge, England.

Gibson, G. R., Probert, H. M., van Loo, J., Rastall, R. A., and Roberfroid,
M. 2004. Dietary modulation of the human colonic microbiota :

updating the concept of prebiotics. Nutrition Res Review, 17: 259-
275

Gibson, G. R., and Roberfroid, M. B. 2008. Handbook of Prebiotics. New
York: CRC Press. Taylor and Francis Group.

Gibson G.R., Scott K.P., Rastall R.A., Toohy K.M., Hotchkiss A., Dubert
Ferrandon A., Gareau M., Murphy E.F., Saulnier D., Loh G,
Macfarlane Wijnkoop I., Walker and Buddington R. 2010. Dietary
prebiotics: current status amd new definition. Food Science and
Technology Bulleton: Functional Foods 7:1-9

Gordon, 1989. Functional properties vs physiological action of total dietary
fiber . Cereal Food World, 34(7): 517

Gourbeyre, P., Denery, S., and Bodiner, M. 2010. Probiotics, Prebiotics, and
Synbiotics : Impact on the Gut Immune System and Allergic
Reaction. Journal of Leukocyte Biology. 89 (5): 685-695.

Haliza, W., Kailaku SI, Yuliani S. 2012. Penggunaan Mixture Response
Surface Methodology pada optimasi formula brownies berbasis
tepung talas banten (Xanthoma undipes K. Koch) sebagai alternatif
pangan sumber serat. Jurnal Pascapanen 9(2) 2012 :96-106

Hardiningsih, R., Napitupulu, R.N.R., Yulinery, T. 2005. Isolasi dan uji

resistensi beberapa isolate Lactobacillus pada pH rendah. Journal
of Microbiology, vol 7(1): 15-17

72



UNIVERSITAS
GADJAH MADA

ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN

POTENSINYA SEBAGAI
PREBIOTIK
RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc

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

Haryati, T. 2011. Prebiotik dan prebiotik sebagai pakan imbuhan
nonruminansia.

Hernot, D.C., Boileau, T.W., Bauer, L.L., Middelbos, 1.S., Murphy, K.S., and
Fahey, G.C. 2009. In vitro fermentation profils, gas production
rates and microbiota modulation as affected by certain fructans,

galactooligosaccharides, and polydextrose. Journal of Agricultural
Food Chemistry, 57, 1357-1361

Hidaka H, Eida T, Tarizawa T, Tokunaga T, Tashiro Y. 1986. Effects
fructooligosaccharides on intestinal flora and human health.
Bifidobact Microflora. 5(1): 37-50

Hijova, E and A. Chmelarova. 2007. Short Chain Fatty Acids and Colonic
Health. Bratis I Lek Listy, 108(8):354-358. Slovakia.

Holazpfel, W.H., Haberer, P., Geisen, R., Bjorkroth, J., and Schillinger, U.
2001. Taxonomy and important feature of prebiotics

microorganism in food and nutrition. American Journal of Clinical
Nutrition 72: 365-373.

Hutkins, R.W., Nannen, N.L. 1993. pH homeostatis in lactic bacteria.
Journal of Diary Science 76: 2354-2365

Johnson and Southgate. 1984. Dietary Fiber and Related Substances.
London.

Kaur A., Rose D.J., Rumpangaporn P., Peterson J.A., Hamaker B.R. 2011. In
vitro batch fecal fermentation comparison of gas and Short-Chain
Fatty Acid production using “slowly fermenTab”. Dietary fibers.
Journal of Food Science. 10: 201-207

Korbakandi, H.A.M., Mortazavian and S. Iravani. 2009. Technology and
Stability of Probiotics in Fermented Milks. In: Shah N (ed).
Probiotics and Prebiotics Foods: Technology, Stability and
Benefits to The Human Health. Blackwell Publishing Ltd. UK.

Langlands, J.T.C., Paula, M., Fernanda, E., X, Murr. And Park K.J. 2004.
Study of The Inulin Concentration by Physical Methods.
Procedings of The International Drying Symposium (IDS 2004)
vol B, pp, 868-875.

Lingga, P., B. Sarwono, F. Rahardi, P.C. Rahardja, J.J. Afriastini, R.

Wudianto dan W. H. Apriadji. 1989. Bertanam Ubi-ubian. Penebar
Swadaya. Jakarta.

73



ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN
POTENSINYA SEBAGAI

PREBIOTIK

RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc

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

UNIVERSITAS
GADJAH MADA

Lingyun, W., Jianhua, W., Xiaodong, Z., Da, T., Yalin, Y., Chenggang, C.,
Tianhua, F. and Fan, Z. 2011. Studies on the extracting technical
conditions of inulin from Jerusalem artichoke tubers. Journal of
Food Engineering 79: 1087-1093.

Makinen, A. M and Bigret, M. 1993. Industrial use and production of LAB.
In S. Salminen, and A. Von Wright (Eds). Lactic acid bacteria
(pp.65-96). New York. USA : Marcel Dekker

Mandalari, G., Palop C.N., Tohy K., Gibson G.R., Benner R.N., Waldron
K.W., Bisignano G., Narbad A., Faulds C.B. 2007. In vitro
evaluation of the prebiotic activity of a pectic oligosaccharide
extract enzymatically derived from bergamot peel. Appl Microbio
Biotechnol 73:1173-1179

Manning, T.S and Gibson, G.R. 2004. Prebiotics Best Practice and Research
Clinical. Gastroenteroogy. New York, 18: 287-298

Marsono, Y. 2002. Indeks glikemik umbi-umbian. Journal of Agritech 22(1):
13-16

Martin, F.W., 1979. Composition, nutritional value and toxic substances of
the tropical yams. In: Inglett, G.E., Charalambous, G. (Eds),
Tropical Foods: Chemistry and Nutrition, vol. 1. Academic Press,
New York, pp. 249-264.

Muchtadi, D. 2001. Sayuran Sebagai Sumber Serat Pangan untuk Mencegah
Timbulnya Penyakit Degeneratif. Jurnal Teknologi dan Industri
Pangan, Vol. XII, No. 1 Th 2001.

Mussato, S. [ and Mancilha, 1. M. 2007. Non-digestible oligosaccharides: A
review. Carbohydrate Polymers 68: 587-597

Ochse, J. J. 1952. Sayur-sayurandi Negeri Kita. Diterjemahkan oleh N.
Iskandar. Balai Pustaka. Jakarta

Onwueme. [.C. 1996. Dioscorea L. In Flach, M. and f. Rumawas (eds).
Plants yoelding non-seed carbohydrates. Backhuys Publishers
Leiden pp. 85-90

Palframan, R., Gibson, G. R., and Rastall, R. A. 2003. Development o a
quantitative tool for the comparison of the prebiotic effect of the

prebiotics effect of dietary oligosaccharide. Lett Appl Microbiol,
37:281-284

74



ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN
POTENSINYA SEBAGAI
PREBIOTIK

RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc
UNIVERSITAS

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

Pazur, J.H. 1970. Oligosaccharides. Di dalam: Pigman, W., and Horton, D.
(Ed.) The Carbohydrates Chemistry and Biochemistry. Second
Edition.Volume II A. Academic Press, New York.

Polnaya, F.J. 2013. Karakteristik Fisiko-Kimia dan Potensi Prebiotik Pati
Sagu (Metroxylon rumphii) Fosfat. Disertasi. Program
Pascasarjana Fakultas Teknologi Pertanian Universitas Gadjah
Mada. Yogyakarta.

Pompei, A., L. Cordisco, S. Raimondi, A. Amaretti and U.M. Pagmoni.
2008. In vitro comparation of the prebiotic effect of two inulin-type
fruktans. Aerobe 14: 280-286

Possemiers, S., Grootaert, C., Vermeiren, J. Gross, G., Marzorati, M.,
Cerstracte W., and de Wiele, T. 2009. The intestinal environment
in health disease recent insights on the potential of intestinal
bacteria to influence human health. Current Pharmaceutical
Design 15: 2051-2065

Prana, M. S. 2008. Penyerbukan Buatan pada Acung (4Amorphophallus
decussilvae Back dan A.V.R). Biodiversitas, 9 (4) : 292-295

Prawiranegara, D. 1996. Daftar Komposisi Bahan Makanan. Direktorat Gizi
Departemen Kesehatan RI. Bhatara. Jakarta

Price, S. A. 2005. Patofisiologi konsep klinis proses-proses penyakit, volume
2. Penerbit : EGC. Jakarta

Pryde, S.E., Duncan, S.H., Hold, G.L., Collin, S., Stewart, C.S and Flint, H.
J. 2002. The microbiology of butyrate formation in the human
colon. FEMS Microbiol Lett,217: 133-139

Richana, N dan Sunarti, T. C. 2004. Karakterisasi sifat dan fisikokimia
tepung umbi dan tepung pati dari umbi ganyong, suweg, ubikelapa,
dan gembili. Jurnal Pascapanen 1 (1) : 29-37

Rimbawan dan Nurbayani, R. 2013. Nilai indeks glikemik produk olahan
gembili (Dioscorea esculenta). Jurnal Gizi dan Pangan 8(2):145-
150

Rivero-Urgell, M., and Santamaria-Orleans, A. 2001. Oligosaccharides:
Application in infant food. Early Human Development, 65, S43-
S52.

Roberfroid, M.B. 1997. Health benefits of non-digestible oligosaccharides.
Adv Exp Med Biol 427 (21): 1-9

75



ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN
POTENSINYA SEBAGAI

PREBIOTIK

RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc

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

UNIVERSITAS
GADJAH MADA

Roberfroid, M., and Slavin, J. 2000. Nondigestible oligosaccharides.
Critical Reviews in Foods Science and Nutrition, 40, 461-480.

Robertfroid, M.B. 2005. Introducing inulin-type fructans. British Journal of
Nutrition 93 : S13-S25

Roberfroid, M. 2007. Prebiotics: The concept revisited. Journal of Nutrition,
137: 830S-837S

Sako, T., Matsumoto, K and Tanaka, R. 1999. Recent progress on research
and application of non-digestible galacto-oligosaccharides.
International Dairy Journal 9:69-80.

Salle, A.J. 1982. Fundamental Principal of Bacteriology 5%. Mc Grawhil
Book Co. Inc., New York

Sangeetha, P. T., Ramesh, M. N and Prapulla S. G. 2005. Recent trends in
the microbial production analysis of fructooligosaccharides. 7rends
in Foods Science and Technology 16: 442-457

Santoso, A. 2011. Serat Pangan (Dietary Fiber) dan Manfaatnya Bagi
Kesehatan. Magistra No. 75.

Saputro, P.S dan Estiasih, T. 2003. Pengaruh polisakarida larut air (PLA)
dan sera pangan umbi-umbian terhadap glukosa darah : kajian
pustaka Jurnal Pangan dan Agroindustri 3 (2) : 756-762

Sardesai, V.M. 2003. Introduction to Clinical Nutrition. Ed ke-2. USA:
Marcel Dekker, Inc

Schneeman, B.O., 1986. Dietary fiber: Physical and Chemical Properties,
Methods of Analysis, and Physiological Effects. Food Tech.: 104-
110.

Slavin, J.L., 1990. Dietary Fiber: Mechanisms or Magic on Disease
Prevention. Nutr. Today Nov/Dec: 6-10.

Srinivasjois, R., Rao, S., and Patole Sanjay. (2009). Prebiotic
Supplementation of Formula in Preterm Neonates: A Systemic
Review and Meta-Analysis of Randomized Controlledd Trials.
Elsevier Ltd an European Society for Clinical Nutrition and
Metabolism. 28 (3): 237-242

Sunarti, T. C. dan N. Richana. 2003. Pemanfaatan Tepung Umbi Minor

sebagai Tepung Komposit. Prosiding Seminar Nasional
Peningkatan Daya Saing Pangan Tradisional. Bogor.

76



ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN
POTENSINYA SEBAGAI

PREBIOTIK

RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc

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

UNIVERSITAS
GADJAH MADA

Tagg, J.R. 1976. Bacteriocins of gram positive bacteria. Bacteriology Review
40: 722-756

Tamime, A.Y., M. saarela, A.K. Sondergaard, V.V. Mistry and N.P. Shah.
2005. Production and Maintenance in dairy Products. In: Tamime,
A.Y. (ed). Probiotic Dairy Products Blackwell Publishing Ltd: UK.

Tester, R.F., Karkalas, J., and Qi, X. 2004. Starch structure and digestibility
enzyme substrate relationship. World Poultry Science Journal 60:
186-195

Thammarutwasik P., Hongpattarakere T., Chanthacum S., Kijroongrojana K.,
Itharat A., Reanmongkol W, Tewtrakul S., and Ooraikul B. 2009.
Prebiotics- A Review. Songklanakarin. Journal of Science and
Technology, 31 (4): 401-408

Tomomatsu, H. 1994. Health effects of oligosaccharides. Food Technology
48 (10): 61-65.

Topping, D. L., Clifton, P.M. 2001. Short chain fatty acid and human colonic
function: roles of resistant starch and non-starch polysaccharides.
Physiological Review, 81: 1031-1064

Trustinah dan Astanto Kasno. 2013. Uwi-uwian (Dioscorea spp) Sebagai
Pangan Alternatif yang Belum Banyak di Eksploitasi. Balai
Penelitian Tanaman Kacang-Kacangan dan Umbi-umbian.
Malang.

Vardakou, M., Palop, C.N., Christakapoulos, P., Faulds, C.B., Gasson, M.A.,
and Narbad, A. 2008. Evaluation of the prebiotic properties of
wheat arabinoxylan fractions and induction of hydrolase activity in

gut microflora. International Journal Food Microbiology, 123:
166-170

Vazquez, M. J., Alonso, J. L., Dominguez, H., and parajo, J. C. 2000.
Xylooligosaccharides: Manufacture and applications. Trends in
Food Science and Technology, 11, 387-393

Vernazza C. L., Gibson, G. R., and Rastall, R.A. 2006. Carbohydrate
preference, acid tolerance and bile tolerance of Bifidobacterium.
Journal of Applied Microbiology. 100: 846-853

Voragen, A. G. J. 1998. Technological aspects of functional food-related

carbohydrates. Trends in Food Science and Technology, 9, 328-
335.

77



UNIVERSITAS
GADJAH MADA

ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN

POTENSINYA SEBAGAI
PREBIOTIK
RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc

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

Vulevic, J.., rastall, R.A., and Gibson, G. R. 2004. Developing a
quantitative approach for determining the in vitro prebiotic
potential of dietary oligosaccharide. FEMS Microbiology Lett, 236:
153-159

Weese, J.S. 2002. Probiotics, Prebiotics, and Synbiotics. Elsevier Science,
22(8).

Wibawa, [.P.A.H., Kurniawan, A., Adjie, B. 2011. Studi Keragaman Jenis,
Kandungan Gizi Esensial dan Kalsium Oksalat Dioscorea di Pulau
Bali dan Lombok. Buletin Kebun Raya Vol 14(2)

Wilbraham AC, M.S Matta. 1992. Pengantar Kimia Organik dan Hayati.
Bandung. Penerbit ITB

Winarti, S., Harmayani, E dan Nurismanto, R. 2011. Karakteristik dan profil
inulin beberapa jenis uwi (Dioscorea spp). Jurnal Agritech 31 : 4,
378-383

Winarti, S. dan Saputro, E. 2013. Karakteristik Tepung Prebiotik Umbi Uwi
(Dioscorea spp). Jurnal Teknik Kimia 8 (1)

Winarti, S., Harmayani, E., Marsono, Y. and Pranoto, Y. 2013. Effect of
inulin isolated from lesser yam (Dioscorea esulenta) on the growth
of probiotics bacteria and SCFA formation during fermentation.
International Research Journal of Microbiology. Vol. 4(2) pp.53-
63

Xiaoli, X., Liyi, Y., Shuang, H., Wei, L., Y1, S., Hao, M., Jusong, Z.,
Xiaoxiong, Z. 2008. Determination of oligosaccharides contents in
19 cultivars of chickpea (Cicer arietinum L) seeds by high

performance liquid chromatography. Journal of Food Chemistry
111 (215-219)

Yang, Z., Hu, J. and Zhao, M. 2011. Isolation and quantitative determination
of inulin type oligosaccharides in roots of Morinda officinalis.
Carbohydrate Polymers 83: 1997-2004

Younes, H., Demigne, C., 7 Remesy, C. 1996. Acidic fermentation in the
caecum increases absorption of calcium and magnesium in the

large intestine of the rat. British Journal of Nutrition, 75, 301-314.

Yun, J. W. 1996. Fructooligosaccharides — occurrence, preparation and
application. Enzyme and Microbial Technology, 19, 107-117.

78



ANALISIS OLIGOSAKARIDA DARI TEPUNG UMBI KATAK (Dioscorea penthaphylla) DAN
POTENSINYA SEBAGAI

PREBIOTIK

RATIH KUMALA DEWI, Dr.Ir. Muhammad Nur Cahyanto, M.Sc; Miftakhussolikah, S.TP., M.Sc
GUAI\]IDIJ\//\%R]S\E\ADSA Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/

Zdunczyk, Z., Juskewick., Jankowski J., Konciki A. 2004. Performance and
caecal adaptation of turkys to diets without or with antibiotic and

with different levels of mannan-oligosaccharide. Arch A. Nim Nuts
58:367-378

Ziemer, C. J., Gibson, G. R. 1998. An overview of probiotics, prebiotics, and
synbiotics in the functional food concept: Perspectives and future
strategies. International Dairy Journal, 8, 473-479.

79



	PENGESAHAN
	PERNYATAAN
	KATA PENGANTAR
	DAFTAR ISI
	DAFTAR TABEL
	DAFTAR GAMBAR
	DAFTAR LAMPIRAN
	INTISARI

