EVALUASI PROSES PASTEURISASI PADA TAHU TERHADAP KUALITAS MIKROBIOLOGIS DAN
KIMIAWI SELAMA
PENYIMPANAN (Studi Kasus di Pabrik Gama Tahu Yogyakarta)
AAN SOFYAN, Prof. Dr. Endang S. R., M.S.
UNIVERSITAS

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

DAFTAR PUSTAKA

Abd Karim A, Sulebele GA, Azhar ME, Ping CY. (1999). Effect of carrageenan
on yield and properties of tofu. Food Chem. 66 (2):159-165

Adams, K. F., Lampe, P. D., Newton, K. M., Ylvisaker, J. T., Feld, A., Myerson,
D. (2005). Soy protein containing isoflavones does not decrease
colorectal epithelial cell proliferation in a randomized controlled trial.
The American. Journal of Clinical Nutrition, 82, 620-626.

Ananchaipattana, C. (2012). Bacterial contamination of soybean curd (tofu) sold
in Thailand. Food Science and Technology Research, 18, 843-848.

Anbarasu, K., and Vijayalakhsmi, G. (2007). Improved Shelf Life of Protein-Rich
Tofu Using Ocimum sanctum (tulsi) Extracts to Benefit Indian Rura
Population. Journal of Food Science: (72), Nr. 8.

Andre, S., Zuber, F., Remize, F. (2013). Thermophilic spore-forming bacteria
isolated from spoiled canned food and their heat resistance. Results of a
French ten-year survey. Int. Journal Food Microbiol. 165, 134e143.

Angeles, A. G., & Marth, E. H. (1971). Growth and activity of lactic-acid bacteria
in soymilk: |. Growth and acid production. Journal of Milk and Food
Technology, 34, 30-36.

Arnesen, L.P.S,, Fagerlund, A., Granum, P.E. (2008). From soil to gut: Bacillus
cereus and its food poisoning toxins. FEMS Microbiol. Rev. 32, 579-
606.

Ashenafi, M. (1994). Microbiological evaluation of tofu and tempeh during
processing and storage. Plant Foods for Human Nutrition, 45,183-189.

Ball CO. 1928. Mathematical solution of problems on thermal processing of
canned food. Berkley, Calif.: Univ. Cal. Pub. In Pub. Health 1, N 2, 15-
24

Ca TD, Chang K. C. (1997). Dry tofu characteristics affected by soymilk solid
content and coagulation time. J Food Qual 20:391-402

Carlin, F., Brillard, J.,, Broussolle, V., Clavel, T., Duport, C., Jobin, M.,
Guinebretiere, M.H., Auger, S., Sorokine, A., dan Nguyen-Thé, C.
(2010). Adaptation of Bacillus cereus, an ubiquitous worldwide-
distributed foodborne pathogen, to a changing environment. Food
Research International 43: 1885-1894

98



EVALUASI PROSES PASTEURISASI PADA TAHU TERHADAP KUALITAS MIKROBIOLOGIS DAN
KIMIAWI SELAMA
PENYIMPANAN (Studi Kasus di Pabrik Gama Tahu Yogyakarta)
AAN SOFYAN, Prof. Dr. Endang S. R., M.S.
UNIVERSITAS

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

Carrasco, E., Andres, M. R., dan Rosa, M. G. (2012). Cross-contamination and
recontamination by Salmonella in foods: A review. Food Research
International 45 (2012) 545-556.

Cazemier, A.E., Wagenaars, S.F.M., ter Steeg, P.F. (2001). Effect of sporulation
and recovery medium on the heat resistance and amount of injury of
spores fromspoilage bacilli. Journal Application Microbiology. 90, 761-
770.

Choma, C., Clavel, T., Dominguez, H., Razafindramboa, N., Soumille, H.,
Nguyenthe, C. (2000). Effect of temperature on growth characteristics of
Bacillus cereus TZ415. International Journal of Food Microbiology, 55,
73-77.

Choma, C., Guinebretiére, M.-H., Carlin, F., Schmitt, P., Velge, P., Granum, P.E.,
Nguyen-The, C. (2000). Prevalence, characterization and growth of
Bacillus cereus in commercial cooked chilled foods containing
vegetables. J. Appl. Microbiol. 88, 617-625.

Collado, J., Fernandez, A., Rodrigo, M., Martinez, A. (2006). Modelling the effect
of a heat shock and germinant concentration on spore germination of a
wild strain of Bacillus cereus. International Journal of Food
Microbiology 106 (2006) 85 — 89.

Conesa, R., Andreu, S., Fernandez, P. S., Esnoz, A., dan Palop, A. (2009).
Nonisothermal heat resistance determinations with thethermoresi stometer
Mastia The Society for Applied Microbiology, Journal of Applied
Microbiology 107 (2009) 506-513.

Corradini, M. G., Normand, M. D., dan Peleg, M. (2006). Expressing the
equivalence of non-isothermal and isothermal heat sterilization
processes. Journal of the Science of Food and Agriculture. 86:785-792

Dotsom, C. R., Frank, H. A., & Cavaletto, C. G. (1977). Indirect methods as
criteria of 329 spoilage in tofu (soybean curd). Journal of Food Science,
42,273-274.

Duport, C., Thomassin, S., Bourel, G., & Schmitt, P. (2004). Anaerobiosis and
low specific growth rates enhance hemolysin BL production by Bacillus
cereus F4430/73. Archives of Microbiology, 182, 90-95.

Esteban, M. D., Conesa, R., Huertas, J. P., Palop, A. (2015). Effect of thymol in
heating and recovery media on the isothermal and non-isothermal heat
resistance of Bacillus spores. Food Microbiology 48 (2015) 35-40

Fouad, K. E., & Hegeman, G. D. (1993). Microbial spoilage of tofu (soybean
curd). Journal of Food Protection, 56,157-164.

99



EVALUASI PROSES PASTEURISASI PADA TAHU TERHADAP KUALITAS MIKROBIOLOGIS DAN
KIMIAWI SELAMA
PENYIMPANAN (Studi Kasus di Pabrik Gama Tahu Yogyakarta)
AAN SOFYAN, Prof. Dr. Endang S. R., M.S.
UNIVERSITAS

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

Fukutake, M., Takahashi, M., Ishida, K., Kawamura, H., Sugimura, T., &
Wakabayashi, K. (1996). Quantification of genistein and genistin in
soybeans and soybean products. Food and Chemical Toxicology, 34,457-
461.

Gaillard, S. Leguerinel, I. Savy, N. Mafart, P. (2005). Quantifying the combined
effects of the heating time, the temperature and the recovery medium pH
on the regrowth lag time of Bacillus cereus spores after a heat treatment.
International Journal of Food Micraobiology 105: 53— 58.

Ginting, C., Ginting, S., dan Suhaedi I. (2014). Pengaruh Jumlah Bubuk Kunyit
Terhadap Mutu Tahu Segar Selama Penyimpanan Pada Suhu Ruang.
IImu dan Teknologi Panga. Jurnal Rekayasa Pangan dan Pertanian.,
Vol.2 No.4Th. 2014.

Gould, G.W. (1999). Sous vide foods: conclusion of an ECFF BotulinumWorking
Party. Food Control 10, 47-51.

Guinebretiere, M. H., & Nguyen-The, C. (2003). Sources of Bacillus cereus
contamination in a pasteurized zucchini puree processing line,
differentiated by two PCR-based methods. FEMS Microbiology Ecology,
43, 207-215.

Holdsworth, D. dan Simpson, R. (2007). Thermal Processing of Packaged Foods.
Second Edition. Springer Science & Business Media, LLC

Hou HJ, Chang KC, Shih MC (1977) Yield and textural properties of soft tofu as
affected by coagulation method. Journal Food Science 62 (4):824-827

Hui, L. K., Easa, A. M., Ismail, N. (2000). Effects of thermal treatments on
texture of soy protein isolate tofu. Journal of Food Processing and
Preservation. https.//www.researchgate.net/publication/227783201

Jensen, G. B., Hansen, B. M., Eilenberg, J., & Mahillon, J. (2003). The hidden
lifestyles of Bacillus cereus and relatives. Environmental Microbiology,
5, 631-640.

Jiang, S., Cai, W., Xu, B. (2013). Food Quality Improvement of Soy Milk Made
from Short-Time Germinated Soybeans. Foods 2013, 2, 198-212

Kang, S. H,, Lee, Y. W,, & Oh, W. T. (1998). A study on characteristics of
spoilage bacteria isolated from packed tofu. Journal of Food Hygiene
and Safety, 13, 383-387.

Kirby, R. M., Bartram, J. dan Carr, R. (2003). Water in food production and
processing: quantity and quality concerns. Food Control 14: 283-299.

100



EVALUASI PROSES PASTEURISASI PADA TAHU TERHADAP KUALITAS MIKROBIOLOGIS DAN
KIMIAWI SELAMA
PENYIMPANAN (Studi Kasus di Pabrik Gama Tahu Yogyakarta)
AAN SOFYAN, Prof. Dr. Endang S. R., M.S.
UNIVERSITAS

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

Kramer, JM., Gilbert, R.J., (1989). Bacillus cereus and other Bacillus species. In:
Doyle, M.P. (Ed.), Foodborne Bacterial Pathogens. Marcel Dekker, New
York, pp. 21-70.

Kohyama, K., Yoshida, M. and Nishinari, K. (1993), ‘‘Rheological Study on the
gelation processing of soybean 115 protein by glucono-o-lactone”,
Journal of Agricultural and Food Chemistry, Vol. 40, pp. 740-4.

Kovats, S. K., Doyle, M. P., & Tanaka, N. (1984). Evaluation of the
microbiological safety of tofu. Journal of Food Protection, 47,618-622.

Lee, D. A. (2017). Microbia contamination of tofu in Korea and growth
characteristics of Bacillus cereus isolates in Tofu. Food Science and
Technology 78 (2017) 63-69

Lewis, M. dan Heppell, N. (2000). Continuous Thermal Processing of Foods
Pasteurization and UHT Serilization. Aspen Publishers, Inc.
Gaithersburg, Maryland

Li, J, & Hsieh, Y. P. (2004). Traditional Chinese food technology and cuisine.
Asia Pacific Journal of Clinical Nutrition, 13,147-155.

Liu, K. (1997). Effects of coagulants on storage of packed tofu. Maryland:
Springer.

Lim, B.T., de Man, JM., de Man, L. and Buzzell, R.I. (1990). Yield and quality
of tofu as affected by soybean and soymilk characteristics. Calcium
sulphate coagulant. Journal of Food Science, Vol. 55, pp. 1088-92.

Loey, A.V., Hendrickx, M., Ludikhuyze, L., Weemaes, C., Haentjens, T., Cordt,
S.D., dan Tobback, P. (1995). Potential Bacillus subtilis a-Amylase-
Based Time-Temperature Integrators To Evauate Pasteurization
Processes. Journal of Food Protection, Vol. 59, No.3, Pages 261-267

Matsuzawa, K., Yamanaka, S., Yamashita, H., Yamaguchi, T., Ueda, O., &
Terashita, T. (1998). Isolation and identification of a microorganism from
Juten-Tofu with yellow spot (Leuconostoc mesenteroides subsp.
mesenteroides). Nippon Shokuhin Kagaku Kogaku Kaishi, 45,66-68.

Michelet, N., Granum, P.E., Mahillon, J. (2006). Bacillus cereus enterotoxins, bi -
and tri-component cytolysins and other haemolysins, In: Alouf, J.,
Popoff, M.R. (Eds). The Comprehensive Sourcebook of Bacterial
Toxins, third ed. Academic Press, London, pp. 779-790.

Midayanto, D. N., dan Yuwono, S. S. (2014). Penentuan Atribut Mutu Tekstur
Tahu untuk Direkomendasikan Sebagai Syarat Tambahan dalam Standar

101



EVALUASI PROSES PASTEURISASI PADA TAHU TERHADAP KUALITAS MIKROBIOLOGIS DAN
KIMIAWI SELAMA
PENYIMPANAN (Studi Kasus di Pabrik Gama Tahu Yogyakarta)
AAN SOFYAN, Prof. Dr. Endang S. R., M.S.
UNIVERSITAS

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

Nasiona Indonesia. Jurnal Pangan dan Agroindustri Vol. 2 No 4 p.259-
267.

Nicholson, W. L., Munakata, N., Horneck, G., Melosh, H. J., & Setlow, P. (2000).
Resistance of Bacillus endospores to extreme terrestriad and
extraterrestrial environments. Microbiology and Molecular Biology
Reviews, 64, 548-572.

No, H. K., Park, N. Y., Hwang, H. J., & Meyers, S. P. (2002). Antibacterial
activities of chitosans and chitosan oligomers with different molecular
weights on spoilage bacteria isolated from tofu. Journal of Food Science,
67,1511-1514.

Ojha, P., Karki, T. B., Maharjan, S. (2014). Effect of Sprouting in Physico-
chemical Properties of Tofu. Journal of Nutritional Health & Food
Engineering. Vol: 1 Issue 2-2014.

Omueti, O. dan Jaiyeola, O. (2006). Effects of Chemical and Plant Based
Coagulants on Yield and Some Quality Attributes of Tofu. Nutrition &
Food Sience. Vol. 36 No. 3, 2006: pp. 169-176

Park, S. H., Lamsal, B. P., Balasubramaniam, V.M. (2014). Principles of Food
Processing. Ed: Edited by Stephanie Clark, Stephanie Jung, and Buddhi
Lamsal. John Wiley & Sons, Ltd.

Peleg, M., Normand, M.D., dan Corradini, M.G. (2005). Generating microbial
survival curves during thermal processing in real time. Journal of
Applied Microbiology 2005, 98, 406-417

Periago, P., van Schaik, W., Abee, T., & Wouters, J. A. (2002). Identification of
proteins involved in the heat stress response of Bacillus cereus ATCC
14579. Applied and Environmental Microbiology, 68, 3486—-3495.

Piggot, P. J., & Hilbert, D. W. (2004). Sporulation of Bacillus subtilis. Current
Opinion in Microbiology, 7, 579-586.

Prestamo, G., & Fontecha, J. (2007). High pressure treatment on the tofu fatty
acids and acylglycerols content. Innovative Food Science and Emerging
Technologies, 8, 188-191.

Rahayu, E.S. Rahayu, S. Sidar, A., Purwadi, Tri dan Rochdyanto, S. (2012).
Teknologi Proses Produksi Tahu. Penerbit Kanisius.

Ranieri, M.L., JR. Huck, M. Sonnen, D.M. Barbano and K.J. Boor. (2009). High
temperature, short time pasteurization temperatures inversely affect
bacterial numbers during refrigerated storage of pasteurized fluid milk.
Journal Dairy Science. 92: 4823-4832.

102



EVALUASI PROSES PASTEURISASI PADA TAHU TERHADAP KUALITAS MIKROBIOLOGIS DAN
KIMIAWI SELAMA
PENYIMPANAN (Studi Kasus di Pabrik Gama Tahu Yogyakarta)
AAN SOFYAN, Prof. Dr. Endang S. R., M.S.
UNIVERSITAS

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

Ramaswamy, H. S., Marcotte, M. (2006). Food Processing: Principles and
Applications. Taylor & Francis Group, LLC.

Rehberger, T. G., Wilson, L. A., & Glatz, B. A. (1984). Microbiological quality of
commercial tofu. Journal of Food Protection, 47,177-181.

Rekha, C. R., & G. (2013). Vijayalakshmi Influence of processing parameters on
the quality of soycurd (tofu). Journal Food Science Technology
(January—February 2013) 50(1):176-180

Rossi, F. (2016). Microbiological characteristics of fresh tofu produced in small
industrial scale and identification of specific spoiling microorganisms
(SSO). Food Science and Technology 70: 280-285

Samapundo, S., Heyndrickx, M., Xhaferi, R., Baengt, |., Devlieghere, F. (2014).
The combined effect of pasteurization intensity, water activity, pH and
incubation temperature on the survival and outgrowth of spores of
Bacillus cereus and Bacillus pumilus in artificial media and food
products. International Journal of Food Microbiology 181: 10-18

Samapundo, S., Heyndrickx, M., Xhaferi, R., Devlieghere, F. (2011). Incidence,
diversity and toxin gene characteristics of Bacillus cereus group strains
isolated from food products marketed in Belgium. International Journal
Food Microbiology. 150, 34-41.

Serrazanetti, D. |., Ndagijimana, M., Miserocchi, C., Guerzoni, M. E., Perillo, L.
(2013). Fermented tofu: Enhancement of keeping quality and sensorial
properties. Food Control 34: 336-346a

Shih, M.C., Hou, H.J. and Chang, K.C. (1997), Process optimization for soft tofu,
Journal of Food science, Vol. 62, pp. 833-7.

Shin, 1. S. (2006). Development of shelf life prediction model of tofu using
mathematical quantitative assessment model. Food Industry and
Nutrition, 10,11-16.

Shinagawa, K. (1990). Analytical methods for Bacillus cereus and other Bacillus
species. International Journal of Food Microbiology 10, 125-141.

Sobhi, B., Noranizan, M., Karim, Ad. S., Rahman, A., Bakar, R. J., Ghazali, Z.
(2012). Microbial and quality attributes of thermally processed chili
shrimp paste. International Food Research Journal 19(4): 1705-1712
(2012)

Smith, J M., H. C. Van Ness, and M. M. Abbott. (2005). Introduction to
Chemical Engineering Thermodynami cs, 7" edition, McGraw-Hill.

103



EVALUASI PROSES PASTEURISASI PADA TAHU TERHADAP KUALITAS MIKROBIOLOGIS DAN
KIMIAWI SELAMA
PENYIMPANAN (Studi Kasus di Pabrik Gama Tahu Yogyakarta)
AAN SOFYAN, Prof. Dr. Endang S. R., M.S.
UNIVERSITAS

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

Stoops, J., Maes, P, Claes, J, & Van Campenhout, L. (2012). Growth of
Pseudomonas fluorescens in modified atmosphere packaged tofu. Letters
in Applied Microbiology, 54,195-202.

Sun, N. and Breene, W.M. (1991). Calcium sulphate concentration influence on
yield and quality of tofu from five soybean varieties. Journal of Food
Science, Vol. 56, pp. 1604-1607.

Svensson, B., Ekelund, K., Ogura, H., & Christiansson, A. (2004).
Characterisation of Bacillus cereus isolated from milk silo tanks at eight
different dairy plants. International Dairy Journal, 14, 17-27.

Thi, H. L., Khadka, D. B., Michiels, C. W. (2014). Therma inactivation
parameters of spores from different phylogenetic groups of Bacillus
cereus. International Journal of Food Microbiology 189: 183-188

Tri Radiyati et.al. (1992). Pengolahan Kedelai. Subang: BPTTG Pusdlitbang Fisika
Terapan— LIPI, 1992. Hal. 9 - 14.

Tsai, S.J, Lan, C.Y., Kao, C.S. and Chen, S.C. (1981). Studies on the yield and
quality characteristics of tofu. Journal of Food Science, Vol. 46, pp.
1734-40.

Tuitemwong, K., and Fung, D. Y. C. (1991). Microbiological Study of Tofu.
Journal Food Protection, Vol. 54. No. 3 212-216.

Utsumi, S. and Kinsella, JE. (1985). Forces involved in soy protein gelation:
effects of various reagent on the formation, hardness and solubility of
heat-induced gels made from 75, 115, and soy isolate. Journal of Food
science, Vol. 50, pp. 1278-82.

Van Asselt, E.D., Zwietering, M.H., (2006). A systematic approach to determine
global thermal inactivation parameters for various food pathogens.
International Journal Food Microbiology. 107, 73-82.

Van Kooij, J. A., & de Boer, E. (1985). A survey of the microbiological quality of
commercial tofu in the Netherlands. International Journal of Food
Microbiology, 2, 349-354.

Vilain, S., Luo, Y., Hildreth, M. B., & Brozel, V. S. (2006). Analysis of the life
cycle of the soil saprophyte Bacillus cereus in liquid soil extract and in
soil. Applied and Environmental Microbiology, 72, 4970-4977.

Wang, R.C. and Chang, K.S. (1995). Physiochemical properties and tofu quality
of soybean cultivar Proto. Journal of Agricultural and Food Chemistry,
Vol. 43, pp. 3029-34.

104



EVALUASI PROSES PASTEURISASI PADA TAHU TERHADAP KUALITAS MIKROBIOLOGIS DAN
KIMIAWI SELAMA
PENYIMPANAN (Studi Kasus di Pabrik Gama Tahu Yogyakarta)
AAN SOFYAN, Prof. Dr. Endang S. R., M.S.
UNIVERSITAS

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

Wang HL, Hesseltine CW (1982). Coagulation conditions in tofu processing.
Process Biochem 1:1808-1812.

Zhang, P., Setlow, P, Li, Y., (2009). Characterization of single hesat-activated
Bacillus spores using laser tweezers Raman spectroscopy. Opt. Express
19, 16480-16491.

105



