Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

DAFTAR PUSTAKA

Afriani (2008). Kualitas dan potensi dadih sebagai tambahan pendapatan peternak
kerbau di kabupaten Kerinci. J. [Imu-l1lmu Peternakan, 11(3): 115-120.

Alm, L. 1982. Effect of fermentation on B-vitamin content of milk in Sweden.
Journal Dairy Science. 65:353-359

Amann, R.I., Ludwig W. dan Schleifer, K. H. (1995). Phylogenetic identification
and in situ detection of individual microbial cells without cultivation.
Microbiology Review 59: 143-169.

Ames, B. N. (1999). Micronutrient deficiencies cause DNA damage and cancer.
Food Science and Agricultural Chemistry 1: 1-15.

Anonim (2001). Human vitamin and mineral requirements. Food and Nutrition
Division. FAO Rome, Italy.

Arcot, J. dan Shrestha, A. (2005). Folate: Methods of analysis. Trends in Food
Science & Technology 16: 253-266.

Axelsson, L. T. (2004). Lactic acid bacteria : Classification and physiology.
Dalam : Salminen, S. dan von Wright, A. (ed). Lactic Acid Bacteria, Hal 1-
63. Marcel Dekker Inc., New York.

Azrig, D. (1986). Mikrobiologi dalam pembuatan dadih susu sapi (Microbiology
of cow milk dadih). Graduate manu. Bogor, Indonesia: Bogor Agricultural
University.

Baines, M., Kredan, M. B., Usher, J., Davison, A., Higgins, G., Taylor, W., West,
C., Fraser, W. D., dan Ranganath, L. R. (2007). The association of
homocysteine and its determinants MTHFR genotype, folate, vitamin B12
and vitamin B6 with bone mineral density in postmenopausal British
women. Bone 40: 730-736.

Bal, G.F.M. (1994): Water-soluble vitamin assays in human nutrition. Chapman
& Hall, London: 60

Brashears, M. M. dan Gililand, S. E. (1995). Survival during frozen and
subsequent refrigerated storage of Lactobacillus acidophillus cells as
Influenced by the growth phase. Journal of Dairy Science 78: 2326-2335.

Burgess, C. M., Smid, E. J., dan van Sinderen, D. (2009). Bacterial vitamin B2,

B11 and B12 overproduction: an overview. International Journal of Food
Microbiology 133: 1-7.

153



Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

Crittenden R.G., Martinez, N.R. dan Playne, M. J. (2003). Synthesis and
utilisation of folate by yoghurt starter cultures and probiotic bacteria.
International Journal of Food Microbiology 80: 217- 222

Cord, B. R. dan Dychdala, G. R. (1993). Sanitizer: Halogens, Surface-Active
Agents, and Peroxide. Davidson, P. M. dan Brannen, A. |. (ed). In
Antimicrobialsin Foods. Marcel dekker. New Y ork.

Daeschel, M. A. (1989). Antimicrobial substance of lactic acid bacteria for use of
food preservative. Food Technology 43 (1) :164-166.

Day L.E, Kirke, P. N., Moalloy, A., Weir, D. G. dan Scott, J. M. (1995). Folate
levels and neura tube defects. Journal of American Medical Association
247 : 1698-702.

Day, S., Mills, J. L., Molloy, A. M., Conley, M., Mcpartlin, J., Lee, Y. J,,
Young, P. B., Kirke, P. N., Weir, D. G. dan Scott, J. M. (2002). Low-dose
folic acid lowers plasma homocysteine levels in women of child-bearing
age. Q Jurnal of Medicine 95: 733 - 740..

Dana, M. G., Samanian, A. H., Yakhchali, B. dan Jazi, F. R. (2010). High folate
production by naturally occurring Lactobacillus sp. with probiotics potentia
isolated from dairy productsin llam and Lorestan provinces of Iran. African
Journal of Biotechnology 9(33): 5383-5391.

Deeth, H.C., dan Tamime, A.Y. (1981). Y ogurt: nutritive and therapeutic aspects.
Journal of Food Protection. 44: 78-86.

Divya, J.B. dan Nampoothiri, K.M. (2015). Folate fortification of skim milk by a
probiotic Lactococcus lactis CM28 and evaluation of its stability in
fermented milk on cold storage. Journa Food Science Technology.
52(6):3513-3519

Djafaar, T.F., Cahyanto, M.N., Santoso, U. dan Rahayu, E.S. (2013). Growth of
indigenous lactic acid bacteria Lactobacillus plantarum-pentosus T4 and L.
plantarum-pentosus T35 in kerandang (Canavalia virosa) milk and changes
of raffinose. Malaysian Journal of Microbiology 9(3): 213-218.

Durga, J., Verhoef, P., Anteunis, L. J. C., Schouten, E. dan Kok, F. J. (2007).
Effects of folic acid supplementation on hearing in older adults. Annals of
Internal Medicine 146:1-9.

Earnshaw, R.G. (1996). The antimicrobial action of lactic acid bacteria: natural
food preservation systems. Dalam : Wood, B.JB. (ed). The lactic
acid bacteria in health & disease. Blackie Academic & Professional,
London.

154



Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

Fishman, S. M., Christian, P., dan West Jr, K. P. (2000). The role of vitamins in
the prevention and control of anaemia. Health Nutrition 3(2) : 125 - 150.

Forsse'n, K. M., Ja'gerstad, M. |, Wigertz, K., dan Wittho'ft, C. M., (2000).
Folates and dairy products. A critical update. Journal of the American
College of Nutrition 19 (2): 100S-110S.

Gangadharan, D., Sivaramakrishnan, S., Pandey, A. dan Nampoothiri, K. M.
(2010). Folate-producing lactic acid bacteria from cow’s milk with
probiotic characteristics. International Journal Of Dairy Technology 63(3):
339-349

Gangadharan, D., dan Nampoothiri, K. M. (2011). Folate production using
Lactococcus lactis ssp cremoris with implications for fortification of skim
milk and fruit juices. LWT - Food Science and Technology 44: 1859 —
1864.

Gemechu, T. 2015. Review on lactic acid bacteria function in milk fermentation
and preservation. African Journal of Food Science. 9(4): 170-175.

Gibson, G. R. dan Roberfroid, M. B. (2008). Handbook of prebiotics. CRC press
Taylor and Francis Group, New Y ork.

Girard, C. L., Lapierre, H., Matte, J. J., dan Lobley, G. E. 2005. Effects of dietary
supplements of folic acid and rumen-protected methionine on lactational
performance and folate metabolism of dairy cows. J. Dairy Sci. 88:660-670

Goldin, B. R., dan Gorbach, S. L. (1992). Probiotics for human. Dalam: Fuller,
R. (Ed). Probiotics. The scientific basis. Chapman & Hall. London.

Green, N. S. (2002). Folic acid supplementation and prevention of birth defects.
Journal of Nutrition 132: 2356S-2360S.

Hasbullah (2012). Mengeksplorasi dadih. Foodreview Indonesia. Edisi Juni.

Hassan, A. dan Amjad, |. (2010). Nutritiona evaluation of yoghurt prepared by
different starter cultures and their physiochemical analysis during storage.
African Journal of Microbiology Research 4 (1): 022-026.

Hillier, A. J. dan Davidson, B. E. (1991). Bacteriocins as food preservatives.
Journal Food Research Quarterly 51 (1&2) : 60-64.

Holasova, M., Fiedlerova, V., RouBAL, P. dan PechaCova, M. (2004).
Biosynthesis of folates by lactic acid bacteria and propionibacteria in
fermented milk. Czech Journal Food Science 22. 5: 175-181.

155



Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

Horne, D.W. dan Patterson, D. (1988). Lactobacillus casel microbiological assay
of folic acid derivatives in 96-well microtiter plates. Clinical Chemistry 34:
2357-2359.

Hosono, A., Wardoyo, R., dan Otani, H. (1989). Microbial flora in “dadih,” a
traditional fermented milk in Indonesia. Lebensmittel-Wissenschaft &
Technologie 22: 20-24.

Hugenholtz, J. (2008). The lactic acid bacterium as a cell factory for food
ingredient production. International Dairy Journal 18 : 466-475.

Hugenschmidt, S., Schwenninger, S. M., Gnehm, N. dan Lacroix, C. (2010).
Sreening of natural biodiversity of lactic and propionic acid bacteria for
folate and vitamin B12 production in supplemented whey permeszte.
International Dairy Journal 20 : 852 — 857.

lyer, R. dan Tomar, S. K. (2009). Folate: A functional food constituent. Journal of
Food Science 74 : R114 — R122.

lyer, R.,, Tomar, S. K., Kapila, S., Mani J. dan Singh, R. (2010). Probiotic
properties of folate producing Streptococcus thermophilus strains. Food
Research International 43 : 103-110.

Kailasapathy, K. (2006). Survival of free and encapsulated probiotic bacteria and
their effect on the sensory properties of yoghurt. LWT Food Sci Technol
39: 1221-1227.

Kariluoto, S., Aittamaa, M., Korhola, M., Salovaara, H., Vahteristo, L., dan
Piironen, V. (2006). Effects of yeasts and bacteria on the levels of folatesin
rye sourdoughs. International Journal Food Microbiology 106:137-143.

Kennedy, D. A., Stern, S. J., Matok, |., Moretti,M. E., Sarkar,M., Adams-
Webber, T. dan Koren, G. (2011). Folate intake, MTHFR polymorphisms,
and the risk of colorectal cancer: a systematic review and meta-analysis.
Cancer Epidemiology, 35:2-10.

Kilstrup, M., Hammer, K., Jensen, P. R., dan Martinussen, J. (2005). Nucleotide
metabolism and its control in lactic acid bacteriaa. FEMS Microbiology
Reviews 29: 555-590

Lamers, Y., Prinz-Langenohl, R., Bra'mswig, S. dan Pietrzik, K. (2006). Red
blood cell folate concentrations increase more after supplementation with
[6S]-5- methyltetrahydrofolate than with folic acid in women of
childbearing age. American Journal of Clinical Nutrition 84:156-61.

156



Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

Langman, L. J.,, Cole, D. E. C. (1999). Homocysteine: cholesterol of the 90s?
Clinica Chimica Acta 286: 63-80.

Larkin, M. A. B. G., Brown, N. P., Chenna, R., McGettigan, P. A., McWilliam,
H., Vaentin, F., Wallace, 1. M., Wilm, A., Lopez, R., Thompson, J. D.,
Gibson, T. J, dan Higgins, D. G. (2007). Clustal W and clusta X
bioinformatics. 23:2947- 2948.

Lin, M. Y. dan Young, C. M. (20004). Biosynthesis of folates by Streptococcus
thermophiles and Lactobacillus delbruekii ssp. bulgaricus. Journal of Food
and Drug Analysis. 8 (3): 195-199.

Lin, M. Y. dan Young, C. M. (2000b). Folate level in culture of lactic acid
bacteria. International Dairy Journal 10: 409 — 413.

LeBlanc, J.G., G. Savoy de Giori, E. J. Smid, J. Hugenholtz, dan F. Sesma.
(2007). Folate production by lactic acid bacteria and other food-grade
microorganisms. communicating current research and educational topics and
trends in applied microbiology. A. Méndez-Vilas (Ed.). ©FORMATEX:
329 -339

LeBlanc, J.G., Lain™o, J.E., del Valle, M. J., Vannini, V., van Sinderen, D.,
Taranto, M.P., deVadez, G. F., deGiori, G. S. dan Sesma, F. (2011). B-
Group vitamin production by lactic acid bacteria— current knowledge and
potential applications. Journal of Applied Microbiology 111: 1297- 1309.

Luchsinger, J. A., Tang, M. X., Miller, J., Green, R. dan Mayeux, A. R. (2007).
Relation of higher folate intake to lower risk of alzheimer disease in the
elderly. American Medical Association 64 : 86 -92.

Lucock, M. 2000. MINIREVIEW Falic acid: nutritional biochemistry, molecular
biology, and role in disease processes. Molecular Genetics and Metabolism
71, 121-138

Machlin, L. J. (1984). Handbook of vitamins. Marcel Dekker, Inc. New Y ork.

Madigan, M.T., Martinko, J.M., dan Parker, J. (1984). Biology of Microorganism.
Prentice Hall, International, Inc. London.

Mathara, J. M., Schillinger, U., Kutima, P. M., Mbugua, S. K., dan Holzapfel, W.
H. (2004). Isolation, identification and characterisation of the dominant
microorganisms of kule naoto : the Maasai traditional fermented milk in
Kenya. International Journal of Food Microbiology 94:269- 278.

Mayo, B., Aleksandrzak-Piekarczyk , T., Fernandez , M., Kowaczyk , M.,
Alvarez-Martin, P. dan Bardowski, J. (2010). Updates in the metabolism of

157



Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

lactic acid bacteria. Dalam : Mozzi, F., Raya, R, R, dan Vignolo, G. M. (ed).
Biotechnology of lactic acid bacteria : Novel Application, 3-33. John Wiley
& Sons, Inc. Publication. IOWA. USA.

Michaelidoua, A. dan Steijnsb, J. (2006). Nutritional and technological aspects of
minor bioactive components in milk and whey: growth factors, vitamins and
nucleotides. International Dairy Journal 16: 1421-1426.

Morrison, H. 1., Schaubel, D., Desmeules, M., dan Wigle, D. T. (1996). Serum
folate and risk of fatal coronary heart disease. Journal of American
Medical Association. 26 (275): 1893-1896.

Mustofa, S., Susmiarsih, T., dan Wikaningrum, R. 2009. Prevalensi bayi lahir
cacat (malformas kongenital) di Rumah Sakit Pendidikan Fakultas
Kedokteran Universitas YARSI. Jurnal Kedokteran YARSI. 17 (2): 101-
110

Naidu, A. S., Bidlack, W. R. dan Clemens, R. A. (1999). Probiotic spectra of
lactic acid bacteria. Critical Reviews In Food Science And Nutrition
38(1):13-126.

Nor N. M., R. Mohamad, Hooi Ling Foo and R. A. Rahim. (2010). Improvement
of folate biosynthesis by lactic acid bacteria using response surface
methodology. Food Technology Biotechnology. 48 (2): 243-250.

Nuraida, L. (2015). A review: Health promoting lactic acid bacteria in traditional
Indonesian fermented foods. ScienceDirect. Food Science and Human
Wellness 4: 47-55.

Pato, U. (2003). Artikel ulas balik: Potensi bakteri asam laktat yang diisolasi dari
dadih untuk menurunkan resiko penyakit kanker. Jurnal Natur Indonesia
5(2): 162-166.

Pospiech, A. dan Neumann, B. (1995). A versatile quick-prep of genomic DNA
from Gram-positive bacteria. Trendsin Genetic. 11(6): 217-218.

Peters, G. J., Hooijberg, J. H.,. Kaspers, G. J. L dan Jansen,. G. (2005). Folates
and antifolates in the treatment of cancer; role of folic acid
supplementation on efficacy of folate and non-folate drugs. Trendsin Food
Science & Technology. 16: 289-297.

Purwandhani, S.N. dan Rahayu, E. S. (2003). Isolas dan seleksi Lactobacillus
yang berpotens sebagai agensia probiotik. Agritech 23 (2): 67-74.

158



Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

Rahayu, E. S. dan Margino, S. (1997). Bakteri asam laktat: isolas dan
identifikasi. Materi Workshop, diselenggarakan oleh PAU Pangan dan Gizi,
Universitas Gadjah Mada 13-14 Juni 1997. Y ogyakarta

Rahayu, E. S. (2003). Lactic acid bacteria in fermented foods of Indonesian
origin. Agritech 23(2): 75-84.

Rahayu, E. S., Yogeswara, A., Mariyatun; Windiarti, L., Utami, T., dan
Watanabe, K. (2015). Molecular characteristics of indigenous probiotic
strains from Indonesia. International Journal of Probiotic and Prebiotic; 10
(4): 109-116.

Ray, B. dan Daeschel, M. A. (1992). Food biopreservatives of microbial origin.
CRC Press, Tokyo.

Ray, B. (1996 a). Probiotic of Lactic Acid Bacteriaz Science or myth?
Bozoglu, T. F. dan Ray, B. (ed). Lactic acid bacteria: curent advances in
metabolism, genetic, and application. NATO ASI Series, 98. Springer-
Verlag, Germany.

Ray, B. (1996 b). Fundamental Food Microbiology. CRC Press Boca Raton,
New York.

Reddy, K.P., Shahani, K.M., dan Kulkarni, S. M. 1975. B-complex vitamins in
cultured and acidified yogurt. Journal Dairy Science 59: 191-195.

Ross, M., Amaretti, A., dan Ramondi, S. (2011). Folate production by probiotic
bacteria. Nutrients 3:118-134.

Salminen, S., von Wright, A., Morélli, L., Marteau, P., Brassart, D., de Vos, W.
M, Fonden, R., Saxelin, M., Collins, K., Mogensen, G., Birkeland, S. E.
dan Sandholm, T. M. (1998). Demonstration of safety of probiotics - a
review. International Journal of Food Microbiology 44:93 - 106.

Saminen, S., dan von Wright, A. (2004), Lactic acid bacteria, microbiology and
functional aspect. 3nd ed. Marcel Dekker Inc., New Y ork.

Sanna, M. G., Mangia, N. P., Garau, G., Murgia, M. A., Massa, T., Franco, A.,
dan Deiana, P. (2005). Selection of folate-producing lactic acid bacteriafor
improving fermented goat milk. Italian Journal Food Science 2(17): 143-
154.

Santos, F., Wegkamp, A., DeVos, W. M., Smid, E. J., dan Hugenholtz, J. (2008).
High-level folate production in fermented foods by the B12 producer
Lactobacillus reuteri JCM1112. Applied Environment Microbiology 74:
3291- 3294.

159



Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

Sarvari, F., Mortazavian, A.M., dan Fazeli, M.R. (2014). Biochemical
characteristics and viability of probiotic and yogurt bacteria in yogurt during
the fermentation and refrigerated storage. Applied Food Biotechnology.
1(1): 55-61

Scott, J. M. (1999). Folate and vitamin B12. Proceedings of the Nutrition Society
58: 441-448

Shahani, K. M. (1983). Nutritional impact of lactobacillic fermented foods. In
Nutrition and the intestina flora. Bo Hallgren, M. D. (ed). Almqvist &
Wiksell International Stockhlom/Sweden.

Shane B., Bognar, A. L., Goldfarb, R. D., dan LeBowitz, J. H. (1983). Regulation
of folylpolygamma-glutamate synthesis in bacteria : in vivo and in vitro
synthesis of pteroylpolygammaglutamates by Lactobacillus casei and
Streptococcus faecalis. Journal of Bacteriology 153: 316— 325.

Shane, B. (2010). Folate chemistry and metabolism. In Bailey, L. B. (Eds). Folate
in health and desease. CRC Press. London.

Shori, A.B. dan Baba, A.S. (2012). Viability of lactic acid bacteria and sensory
evaluation in Cinnamomum verum and Allium sativum-bio-yogurts made
from camel and cow milk. Journal of the Association of Arab Universities
for Basic and Applied Sciences 11: 50-55.

Smid, E.J., Starrenburg, M.J.C., Mieraul, |., Sybesma,W., dan Hugenholtz, J.
2001. Increase of folate level in fermented foods. Innovation in Food
Technol., 10:13-15.

Sneath, P. H. A., Nicholas, S. M., Sharpe, M. E. dan Holt, J. G. (1986). Bergey’s
manual of systematic bacteriology. Volume 2. Williams & Wilkins.

Stackebrandt, E. dan Goebel, B.M. 1994. Taxonomic note: a place for DNA-DNA
reassocoation and 16S t RNA sequence analysis in the present species
definition in bacteriology. International Joirnal Systematic Bacteriology. 44:
846-849.

Stamer, J. R. (1979). The lactic acid bacteria : Microbes of diversity. Journal
Food Technology : 60-65.

Stiles, M.E., dan Holzapfel, W.H., (1997), Lactic acid bacteria of foods and their
current taxonomy. International Journal of Food Microbiology 36(1): 1-29.

Subar, A.F., Block, G. dan James, L. D. (1989). Folate intake and food sourcesin
the population. American Journa Clinical-Nutrition 50: 508 — 516.

160



Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

Sunaryanto, R. dan Marwoto, B. (2012). Isolasi, identifikasi, dan karakterisasi
bakteri asam laktat dari dadih susu kerbau. Jurna Sains dan Teknologi
Indonesia 14(3): 228-233.

Suhartatik, N., Cahyanto, M. N., dan Rahayu, E. S. (2014). Isolation and
identification of lactic acid bacteria producing pB-glukosidase from
Indonesian fermented food. International Food Research Journal 21(3): 973-
978.

Surono, 1. S. (2015). Indonesian Dadih. Puniya A. K. (ed). In: Fermented milk and
dairy product, hal: 377-400. CRC Press. Boca Raton.

Surono, 1.S. dan Hosono, A. (2000). Performance of dadih lactic cultures at low
temperature milk application. Asian—-Australasian Journa of Animal Sciences
13: 495-498.

Surono, 1.S. (2003). In vitro probiotic properties of indigenous dadih lactic acid
bacteria. Asian—Australasian Journal of Animal Sciences 16: 726-731.

Sybesma, W., Starrenburg, M., Tijsseling, L., Hoefnagel, M. H. N. dan
Hugenholtz, J. (2003a). Effects of cultivation conditions on folate
production by lactic acid bacteria. Applied And Environmental
Microbiology 69 (8): 4542—-4548.

Sybesma, W., M. Starrenburg, M. Kleerebezem, |. Mierau, W. M. de Vos, dan J.
Hugenholtz. (2003b). Increased production of folate by metabolic
engineering of Lactococcus lactis. Applied And Environmental
Microbiology 69:3069-3076.

Taufik, E. (2004). Dadih susu sapi hasil fermentasi berbagai starter bakteri
probiotik yang dissmpan pada suhu rendah: karakteristik kimiawi. Media
Peternakan, 12: 88-100

Tannock, G. W. (1997). probiotic properties of lactic-acid bacteria: Plenty of
scope for fundamental R & D. Tibtech July 15: 270 — 274.

Usmiati, S., Broto, W., dan Setiyanto, H. (2011). Karakteristik dadih susu sapi
yang menggunakan starter bakteri probiotik. Balai Besar Penelitian dan
Pengembangan Pascapanen Pertanian. JITV 16 (2): 141-153

Utami, T., Cahyanto, M.N., Juffrie, M., dan Rahayu, E.S. 2015. Recovery of
Lactobacillus casel strain Shirota (LCS) from the intestine of healthy
Indonesian volunteers after intake of fermented milk and its impact on the
Enterobacteriaceae faecal microbiota. International Journal of Probiotics
and prebiotics. 10 (2/3): 77-84.

161



Potensi dan karakteristik bakteri asam laktat penghasil asam folat dari dadih . o
SITI NUR PURWANDHANI, Prof. Dr. Ir. Endang Sutriswati Rahayu, MS; Dr. Ir. Tyas Utami, M.Sc; Dr. Ria Millati, ST..

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

UNIVERSITAS
GADJAH MADA

van Hylckam, V. J. E., dan Hugenholtz, J. (2007). Mining natural diversity of
lactic acid bacteria for flavour and health benefits. International Dairy
Journal 17 :1290-1297

Verwei, M., Arkbage, K., Havenaar, R., van den Berg, H., Witthoft, C., dan
Schaafsma, G. (2003). Folic acid and 5-methyltetrahydrofolate in fortified
milk are bioaccessible as determined in a dynamic in vitro gastrointestinal
model. Nutrition Journal, 133, 2377

Wegkamp, A., Oorschot, W. V., De Vos, W. M. dan Smid, E. J. (2007).
Characterization of the role of para-aminobenzoic acid biosynthesis in
folate production by Lactococcus lactis. Applied and Environmental
Microbiology 73(8):2673-2681.

Widodo, Taufig, T.T., dan Anindita, N.S. (2013). Fermented goat milk and cow
milk produced by different starters of lactic acid bacteria: quality studies.
Journal of Agricultural Science and Technology ISSN 1939-1250. A 3:
904-911

Wirdahayati R. B. (2007). Upaya peningkatan produks susu kerbau untuk
kelestarian produk dadih di Sumatera Barat. Wartazoa 17(4):178-184.

Wood, B. J. B., dan Holzapfel, W. H. (1995). The genera of lactic acid bacteria, v
2. Blackie Academic & Prefessional, Glasgow.

Wouters, J. T. M., Ayad, E. H. E., Hugenholtz, J., dan Smit, G. (2002). Microbes

from raw milk for fermented dairy products. International Dairy Journal,
12(2-3), 91-1009.

162



