PENGARUH LEVEL LAKTOSA SEBAGAI SUBSTRAT TERHADAP KINETIKA PERTUMBUHAN,
PRODUKSI ASAM LAKTAT, DAN

BAKTERIOSIN PADA FERMENTASI Lactobacillus paracasei

UNIVERSITAS YULIA MARANTIKA, Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D. ; Asih Kurniawati, S.Pt., M.Si.

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

DAFTAR PUSTAKA

Adams, M.R. and M.O. Moss. 2008. Food Microbiology. 3™ ed. Athrnaeum
Press. University of Surrey, Guildford, United Kingdom.

Arihara, K. and Luchansky. 1995. Dairy Lactobacill. In: Food
Biotechnology Microorganisms. Y. H. Hui and G.G. Khachatourians
(eds). Vol. Wiley-VCH, USA. pp. 609-664.

Altiok, D. 2004. Kinetic Modelling of Lactic Acid Production from Whey.
Dissertation. Master Science Program, Izmir Institute of Technology,
Turkey.

Ashokkumar, R.S. Krishna, V. Pavithra, V. Hemalatha, and P. Ingale. 2011.
Production and antibacterial activity of bacteriocin by Lactobacillus
paracasei isolated from donkey milk. J. Curr. Sci. 1: 109-115.

Bachruddin, Zaenal. 2014. Teknologi Fermentasi. UGM Press. Yogyakarta.

Bajagai, Y.S., A.\V. Klieve, P.J. Dart, and W.L. Bryden. 2016. Probiotics in
Animal Nutrition. Food and Agriculture Organization of The United
Nations, Roma. pp. 37-42.

Belitz, H.D., W. Grosch, dan P. Schieberle. 2009. Food Chemistry. 4" ed.
Springer Verlag Heidelberg. Berlin.

Buyukkileci, A.O. 2000. L(+) Lactic Acid Production From Whey by
Lactobacillus Casei NRRL B-441. Dissertation. Master Science
Program, Izmir Institute of Technology, Turkey.

Carol A.R. and Leon M.T.D. 2010. Horizontal gene transfer amongst
probiotic lactic acid bacteria and other intestinal microbiota: what
are the possibilities. J. Arch. Microbiol. 193: 157-168.

Cerbo, A. and P. Beaminio. 2013. Lactobacillus Paracasei subsp.
Paracasei F19; a farmacogenomic and clinical update. J. Nutr. 28:
1842-1850.

Choi, H.Y., HKK. Ryu, K.M. Park, E.G. Lee, H. Lee, S.W. Kim, and E.S.
Choi. 2012. Direct lactic acid fermentation of Jerusalem artichoke
tuber extract using Lactobacillus paracasei without acidic or
enzymatic inulin hydrolysis. J. Biores. Tech. 114: 745-747.

49



UNIVERSITAS
GADJAH MADA

PRODUKSI ASAM LAKTAT, DAN
BAKTERIOSIN PADA FERMENTASI Lactobacillus paracasei
YULIA MARANTIKA, Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D. ; Asih Kurniawati, S.Pt., M.Si.

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

Danisco. 2011. Lactobacillus paracasei Lpc-37™. Flora-Fit. Available at
http://www.probion.com/files/2012/01/TM_Lpc-37_June2010.pdf.
Accession date 15" Feb 2017.

Dikshit, J.B., A.K. Suresh, and K.V. Venkatesh. 2003. An optimal model for
representing the Kkinetics of growth and product formation by
Lactobacillus rhamnosus on multiple substrates. J. Biosci and
Bioeng. 96: 481-486.

Elyass, M.E., M.A. Altayar, A.A. Mahdi, S.S. Abdelrawaf, M.T. Shigidi, and
I.H. Attitalia. 2015. Characterization and evalution of antimicrobial
activity of bacteriocins from Lactobacillus curvatus and Pediococcus
pentosaceus. J. Microb. Pathophysiology and Pathogenesis. 1: 1-7.

Fardiaz. 1992. Mikrobiologi Pangan. Gramedia Pustaka Utama. Jakarta.

Forsythe, J.S. 2010. The Microbiology of Safe Food. 2™ ed. Blackwell
Publishing Ltd. United Kingdom.

Ghosh, B. and Ray, R.R. 2010. Saccharification of raw native starches by
extracellular isoamylase of Rhyzopus oryzae. J. Biotech. 9: 224-228.

Haq, I.U. and M. Hamid. 2006. Biosynthesis of protease from Lactobacillus
paracasei : kinetic analysis of fermentation parameters. Indian J.
Biochem. and Biophysis. 43: 377-381.

Hawk, P.B., B.L. Oser, and W.H. Summerson. 1954. Practical Physiologic
Chemistry. McGraw-Hill Book Company Inc. New York.

Helander, 1. M., A.V. Wright, and T.M.M. Sandholm. 1997. Potential of
lactic acid bacteria and novel antimicrobial against gram negative
bacteria. J. Food Sci. and Technol. 8: 146-150.

Hedberg, M., P. Hasslof, I. Sjostrom, S. Twetman, and C.S. Blicks. 2008.
Sugar fermentation in probiotic bacteria — an in vitro study. J.
Microbiol. Immunology. 23: 482-485.

Jin Y.L, AH.Li, C. Ji, and C.W. Yang. 2009. First description of a novel
Weissella species as an opportunistic pathogen for rainbow trout
Oncorhynchus mykiss (walbaum) in China. J. Vet. Microbiol. 136:
314-320.

Khoiriyah, H., P. Ardiningsih dan A. Jayuska. 2014. Penentuan waktu
inkubasi optimum terhadap aktivitas bakteriosin Lactobacillus sp.
RED,. J.K.K. 3: 7-12.

50

PENGARUH LEVEL LAKTOSA SEBAGAI SUBSTRAT TERHADAP KINETIKA PERTUMBUHAN,


http://www.probion.com/files/2012/01/TM_Lpc-37_June2010.pdf

UNIVERSITAS
GADJAH MADA

PRODUKSI ASAM LAKTAT, DAN
BAKTERIOSIN PADA FERMENTASI Lactobacillus paracasei
YULIA MARANTIKA, Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D. ; Asih Kurniawati, S.Pt., M.Si.

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

Liasi, S. A., Azmi, |. Hassan, M. D.Shuhaimi, M. Rosfarizan, and Atriff.
2009. Antimicrobial activity and antibiotic sensitivity of three isolates
of lactic acid bacteria from fermented fish product, Budu. Malaysian
J. Microbiol. 5: 33-37.

Maier, R.M. 2009. Environmental Microbiology. 2" ed. Academic Press
Elsevier Inc. USA. pp. 37-54.

Makras, L., G.V. Acker, and L.D. Vuyst. 2005. Lactobacillus paracasei
subsp. Paracasei 8700:2 degrades inulin-type fructans exhibiting
different degrees of polymerization. J. Environ. Microbiol. 71: 6531-
6537.

Maslanka, S., Agnieszka, M. Banczyk, |. Czopek, and L. Adam. 2015.
Study of concentration of lactic acid obtained in the process of lactic
fermentation of lactose contained in the spent whey using
Lactobacillus. J. Sci. Technol. 69: 241-251.

McDonald, P., R.A. Edwards, J.F.D. Greenhalgh, and C.A. Morgan. 2002.
Animal Nutrition. 6™ ed. Ashford Colour Press. Gosport.

Molin, G. 2008. Lactobacillus plantarum: the role in food and in human
health. In: Handbook of Fermented Functional Foods. E.R.
Farnworth (ed). 2". CRC Press, Taylor and Francis Group, New
York.

Moon, S.K., Y.J. Wee, and G.W. Choi. 2012. A novel lactic acid bacterium
for the production of high purity L-lactic acid, Lactobacillus
paracasei subsp. paracasei CHB2121. J. Biosci. and Bioeng.114:
155-159.

Nespolo, C.R. and A. Brandelli. 2010. Production of bacteriocin like
substances by lactic acid bacteria isolated from regional ovine
cheese. Brazilian J. Microbiol. 41: 1009-1018.

Pahlevy, Bhoby. 2016. Pengaruh pemberian bakteri asam laktat sebagai
probiotik terhadap kinerja anak domba ekor tipis prasapih. Skripsi
Sarjana Peternakan. Fakultas Peternakan, Universitas Gadjah
Mada, Yogyakarta.

Palacio, M.L., A.L. Etcheverria, and G.D. Manrique. 2014. Fermentation by
Lactobacillus paracasei of galactooligosaccharides and low-
molecular weight carbohydrates extracted from squash (Curcubita
maxima) and lupin (Lupinus albus) seed. J. Microbiol. Biotech. Food
Sci. 3: 329-332.

51

PENGARUH LEVEL LAKTOSA SEBAGAI SUBSTRAT TERHADAP KINETIKA PERTUMBUHAN,



PRODUKSI ASAM LAKTAT, DAN
BAKTERIOSIN PADA FERMENTASI Lactobacillus paracasei
YULIA MARANTIKA, Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D. ; Asih Kurniawati, S.Pt., M.Si.

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

Pan, X., F. Chen, T. Wu, H. Tang, and Z. Zhao. 2009. The acid, bile
tolerance, and antimicribial property of Lactobacillus acidophilus
NIT. J. Food Cont. 20: 598-602.

Parada, J.L., C.R. Carob, A.B.P. Medeiros and C.R. Soccol. 2007.
Bacteriocins from lactic acid bacteria: purification, properties and
use as biopreservatives. J. Bio. Tech. 50: 521-542.

Paradhipta, D.V.P. Pengaruh pemanfaatan limbah industri tepung dan
bakteri asam laktat terhadap pembuatan silase total campuran
pakan serat. Skripsi Sarjana Peternakan. Fakultas Peternakan,
Universitas Gadjah Mada, Yogyakarta.

Passos, F.V., H.P. Fleming, D.F. Ollis, R.M. Felder, and R.f. McFeeters.
1994. Kinetics and modeling of lactic acid  production by
Lactobacillus plantarum. J. Appl. Environ. Micro. 60: 2627-2636.

Rashid, M.H., K. Togo, M. Ueda, and T. Miyamoto. 2009. Characterization
of bacteriocin produced by Streptococcus bovis J2 40-2 isolated
from traditional fermented milk Dahi. Anim. Sci. J. 80: 70-78.

Reddy G., M. Altaf, B.J. Naveena, M. Venkateshwar, and E.V. Kumar.
2008. Amylolytic bacterial lactic acid fermentation. J. Elsevier
Biotechnol. Adv. 26: 22-34.

Rilley, M.A. and M. A. Chavan. Bacteriocins Ecology and Evolution. 2007.
Springer Verlag Berlin Heidelberg. Germany.

Robinson, J.A. and J.M. Tiedje. 1983. Nonlinear astimation of monod
growth kinetic parameters from a single substrate depletion curve.
J. Appl. Environ. Micro. 45: 1453-1458.

Rodrigues, L., A. Moldes, J. Teixeira, and R. Oliveira. 2006. Kinetic study
of fermentative biosurfactant production by Lactobacillus strains.
J.Biochem. Eng. 28: 109-116.

Saun, R.J.V. 2014. Veterinary Clinics of North America : Food Animal
Practice. Elsevier Inc. United States of America.

Savadogo, A., AT.Q. Cheik, H.N.B. Imael, and S.A. Traore. 2004.
Antimicrobial activities of lactic acid bacteria strain isolated from
Burkina Faso fermented milk. Pakistan J. Nutr. 3;: 174-179.

Schved, F., A. Lalazar, and Y. Hens. 1993. Purification, partial,
characterization, and plasmids linkage of Pediococcins SJ-1, a

52

PENGARUH LEVEL LAKTOSA SEBAGAI SUBSTRAT TERHADAP KINETIKA PERTUMBUHAN,



UNIVERSITAS
GADJAH MADA

PRODUKSI ASAM LAKTAT, DAN
BAKTERIOSIN PADA FERMENTASI Lactobacillus paracasei
YULIA MARANTIKA, Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D. ; Asih Kurniawati, S.Pt., M.Si.

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

bacteriocons prodused by Pediococcus acidilatici. J. Appl. Bacteriol.
76: 67-77.

Solomons N.W. 2002. Fermentation, fermented foods and lactose
intolerance. Eur. J. Clin. Nutr. 56: 50-55.

Straight, J.V., D. Ramkrishna, S.J. Parulekar, and N.B. Jansen. 1988.
Bacterial growth on lactose: an experimental investigation. J.
Biotech. Bioeng. 34: 705-716.

Todorov, S. D. and Dicks. 2007. Bacteriocin production by Lactobacillus
pentosus ST712BZ isolated from boza. Brazilian J. Microbiol. 38:
166 -172.

Turgis, M., K.D. Vu, M. Millette, C. Dupont and M. Lacroix. 2016. Influence
of environmental factors on bacteriocin production by human
isolates of Lactococcus lactis MM19 and Pediococcus acidilactici
MM33. J. Probiotics and Antimicro. 8: 53-9.

Van Soest, P.J. 1994. Nutritional Ecology of The Ruminant. 2" ed. Cornel
University. United States of America.

Venus, J. and K. Richter. 2006. Production of lactic acid from barley: strain
selection, phenotypic and medium optimization. J. Eng. Life Sci. 6:
492-500.

Vodnar, D.C., J. Venus, R. Schneider, and C.Socaciu. 2010. Lactic acid
production by Lactobacillus paracasei 168 in discontinuous
fermentation using lucerne green juice as nutrient substitute. J.
Chem. Eng. Technol.33: 468-474.

Vuyst, L.D. and E.J. Vandamme. 1994. Lactic acid bacteria and
bacteriocins: their practical importance. In: Microbiology, Genetic
and Application. Vuyst, L.D. and E.J. Vandamme (eds). Blakie
Academic and Profesional, London.

Yang, X., Z. Lai, C. Lai, M. Zhu, S. Li, J. Wang, and X. Wang. 2013.
Efficlent production of L-lactic acid by an engineered
Thermoanaerobacterium aotearoense with broad substrate
specificity. J. Biotech. Biofuels. 6: 1-12.

Youssef, C.B., G. Goma, and A.O. Dichara. 2005. Kinetic modelling of
Lactobacillus casei ssp. Rhamnosus growth and lactic acid
production in batch cultures under varios medium conditions. J.
Biotechnol. Let. 27: 1785-1789.

53

PENGARUH LEVEL LAKTOSA SEBAGAI SUBSTRAT TERHADAP KINETIKA PERTUMBUHAN,



PENGARUH LEVEL LAKTOSA SEBAGAI SUBSTRAT TERHADAP KINETIKA PERTUMBUHAN,
PRODUKSI ASAM LAKTAT, DAN

BAKTERIOSIN PADA FERMENTASI Lactobacillus paracasei

UNIVERSITAS YULIA MARANTIKA, Prof. Ir. Zaenal Bachruddin, M.Sc., Ph.D. ; Asih Kurniawati, S.Pt., M.Si.

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

Yuliana, Neti. 2008. Kinetika pertumbuhan bakteri asam laktat isolat t5
yang berasal dari tempoyak. Jurnal Teknologi Industri dan Hasil
Pertanian. 13: 108-116.

Wang D.I.C., C.L. Cooney, A.L. Demain, P. Dunnil, A.E. Humphey and
M.D. Lilly. 1979. Fermentation and Enzyme Technology. A Willey-
Interscience Publication. New York.

Willey, J.M., L.M. Sherwood, and C.J. Woolverton. 2013. Prescott’s
Microbiology. 9™ edition. McGraw-Hill Global Education Holdings,
LLC. New York.

54



