PENGARUH KONSENTRASI CRYOPROTECTANT SUSU SKIM TERHADAP VIABILITAS Lactobacillus
plantarum Dad 13

SELAMA PEMBEKUAN, FREEZE DRYING DAN PENYIMPANAN

UNIVERSITAS VERONICA CLARIZZA, Dr. Ir. Tyas Utami, M.Sc.; Dr. Ir. M. Nur Cahyanto, M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

DAFTAR PUSTAKA

Abadias, M., Benaberre, A., Teixido, N., Usall, J., & Vinas, I. (2001a). Effect of
freeze-dying and protectants on viability of the biocontrol yeast Canadia
sake. International Journal of Food Microbiology, 65, 173-182.

Berner, D., & Viernstein, H. (2006). Effect of protective agents on the viability of
Lactococcus lactic subjected to freeze-thrawing and freeze-drying. Scientia
Pharmaceutica, 74, 137-149.

Carvalho, A, Silva, J., Ho, P., Teixeira, P., Malcata, F., & Gibbs, P. (2004).
Relevant factors for the preparation of freeze-dried lactic acid bacteria.
International Dairy Jornal, 14, 835-847.

Castro, H., Teixeira, P., & Kirby, R. (1996). Changes in the membrane damage
Lactobacillus bulgaricus following freeze-dying. Biotechnology Letters,
18, 99-104.

de Vries, M., Vaughan, E., Kleerebezem, M., & de Vos, W. (2006). Review:
Lactobacillus plantarum-Survival, Functional, and Potential Probiotic
Properties in the Human Intenstinal Tract. International Dairy Journal, 16,
1018-1028.

Direinzo, D. (2004). Whey Product, Milk Minerals and Dairy Calcium: New
Findings and Benefits. Dalam Referance Manual for U.S. Whey and
Lactose Product, Section 6.7 (hal. 75-77). Arlington: USDEC.

Eckburg, P., Bernstein C.N., Purdom E, Dethlefsen L, Sargent M., Gill S.R.,
(2005). Diversity of The Human Intestinal Microbial Flora. Science ,
1635-1638.

Jalali, M., Abedi, D., Varshosaz, J., Naiiarzadeh, M., Mirholi, M., & Tavakoli, N.
(2012). Stability evaluation of freeze-dried lactobacillus paracasei subsp.
tolerance and Lactobacillus delbrueckii subsp. bulgaricus in oral capsules.
Journal of Research in Pharmaceutical Science, 7(1), 31-36.

Kasmiati, Utami, T., Harmayani, E., & Rahayu, E. (2002). Potensi Bakteri Asam
Laktat Indigenous Untuk Menuruntan Kadar Laktosa. Malang: Seminar
Nasional PATPI.



PENGARUH KONSENTRASI CRYOPROTECTANT SUSU SKIM TERHADAP VIABILITAS Lactobacillus
plantarum Dad 13

SELAMA PEMBEKUAN, FREEZE DRYING DAN PENYIMPANAN

UNIVERSITAS VERONICA CLARIZZA, Dr. Ir. Tyas Utami, M.Sc.; Dr. Ir. M. Nur Cahyanto, M.Sc.

GADJAH MADA Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

Leslie, S., Israeli, E., Lighthart, B., & Crowe, L. (1995). Trehalose and sucrose
protect both membranes and proteins in intact bacteria during drying.
Applied and Environmental Microbiology, 61(10), 3592-2597.

Mazar, P. (1969). Physical and Chemical basic of injury in single cell
microorganism subjected to freezing and thawing in cryologi. London:
Academi Press.

Molin, G. (2010). Lactobacillus plantarum 299v. Dipetik Juni 2015, dari
http://probi.se/files/2009/07/LP22v-10.pdf

Morgan, C., Herman, N., White, P., & Vesey, G. (2006). Preservation of micro-
organisms by drying; A review. Journal of Microbiological Methods , 66,
183-193.

Nahr, Fatemeh Keivani, Mokarram, Reza Rezaei, Hejazi, Mohammad Amin,
Ghanbarzadeh, Babak, Khiyabani, Mahmoud Sowti, Benis, Khaled
Zoroufchi. (2015).Optimization of the nanocellulose based cryoprotective
medium toenhance the viability of freeze dried Lactobacillus plantarum
usingresponse surface methodology. LWT - Food Science and
Technology64, 326-332.

Ngatirah, Eni H., Endang S.R., & Tyas U. (2000). Seleksi Bakteri Asam Laktat
Sebagai Agensia Probiotik yang Berpotensi Menurunkan Kolestrol. 2, hal.
63-70. Prociding Seminar Nasional Industri Pangan.

Oetjen, G.-W. (1999). Freeze-Drying (1st ed.). Jerman: Wiley-VCH.

Okafor, N. (2007). Modern Industrial Microbiology and Biotechnology. South
Carolina: Clemson University, Departement of Biological Sciences.

Orndorff, G., & MacKenzie, A. (1973). The function of the suspending medium
during the freeze-drying preservation of Escherichia coli. Cryobiology ,
475-487.

Panesar, P., Kennedy, J., Gandhi, D., & Bunko, K. (2007). Bioultilization of
Whey for Lactic Acid Production. Food Chemistry, 105, 1-14.

Ramadhani, A. D. (2014). Pengembangan Media Halal Berbasis Whey untuk
Pertumbuhan Lactobacillus plantarum Dad 13. Skripsi.Fakultas Teknologi

Pertanian, Universitas Gadjah Mada, Yogyakarta.



PENGARUH KONSENTRASI CRYOPROTECTANT SUSU SKIM TERHADAP VIABILITAS Lactobacillus
plantarum Dad 13

SELAMA PEMBEKUAN, FREEZE DRYING DAN PENYIMPANAN

VERONICA CLARIZZA, Dr. Ir. Tyas Utami, M.Sc.; Dr. Ir. M. Nur Cahyanto, M.Sc.

UNIVERSITAS ) . . . . . . .
GADJAH MADA Universitas Gadjah Mada, 2015 | Diunduh dari http://etd.repository.ugm.ac.id/

Selmer-Olsen, E., Birkeland, S.-E., & Sorhaug, T. (1999). Effect of protective
solutes on leakage from and survival of immobilized Lactobacillus
subjected to drying, storage, and rehydration. Journal of Applied
Microbiology, 87 , 429-437.

Sriwong, N., & Nanasombat, S. (2007). Improving Viability of Freeze-Dried
Lactic Acid Bacteria Using Lyopretectants in Combination with Osmotic
and Cold Adaptation. KMITL Sci. Tech. J., 7, 61-69.

The International Commision on Microbiological Spesification for Foods. (1980).

Microbial Ecology of Foods. New York : Academic Press

Vaughan, E., van den den Bogaard P.T., Catzeddu P., Kuipers O.P., & de vos, W.
(2005). Activation of Silent Gal genes in The Lac-Gal Regulation of
Streptococcus thermophillus. J. Bacterial 183 , 1184-1194.

Winton, A., & Winton, K. (2002). Milk and Milk Product. Jodhpur: Agrobios
(India).

Wirakartakusumah, M. (1992). Peralatan dan Unit Industrin Pangan. Bogor:

Institut Pertanian Bogor.



