
67 
 

DAFTAR PUSTAKA 

 

Abd-Talib, N., S.H. Mohd-Setapar, A.K. Khamis, L. Nian-Yian, dan R. Aziz. 2013. 
Survival of encapsulated probiotics through spray drying and non-
refrigerated storage for animal feeds application. Agricultural Sciences. 4: 
78-83. 

Agboola, A.F., B.R.O. Omidiwura, O. Odu, I.O. Popoola, dan E.A. Iyayi. 2015. 
Effect of organic acid and probiotic on performance and gut morphology in 
broiler chickens. South African Journal of Animal Science. 45: 494-501. 

Al-Sultan, S.I., S.M. Abdel-Raheem, W.R. El-Ghareeb, dan M.H.A. Mohamed. 
Comparative effects of using prebiotic, probiotic, synbiotic, and acidifier on 
growth performance, intestinal microbiology and histomorphology of broiler 
chicks. Japanese Journal of Veterinary Research. 64: S187-S195. 

Amerah, A.M., A. Quiles, P. Medel, J. Sanchez, M.J. Lehtinen, dan M.I. Gracia. 
2013. Effect of pelleting temperature and probiotic supplementation on 
growth performance and immune function of broilers fed maize/soy-based 
diets. Animal Feed Science and Technology 180: 55-63.  

Amezquita, A. dan M. Brashears. 2002. Competitive inhibition of Listeria 
monocytogenes in ready-to-eat meat products by lactic acid bacteria. 
Journal of Food Protection. 65: 316-325.  

Anal, A.K. dan H. Singh. 2007. Recent advances in microencapsulation of 
probiotics for industrial application and targeted delivery. Trends in Food 
Science and Technology. 18: 240-251. 

Anekella, K. 2011. Thesis. Microencapsulation of Probiotics (Lactobacillus 
acidophilus and Lactobacillus rhamnosus) in Raspberry Powder by Spray 
Drying: Optimization and Storage Stability Studies. McGill University. 
Canada.   

Anuradha, S. dan K. Rajeshwari. 2005. Probiotics in health and disease. Journal 
of Indian Academy of Clinical Medicine. 6: 67-72. 

Arias O.A.B, M.de la Luz Reyes, M.L. Navarro, Y.B. Solis, M. Márquez, G.G. 
Sanchez, R. Snell, R. Zuñiga. 2013. Antagonistic effect of probiotic strains 
against two pathogens: Salmonella typhimurium and E. coli O157:H7 
resistant to antibiotics. E-Gnosis. 11: 1-16. 

Aryadi, B. dan Sri-Harimurti. 2015. Effect of indigenous probiotics lactic acid 
bacteria on the small intestinal histology structure and the expression of 
mucins in the ileum of broiler chickens. International Journal of Poultry 
Science. 14: 276-278. 

Awad, W.A., K. Ghareeb, S. Abdel-Raheem, dan J. Böhm. 2009. Effects of dietary 
inclusion of probiotic and synbiotic on growth performance, organ weights, 
and intestinal histomorphology of broiler chickens. Poultry Science. 88: 49-
55.  

Bai, S.P., A.M. Wu, X.M. Ding, Y. Lei, J. Bai, K.Y. Zhang, dan J.S. Chio. 2013. 
Effects of probiotic-supplemented diets on growth performance nd 

PENGARUH SUPLEMENTASI MIKROKAPSUL PROBIOTIK BAKTERI ASAM LAKTAT INDIGENOUS
UNGGAS  TERHADAP
PENAMPILAN PERTUMBUHAN  AYAM BROILER FASE STARTER 
MONICA SONIA INDRI P, Prof. Dr. Ir. Sri Harimurti, SU.; Widodo Hadisaputro, SP., M.Sc., Ph.D.
Universitas Gadjah Mada, 2016 | Diunduh dari http://etd.repository.ugm.ac.id/



68 
 

intestinal immune characteristics of broiler chickens. Poultry Science. 92: 
663-670. 

Behboudi-Jobbehdar, S., C. Soukoulis, L. Yonekura, dan I. Fisk. 2013. 
Optimization of spray-drying process condition for the production of 
maximally viable microencapsulated L. acidophilus NCIMB 701748. Drying 
Technology. 31:1274-1283. 

Berchieri, A., Jr., C.K. Murphy, K. Marston, dan P.A. Barrow. 2001. Observation on 
the persistence and vertical transmission Salmonella enterica serovars 
pullorum and gallinarum in chickens: Effect of bacterial and host genetic 
background. Avian Pathology. 30: 221-231. 

Boyle, R.J., R.M. Robins-Browne, dan M.L.K. Tang. 2006. Probiotic use in clinical 
practice: what are the risk? The American Journal of Clinical Nutrition. 83: 
1256-1264.  

Burgain, J., C. Gaiani, M. Linder, dan J. Scher. 2011. Encapsulation of probiotic 
living cells: from laboratory scale to industrial application. J. Food Eng. 104: 
467-483. 

Burgain, J., C. Gaiani, M. Linder, dan J. Scher. Encapsulation of probiotic living 
cells: from laboratory scale to industrial application. Journal of Food 
Engineering. 104: 467-483. 

Carneiro, H.C.F., R. V. Tonon, C.R.F. Grosso, dan M.D. Hubinger. 2013. 
Encapsulation efficiency and oxidative stability of flaxseed oil 
microencapsulated by spray drying using different combinations of wall 
materials. Journal of Food Engineering. 115: 443-451.  

Casey, P.G., G.E. Gardiner, G. Casey, B. Bradshaw, P.G. Lawlor, P.B. Lynch, F.C, 
Leonard, C. Stanton, R.P. Ross, G.F. Fitzgerald, dan C. Hill. 2007. A five-
strain probiotic combination reduces pathogen shedding and alleviates 
disease signs in pigs challenged with Salmonella enterica serovar 
typhimurium. Applied and Environmental Microbiology. 73: 1858-1863. 
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