
 
 

 

 

DAFTAR PUSTAKA 

 

 
Abdelgadir, A.M.M.A., K.K. Srivastava and P.G. Reddy. 2009. Detection of 

Listeria monocytogenes in readyto- eat meat products. Am. J. Anim. Vet. 

Sci. 4(4): 101 – 107. 

Ahmed Z, Wang Y, Cheng Q, and Imran I .2010. Lactobacillus acidophillus 

bacteriocin, from production to their application: an overview. Afr J 

Biotechnol 9:2843-2850. 

Aswita E. 2014. Kajian Antiinfeksi Isolat Bakteri Asam Laktat Asal Mandai. 

[Disertasi] Program Doktor Institut Pertanian Bogor. Bogor. 

Barbour AH, Rampling A, and Hormaeche CE. 2001. Variation in the infectivity of 

Listeria monocytogenes isolates following intragastric inoculation of 

mice. Infection and Immunity 69(7): 4657-4660. Borucki MK, Call DR. 

2003. Listeria monocytogenes serotype identification by PCR. Journal of 

Clinical Microbiology 41:5537-5540. 

Bezkorovany. 2006. Probiotic supplementation affects markers of intestinal barrier, 

oxidation, and inflammation in trained men; a randomized, double- 

blinded, placebo-controlled trial. J Intl Soc Sports Nutr 9:1-13. 

Budiharta, S. 2002. Kapita Selekta Epidemiologi Veteriner. Bagian Kesehatan 

Masyarakat Veteriner. Fakultas Kedokteran Hewan. Universitas Gadjah 

Mada. Yogyakarta 

Caplice, E. and Fitzgerald, G.F. (1999) Food Fermentation: Role of 

Microorganisms in Food Production and Preservation. International 

Journal of Food Microbiology, 50, 131-149. 

Cary, J.W., J.E. Linz and D. Bhatnagar. 2000. Microbial foodborne diseases: 

Mechanisms of pathogenesis and toxin synthesis. First Edition. Technomic 

Publishing Company Inc. New Holland Avenue, Lancester, Pennsylvania, 

USA. pp. 295 – 316. 

Cotter, D. P and C. Hill. 2003. Surviving the acid test: Responses of Gram-positive 

bacteria to low pH. Microbiology and Molecular Biology Reviews, 67(3): 

429- 453. 

Dinas Pariwista Provinsi Sumatera Barat. 2020. 

https://dispar.sumbarprov.go.id/home/news/117-gulai-paluik.html. [26 

September 2021]. 

Delfahedah, Y., Syukur, S., dan Jamsari. 2013. Isolasi Karakterisasi dan Identifikasi 

DNA Bakteri Asam Laktat (BAL) yang Berpotensi Sebagai Antimikroba 

dari Fermentasi Kakao Varietas Hibrid (Trinitario). Jurnal Kimia Unand. 

2(4): Halaman. 



 
 

 

 

 

Dicagno, R., R.F. Surico, A. Paradiso, M. De Angelis, J.-C. Salmon, S. Buchin, L. 

De Gara and Gobbetti, M. 2008. Effect of autochthonous lactic acid 

bacteria starters on healthpromoting and sensory properties of tomato 

juices. International Journal of Food Microbiology 128: 473–483. 

Donnelly CW. 2001. Listeria monocytogenes. Di dalam: Hui YH, Pierson MD, 

Gorham JR, editor. Foodborne Disease Handbook 2nd Edition. New York 

(US): Marcel Dekker Inc. p213-245. 

Doron, Shira. Snydman. and David R. 2016. “Risk and Safety of Probiotics”. 

Clinical Infectious Disease.Oxford University 

Doumith M, Buchrieser C, Glaser P, Jacquet C, Martin P. 2004. Differentiation of 

major Listeria monocytogenes serovars by multiplex PCR. Journal of 

Clinical Microbiology 42(8): 3819-3822. 

Duffy and K. Koutsoumants. 2009. Prevalence and concentration of verotoxigenic 

Escherichia coli, Salmonella enterica and Listeria monocytogenes in the 

beef production chain: A review. Food Microbiol. 26: 357 – 376. 

Esteban. 2009. “The influence of board composition, audit fees and ownership 

concentration on enterprise risk management”. Paper. Oktober 2009.\ 

Fuller, R. 1987. Probiotik in Man and Animals. Journal of Applied Bacteriology. 

(66) 365-378. 

Gilliand, SE and Walker, DK. 2000. Factor to Consider When Selecting a Culture 

of L. acidophilus as a Dietary Adjunct to Produce a Hypocholesterolemia 

Effect in Human. J Dairy Sci 73:905-911. 

Gorski L. 2008. Handbook of Listeria monocytogenes. Liu D, editor. New York 

(US): CRC Press. Goulet V, Hedberg C, Le Monnier A, de Valk H. 2006. 

Increasing incidence of listeriosis in France and other European countries. 

Emerging Infection Disease 14(5): 734-740. 

Greenwood. 1995. Antibiotic susceptibility (sensitivity) test, antimicrobial and 

chemotherapy. USA: Mc Graw Hill Company. 

Hagstrom, A., J. Pinhassi and U. L. Zweifel. 2000. Biogeographical diversity 

among marine bachteriopankton. Aquat. Microb. E Col, 21:231-244. 

Harley, J.P. and L.M. Prescott. 2002. Laboratory Exercise in Microbiology 5th 

edition. McGraw-Hill. New York. 

Irianto. 2003. Statistika Konsep Dasar dan Aplikasinya. Padang: Kencana 

Jay, J. M. 1996. Modern food microbiology. Fifth Ed. International Thomson 

Publishing, Chapman and Hall Book, Dept. BC. p. 469−471. 

Khumalawati, S. 2009. Pemanfaatan Limbah Kubis Menjadi Asam Laktat, Tugas 

Akhir, Universitas Diponegoro, Semarang. 



 
 

 

 

 

Kusmiyati dan Agustini, N. W. S., 2007, Uji Aktivitas Antibakteri dari Mikroalga 

Porphyridium cruentum, Biodiversitas, 8, 1412-03. 

Kusmarwati A dan Indriati N. 2008. Daya Hambat Ekstrak Bahan Aktif Biji Picung 

(Pangium edule Reinw.) Terhadap Pertumbuhan Bakteri Penghasil 

Histamin. Jurnal Pascapanen dan Bioteknologi Kelauta n dan Perikanan 

Vol. 3 No. 1, Juni 2008. 

Liu. 2008. Exercise cognition in older adults :is there a role for resistance training 

programmers. British journal of sports Medicine. 

Malaka, R dan A. Laga. 2005. Isolasi dan identifikasi Lactobacillus Bulgaricus 

strain Ropy dari yoghurt komersial. J. Sains dan Teknologi. 5 (1) : 50-58. 

Mills S, Ross RP, and Coffey A. 2011. Lactic Acid Bacteria | Lactococcus lactis. 

In: Fuquay JW, Fox PF and McSweeney PLH (eds.), Encyclopedia of 

Dairy Sciences, Second Edition, vol. 3, pp. 132–137. San Diego: 

Academic Press. 

Moat, A. G., J. W. Foster dan M. P. Spector. 2002. Microbial Physiology. Fourth 

Edition, John Willey & Sons. 

Nadal et al., 2007. A molecular beacon-based real time NASBA assay for detection 

of Liseria monocytogenes in food product : Role of target mRNA 

secondary structure on NASBA design. J Microbiol Meth 68 :623-632. 

Nancy T. Williams,.2010. Probiotics, American journal of Health System 

Pharmacy,;67(6):449-458 

Nasir, M 2002 Bioteknologi Molekuler. Citra Aditya Bandung 

Özogul. F & I. Hamed. 2018. The importance of lactic acid bacteria for the 

prevention of bacterial growth and their biogenic amines formation: A 

review, Critical Reviews in. Food Science and Nutrition, 58:10, 1660- 

1670. 

Pelczar, M. J., Chan, E. C. S., 1988. Dasar-Dasar Mikrobiologi. Jakarta: Universitas 

Indonesia Press. 

Pelczar, M. J dan E. C. S. Chan. 2008. Dasar-Dasar Mikrobiologi Jilid I. UI Press, 

Jakarta. 

Prabhurajeshwar C & K. Chandrakanth. 2019. Evaluation of antimicrobial 

properties and their substances against pathogenic bacteria in-vitro by 

probiotic Lactobacilli strains isolated from commercial yoghurt. Clinical 

Nutrition Experimental 23 (2019) 97-115. 

Pratama D R. 2020. Karakteristik Bakteri Asam Laktat Isolat Bekasam Asal 

Sumatera Selatan Sebagai Starter Frozen Yogurt dengan Penambahan Sari 

Buah Terung Belanda (Solanum betaceum Cav.). Thesis. Universitas 

Andalas. Padang. 



 
 

 

 

 

Prescott. L. M. 2002. Laboratory Exercise in Microbiology 5th edition. McGraw- 

Hill. New York. 

Public Health England. 2014. UK Standards for Microbiology Investigation 

Catalase Test. Issued by the Standards Unit, Micobiology Services, PHE. 

Bacteriology – Test Procedures TP 8 Issue No: 3 Page: 1-13. 

Purwati, E., S. Syukur, dan Z. Hidayat. 2005. Lactobacillus sp. Isolasi dari 

Bivicophitomega sebagai Probiotik. Di dalam Proceeding Lembaga Ilmu 

Pengetahuan Indonesia, Jakarta. 

Purwati, E dan S. Syukur. 2006. Peranan pangan probiotik untuk mikroba Patogen 

dan kesehatan. Dipresentasikan pada Dharma Wanita Persatuan Propinsi 

Sumatera Barat, Padang, 8 Agustus 2006. 

Purwati, E. dan S. Syukur. 2010. International Seminar and Workshop 

Biotechnology Molecular DNA and Their Application In Health or 

Medical. Rumah Sakit Ananda, Bekasi. 

Purwanto, H. 2012. Identifikasi DNA dan Gen Resisten Terhadap Virus AI (Avian 

Influenza) Pada Itik Pitalah sebaga Sumer daya Genetik Sumatera Barat 

dengan PCR (Polimerase Chain Reaction), Tesis Fakultas MIPA. 

Univestas Andalas Padang. 

Purwati, E. dan S. Syukur. 2013. Bioteknologi Probiotik Untuk Kesehatan 

Masyarakat. Andi. Yogyakarta. 

Purwati, E. et al. 2015. Buku Panduan Praktikum Matakuliah Mikrobiologi. 

Fakultas Peternakan Universitas Andalas Padang. 

Purwati, E., SN. Aritonang, S. Melia, I. Juliyarsi dan H. Purwanto. 2016. Manfaat 

probiotik Bakteri Asam Laktat Dadiah Menunjang Kesehatan Masyarakat. 

Tangerang Banten. Lembaga Literasi Dayak. 

Putri, M T. 2021. Karakterisasi Bakteri Asam Laktat yang diisolasi dari Pepes ikan 

nila (Oreochormis niloticus) asal Kota Payakumbuh sebagai potensi 

sumber probiotik pangan hasil ternak. Skripsi. Universitas Andalas. 

Padang. 

Promega. 2010. Wizard® SV Gel and PCR Clean-Up System, Instructions for Use 

for Products A9280, A9281, A9282 and A9285. Promega, USA. 

Ricke, S C. 2003. Perspectives on the use of organic acids and short chain fatty 

acids as antimicrobials. Poultry Science. Volume 82, Issue 4, 1 April 2003, 

Pages 632-639. 

Ragon, M. and T. Wirth,.2008. A New perspective on Listeria monocytogenes 

evolution. PLoS Pathogens 4(9):e1000146.DOI:10.1371/journal. 

ppat.1000146.Rhoades, R.A. dan D.R. Bell, 2009. Medical Physiology: 



 
 

 

 

 

Principles for Clinical Medicine. 3rd ed. Philadelphia: Lippincott Williams 

and Wilkins 35:626. 

Richelle Lynn Beverly. 2004. The Control, Survival and Growth of 

L.monocytogenes on Food Products. Dissertation. Department of Food 

Science Louisianan State University. 

Rivoal, K., S. Queguiner, E. Boscher, S. Bougeard, G. Ermel, G. Salvat, M. 

Federighi, F. Jugiau and J. Protais. 2010. Detection of Listeria 

monocytogenes in raw and pasteurized liquid whole eggs and 

characterization by PFGE. Int. J. Food Microbiol. 138: 56 – 62. 

Salminen S. 1999. Demonstration of safety of probiotics – a review. International 

Journal of Food Microbiology 44 (1998) 93-106. 

Seeley Jr, H.W., Vandemark, P.J. & Lee, J.J. 2001. Microbes in Action: A 

Laboratory Manual of Microbiology. Fourth Edition. W.H. Freeman and 

Company. New York. pp.185-209. 

Shaughnessy, L.M. and J.A. Swanson. 2010. The role of the activated macrofage in 

clearing Listeria monocytogenes infection. Front Biosci. 12: 2683 – 2692. 

Surono, I. S. 2004. Probiotik Susu Fermentasi dan Kesehatan. Yayasan Pengusaha 

Makanan dan Minuman Seluruh Indonesia (YAPMMI). TRICK. Jakarta. 

Hal 31- 32. 
 

Suryani, I., A. Santoso., dan M. Juffrie. 2010. Penambahan agar-agar dan 

pengaruhnya terhadap kestabilan dan daya terima susu tempe pada 

mahasiswa politeknik kesehatan jurusan gizi Yogyakarta. Jurnal gizi klinik 

Indonesia 7 (2): 85 – 91. 
 

Sutherland, I.W. 1998. Microbial Exopolysaccharides-Structural Subtleties And 

Their Consequences. Pure & Application Chemical. Vol. 69 (9): 1911- 

1917. 
 

Syukur, S. dan E. Purwati. 2013. Bioteknologi Probiotik untuk Kesehatan 

Masyarakat. Penerbit Andi, Yogyakarta. 
 

Syukur, S., E. Fachrial, and Jamsari. 2014. Isolation, Antimicrobial Activity and 

Protein Bacteriocin Characterization of Lactic Acid Bacteria Isolated from 

Dadih in Solok, West Sumatera, Indonesia. Research Journal of 

Pharmaceutical, Biological and Chemical Science 5(6): 1096-1104. 
 

Tortora, G.J., B.R. Funke. 2002. Microbiology : An Introduction . Addison Wesley 

Longman, New York. 
 

Unus, U. 2005. Mikrobilogi Dasar. Penerbit Papas Sinar Sinanti, Jakarta. 
 

Usmiati S. 2007. Kefir Susu Fermentasi Dengan Rasa Menyegarkan. Warta 

Penelitian dan Pengembangan Pasca Panen Pertanian. 



 
 

 

 

 

Wijayanto, U. 2009. Analisis in vitro Toleransi Isolat Bakteri Asam Laktat Asal 

Daging Sapi Terhadap pH Lambung, pH Usus dan Garam Empedu sebagai 

Kandidat Probiotik. Skripsi. Institut Pertanian Bogor, Bogor. 
 

Winarno, F. G. 2004. Kimia Pangan dan Gizi. PT. Gramedia Pustaka Utama, 

Jakarta. 
 

Woods GL and Washington JA (1995). The Clinician and the Microbiology 

Laboratory. Mandell GL, Bennett JE, Dolin R (eds): Principles and 

Practice of Infectious Diseases. 4th ed. Churchill Livingstone, New York. 
 

Yang, Ziheng and B. Rannala. 2012. Molecular Philogenetics: Principles and 

Practice. Nature Reviews Genetics 13: 03-314 
 

Yenti, R. 2018. Karakteristik bakteri asam laktat asal makanan tradisional Boyom 

di kabupaten Pasaman Sumatera Barat. Skripsi. Universitas Andalas. 

Padang. 
 

Yudha. 2012. “Polymerase Chain Reaction (PCR)”. (Online). http://biologi-yudha. 

blogspot .com /2012/ 06/ polymerase-chain-reaction-pcr.html. 
 

Zuhriana. 2010 Saintek vol 5, N0 6, Tahun 2010 Polimerase Chain Reaction (PCR). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

http://biologi-yudha/

