
 

1 

 

DAFTAR PUSTAKA 

Ambri, K., Kusnadi, J., dan Putri, W.D.R. 2009. Studi Pertumbuhan BAL (BAL) 

Dari Dadih Dalam Es Krim Sebagai Pangan Probiotik. Jurnal 

Teknologi Pertanian. Vol 10: 1-9. 

Anonymous. 2003. Laboratory Protocols : A Global Salmonella surveillance and 

laboratory support project of The World Health Organization 

 

Axelsson, L. 1998. Lactic acid bacteria: classification and physiology. In: Lactic 

acid bacteria: Microbiology and functional aspects. New York, USA: 

Marcel Dekkar Inc. 

 

Biradar, N.V., A.S. Sindagi, J. Reddy, and S.S. Ingalhalli. 2012. Bioremediation 

of Chromium in Pupl and Paper Processing Industrial Effluents by 

Indigenous Microbes. J Bioremed Biodeg. 3(12). 

 

Beveridge TJ.1989. Role of cellular design in bacterial metal accumulation and 

mineralization.Annu. Rev. Microbiol.43:147–171. 

 

Chou, L.S and Weimer, B. 1999.Isolation and characterization of acid and bile 

tolerant isolates from strains of Lactobacillus acidophilus.Journal of 

Dairy Science82:23-31. 

 

Darmono,1995. Logam Dalam Sistem Biologi Makhluk Hidup, UI Press, Jakarta. 

 

FAO/WHO. 2002. Guidelines for the evaluation of probiotics in food, in Working 

Group Report: London, Ontario, Canada. 

 

Fuller, R. 1999. Probiotic for Farm Animals.In : G. W. Tannock (Ed.) Probiotics, 

A Critical Review. Horizon Sci. Publ., England. 

 

Haltunent, T., S. Salminen, dan R. Tahvonen. 2007. Rapid removal of lead and 

cadmium from water by specific lactic acid bacteria. International 

Journal of Food Microbiology. 114: p. 30-35. 

 

Helland, M.H., T. Wicklund, and J.A. Narvush. 2004. Growth and metabolism of 

selected strains of probiotic bacteria, in maize porridge with added malted 

barley. International Journal of Food Microbiology. 91: p. 305-313. 

 

Holt, J. G., N.R. Krieg, P.H.A. Sneath, J.T. Staley, and S.T. Williams. 1994. 

Bergey’s manual of determinative bacteriology, 9th ed. The William & 

Wilkim Co.Inc. USA. 

 

Hoover, D. G. 1999. Bacteriocins with Potential for Use in Foods.In : P. M. 

Davidson and A. L. Branen (Ed). Antimicrobial in Foods. Second Ed. 

Marcel Dekker Inc., New York 



 

2 

 

Hoover, D. G. 2000. Microorganisms and Their Products in The Reservation of 

Foods. In : B. M. Lund, T. C. Baird-Parker, G.W. Gould (Ed.). 

TheMicrobiological Safety and Quality of Food.Aspen Publisher, 

Maryland. 

 

Huang, C., C. Huang, and A. Morehart. 1991. Proton competition in Cu (II) 

adsoption by fungal mycelia.Water Research. 25: p. 1365-1375. 

 

Ibrahim F., T. Halttunen, R. Tahvonen, and S. Salminen. 2006. Probiotic bacteria 

as potential detoxification tools: assessing their heavy metal binding 

isotherms. Can J Microbial. 52(9): p. 877-885. 

 

Kneifel, W., T.M. Sandholm and A.V. Wright. 1999. Probiotic Bacteria. In : R.K. 

Robinson, C.A. Batt and P.D. Patel (Ed.) Encyclopedia of Food 

Microbiology III. Academic Publisher, London. 

 

Kirjavainen, P. V., A. C. Ouwehand, E. Isolauri, and S. J. Salminen. 1998. The 

ability of probiotic bacteria to bind to human intestinal mucus. FEMS 

Microbiology Letters. 167: p. 185-189. 

 

Kore, K.B., A.K. Pattanaik, K. Sharma, and P.P. Mirajkar. 2012. Effect of feading 

traditionally prepared fermented milk Dahi (curd) as probiotics on 

nutritional status, hindgut health and haematology in dogs. Indian Journal 

of Traditional Knowledge. 11(1): p. 35-39. 

 

Landersjo, C., Z. Yang, E. Huttunen, and G. Widmalm. 2002. Structural studies of 

the exopolysaccharide produced by Lactobacillus rhamnosus strain GG 

(ATCC 53103). Biomacromolecules. 3(4): p. 880-884. 

 

Lankaputhra, E. and N. Shah. 1995. Survival of Lactobacillus acidophilus and 

Bifidobacterium spp. In the presence of acid and bile salt.Culture Dairy 

Products Journal. 30: p. 2-7. 

 

Monachese, M., J.P. Burton, and Gregor Reid. 2012.Bioremediation and 

Tolerance of Humans to Heavy Metals through Microbial Processes: a 

Potential Role for Probiotics.Appl. Environ. Microbiol. 78(18). 

 

Michael J.P., Pelczar C., Merna Foss. Dasar-dasar Mikrobiologi. Jakarta: UI 

Press.1998 

 

Murthy, S., G. Bali, and S. Sarangi. 2014. Effect of lead and growth, protein and 

biosorption capacity of Bacillus cereus isolated from industrial effluent. 

Journal of Enviromental Biology. 35: p. 407-411. 

 

Nagaoka, M., H. Shibata, I. Kimura, S. Hashimoto, K. Kimura, H. Sawada, and T. 

Yokokura. 2011. Structural studies on a cell wall polysacharide from 

Bifidobacterium longum YIT4028. Carbohydr Res. 274(245-249). 

https://www.ncbi.nlm.nih.gov/pubmed/?term=Ibrahim%20F%5BAuthor%5D&cauthor=true&cauthor_uid=17110980
https://www.ncbi.nlm.nih.gov/pubmed/?term=Halttunen%20T%5BAuthor%5D&cauthor=true&cauthor_uid=17110980
https://www.ncbi.nlm.nih.gov/pubmed/?term=Tahvonen%20R%5BAuthor%5D&cauthor=true&cauthor_uid=17110980
https://www.ncbi.nlm.nih.gov/pubmed/?term=Salminen%20S%5BAuthor%5D&cauthor=true&cauthor_uid=17110980
https://www.ncbi.nlm.nih.gov/pubmed/?term=Kirjavainen%20PV%5BAuthor%5D&cauthor=true&cauthor_uid=9809419
https://www.ncbi.nlm.nih.gov/pubmed/?term=Ouwehand%20AC%5BAuthor%5D&cauthor=true&cauthor_uid=9809419
https://www.ncbi.nlm.nih.gov/pubmed/?term=Isolauri%20E%5BAuthor%5D&cauthor=true&cauthor_uid=9809419
https://www.ncbi.nlm.nih.gov/pubmed/?term=Salminen%20SJ%5BAuthor%5D&cauthor=true&cauthor_uid=9809419
http://nopr.niscair.res.in/browse?type=author&value=Kore%2C+KB
http://nopr.niscair.res.in/browse?type=author&value=Pattanaik%2C+AK
http://nopr.niscair.res.in/browse?type=author&value=Sharma%2C+K
http://nopr.niscair.res.in/browse?type=author&value=Mirajkar%2C+PP


 

3 

 

Parvez, S., K.A. Malik, S. Ah Kang, and H.Y. Kim. 2006. Probiotic and their 

fermented food products are beneficial for health. Journal of Applied 

Microbiology. 100: p. 1171-1185. 

 

Pelczar, C., J.P. Michael, and Merna Foss. Dasar-dasar Mikrobiologi. Jakarta: UI 

Press.1998 

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

Biovicophitomega sebagai Probiotik. Di dalam Proceeding Lembaga Ilmu 

Pengetahuan Indonesia, Jakarta 24-25 Januari 2005. 

 

Rattanachaikunsopon, and P. Phumkachorn, P. 2010. Lactic acid bacteria: their 

antimicrobial compounds and their uses in food production. Scholars 

Research Library. 4: 218-228. 

 

Sirait, C.H. 1993. Pengolahan susu tradisional untuk perkembangan industri 

persusuan di pedesaan. Laporan Penelitian. Balai Penelitian Ternak 

Ciawi, Bogor. 

 

Sharma, S. 2012. Bioremediation: Features, Startegies and application. Asian 

Journal of Pharmacy and life Science. 2(2): p. 202-2013. 

 

Shugita, I.M. 1998. Daya cerna dadih yang dibuat dengan penambahan starter 

Sterptococcus lactis dalam tabung plastik. J. Pertenakan dan Lingkungan. 

4(3): p. 20-24. 

 

Sulistijowati, S.R. 2012. Potensi Filtrat Lactobacillus Acidophilus ATCC 4796 

sebagai Biopreservatif Pada Rebusan daging Ikan Tongkol. IJAS. 2(2). 

 

Sumathi, V. and Reetha, D. 2012. Screening of Lactic Acid Bacteria for Their 

Antimicrobial Activity against Pathogenic Bacteria. International Journal 

of Pharmaceutical & Biological Archives. 3(4) : 802-808. 

 

Surono dan Hasono. 2004.Probiotik Susu Fermentasi dan Kesehatan. Yayasan 

Pengusaha Makanan dan Minuman Seluruh Indonesia (YAPMMI).hal 10-

15. 

 

Suryani, Y., B.O. Astuti, and S. Umniyati. 2010. Isolasi dan Karakterisasi Bakteri 

Asam Laktat dari Limbah Kotoran Ayam sebagai Agensi Probiotik dan 

Enzim Kolesterol Reduktase. In Prosiding Seminar Nasional Biologi 3 

Juli 2010. 

 

Syukur Sumaryati. 2010. Fermentation of Cacao Bean, Specific Cacao Aroma and 

Potential LAB Isolated from West Sumatra Environment. Proceedings 

International Seminar of Agriculture, University of Andalas, Padang, 

Indonesia. 

 



 

4 

 

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

Masyarakat. Penerbit Andi, Yogyakarta. 

 

Syukur, S. Bisping, B. Noli,Z.A. Purwati,E. 2013. Antimicrobial Properties and 

Lactase Activities from Selected Probiotic Lactobacillus brevis 

Associated With Green Cacao Fermentation in West Sumatera, Indonesia. 

J.Prob health. 1(4). 

 

Syukur, S. S. Yolanda, Jamsari, dan E. Fachrial. 2015. Isolation, Antimicrobial 

 Ativity and Bioremediation of Heavy Metal Cadmium (Cd) by Using 

LacticAcid Bacteria from Dadih Origin Lareh sago Halaban, Payakumbuh, 

WestSumatera, Indonesia. Journal of Chemical and Pharmaceutical 

Resarch, 7(9):235-241. 

 

Syukur, S., F. Rijal, Jamsari, dan E. Purwati. 2014. Isolation and Molecular 

 Characterization of Lactic Acid Bacteria by Using 16S rRNA from 

 Fermented Buffalo Milk (Dadih) in Sijunjung, West Sumatera. Research 

 Journal of Pharmeceutical, Biological and Chemical Sciences. Vol 5 

 (6):871. 

 

Syukur, S., H. Aziz, dan E. Fachrial. 2016. Probiotic and Strong Antimicrobial of 

 Buffalow Milk Fermentation from Different Places in West Sumatra. 

 Journal of Chemical and Pharmaceutical Reseaerch. Vol (7), 6, 386. 

 

Syukur, S., Syafrizayanti, S. Zulaiha, M. Ismet., dan E. Fachrial. 2017. Virgin 

 Coocnut Oil Increase HDL, Lower Trigluceride and Fatty Acids Profile in 

 Blood Cerum of Mus musculus, Journal of Chemical and Pharmaceutical 

 Research,8 (2): 1077. 

 

Tan, S.C. and B.C. Yiap. 2009. DNA, RNA and Protein Extraction : The Past and 

Present. Journal of Biomedicine and Biotechnology. 1-11 

 

Trisna, N.W. 2012. Identifikasi Molekular dan Pengaruh Pemberian Probiotik 

BAL (BAL) Asal Dadih Dari Kabupaten Sijunjung Terhadap Kadar 

Kolesterol Daging pada Itik Pitalah Sumber Daya Genetik Sumatera 

Barat. Tesis. Program Pascasarjana Universitas Andalas, Padang. 

 

Tallon, R., P. Bressollier, and M. Urdaci. 2003. Isolation and characterization of 

two exopolysaccharides produced by Lactobacillus plantarum EP56. Res 

Microbiol. 154(10): p. 705-12. 

 

Usman, P. 2003. Bile and Acid Tolerance of Lactic Acid Bacteria Isolated from 

Dadih and Their Antimutagenicity againts Mutagenic Heated Tauco. 

Asian-Aust. J. Anim. Sci., 16(11): p. 1680-1685. 

 

Usmiati, S and Marwati, T. 2009. Selection and Optimization Process of 

Bacteriocin Production from Lactobacillus sp.Indonesian Journal of 

Agriculture.2(2) : 82-92 . 



 

5 

 

 

Vries, M.C.d., E.E. Vaughan, M. Kleerebezem, and W.M.d. Vos. 2006. 

Lactobacillus plantarum – survival, functional and potential probiotic 

properties in the human intestinal tract.International Dairy Journal. 16: p. 

1018-1028. 

 

Vrieze, A., F. Holleman, E.G. Zoetendal, W.M.d. Vos, J.B.L. Hoekstra, and M. 

Nieuwdorp. 2010. The environment within: how gut microbiota may 

influence metabolism and body composition. Diabetologia. 53(4): p. 606-

613. 

 

Whitford, E. J., A.G. Cummins, R.N. Butler, L.D. Prisciandaro, J.K. Fauser, R. 

Yazbeck, and G.S. Howarth. 2009. Effects of Streptococcus thermophilus 

TH-4 on intestinal mucositis induced by the chemotherapeutic agent, 5-

Fluorouracil (5-FU). Cancer biology & therapy, 8(6), 505-511. 

 

Wilson, K and Walker, J. 2009. Principles and Techniques of Biochemistry and 

Molecular Biology. 7th edition. Cambridge University Press. New York. 

 

Weisburg WG, Barns SM, Pelletier DA, Lane DJ (1991). "16S ribosomal DNA 

amplification for phylogenetic study". J Bacteriol.173 (2): 697–703.  

 

Yang, E. Fan L. Jiang, Y. Doucette, C and Fillmore, S. 2012. Antimicrobial 

activity of bacteriocin-producing lactic acid bacteria isolated from 

cheeses and yoghurts. AMB Express. 2:48. 

 

 

 

 

 

 

 

 

 

http://jb.asm.org/cgi/content/abstract/173/2/697
http://jb.asm.org/cgi/content/abstract/173/2/697

