DAFTAR PUSTAKA

Ahmed, M.F., Ruan, D., Chen, W., Jiang, S., and Zheng, C., 2019. Harmful Effects
and Control Strategies of Aflatoxin B1 Produced by Aspergillus flavus and
Aspergillus parasiticus. Strains on Poultry: Review.

Aladeboyeje, O. T., Sanli, N. O., and Buyut, U., 2021. Evaluation of the
Antimicrobial Efficacy of some Fermented Traditional Turkish Beverages
with Probiotic Potentials

Alberts, J. F., W. C. A. Gelderblom, A. Botha, and W. H. van Zyl. 2009.
Degradation of aflatoxin B1 by fungal laccase enzymes. International
Journal of Food Microbiology 135 (1):47-52. doi:
10.1016/j.ijfoodmicro.2009.07.022.

Anonymous 2004. Outbreak of aflatoxin poisoning — Eastern and Central
Provinces, Kenya, January — July 2004. MMWR, Weekly, 53(34): 790-793.

Armaji, Y. 2018. Potensi Berbagai Macam Ekstrak Tumbuhan Sebagai Antifungi
Dalam Memperpanjang Masa Penyimpanan Serta Mempertahankan
Kualitas Jagung.

Badan Standardisasi Nasional. 2020. Jagung Bahan Pakan Ternak 8926:2020.
Jakarta: Badan Standardisasi Nasional.

Baranyi, N., S. Koesube and J.Varga. 2015. Aflatoxins : Climate change and
biodegradation. Current Opinion in Food Science, 5: 60-66.

Bolognani, F., Rumney, C.J., Rowland, I.R., Effect of binding carcinogens by lactic
acid producing bacteria on distribution tissue and in vitro mutagenicity of
food carcinogens Food Chem Toxicol 1997;35:535-45PMID: 9225011

Bryden, W.L., 2012. Mycotoxin contamination of the feed supply chain:
Implication for animal productivity and feed security. Animal Feed Sci.
Technol. 173 (Issue: 1-2): 134-158.

Bueno DJ, Casale CH, Pizzolitto RP, Salvano MA, Oliver G. Physical adsorption
of aflatoxin B1 by lactic acid bacteria and Saccharomyces cerevisiae: A
theoretical model. Journal of Food Protection. International Association for
Food Protection. 2006;70(9):2148-2154.

Chapot-Chartier, M.P.; Kulakauskas, S. Cell wall structure and function in lactic
acid bacteria. Microb. Cell Fact. 2014, 13, S9.

Dalié, D.K.D.; Deschamps, A.M.; Richard-Forget, F. Lactic acid bacteria—Potential
for control of mould growth and mycotoxins: A review. Food Control. 2010,
21, 370-380.

Davari, E., Mohsenzadeh, M. and Mohammadi, G. (2015). Characterization of
aflatoxigenic Aspergillus flavus and A. parasiticus strain isolates from
animal feedstuffs in northeastern Iran. Ranian Journal of Veterinary
Research. 16(2),pp.150-155.

Dilkin, P.; Zorzete, P.; Mallmann, CA; Gomes, JDF; Utiyama, C.E.; Oetting, LL;

31



Corréa, B. Toxicological effects of Fusarium moniliforme culture material
containing aflatoxin Chronic low-dose B1 and fumonisin B1 in weaned
piglets. Food Chemistry poisonous. 2003.

Erami, M., Hashemi, S., Pourbakhsh, S., Shahsavandi, S., Mohammadi, S.,
Shooshtari, A., & Jahanshiri, Z. (2007). Application of PCR on detection of
aflatoxinogenic fungi. Archives of Razi Institute, 62(2), 95-100.Evaluation
of Anti-Inflammatory Activity-A Review. International Journal.

Fadl-Allah, E.M., Mahmoud, M.A., Abd EI Twab, M. and Helmey, R.K. (2011).
Aflatoxin B1 induces chromosomal aberrations and 5S rDNA alterations in
durum wheat. Journal of the Association of Arab Universities for Basic and
Applied Sciences, 10(1),pp. 8-10.

Farrow, JAE, Phillips, BA, & Collins, MD (1988). Kajian asam nukleat pada
beberapa  laktobasilus  erofermentatif  deskripsi Lactobacillus
malefermentans sp. november dan Lactobacillus parabuchneri sp. november
Surat Mikrobiologi FEMS, 55, 163e167.

Fidriyanto, R., Ridwan, R., Romhatussolihat., Astuti, W. D., dan Widyastuti, Y.,
2022. The Ability OF Lactiplantibacillus Plantarum TSD-10 and Dr-162 To
Reduce Aflatoxin and Microbial Contamination of Corn.

Fink-Gremmels, J., 2008. Mycotoxyn in Cattle feeds and carry over to dairy milk:
A review. feed additive. Contam 25 (2):172-180.

Food and Agriculture Organization (FAO). (1997). Worldwide regulations for
mycotoxins in food and feed in 1997. FAO Food and Nutrition Paper 81.

Ghanbari, Siroos dan Eskandari, Asghar. 2013. Organizational Climate, Job
Motivation and Organizational Citizenship Behavior. International Journal
of Management Perspective Vol.1, No.3. him. 1-14.

Ginting, E., Rahmiana, A. A., & Yusnawan, E. (2005). Pengendalian kontaminasi
aflatoksin pada produk kacang tanah melalui penagangan pro dan pasca
panen. (18 Oktober 2016).

Gomez, M.H., McDonough, C.M., Rooney, L.W., and Waniska, R.D., 1989.
Changes in Corn and Sorghum During Nixtamalization and Tortilla Baking.

Gowda, S., Patel M, Murugananthan. In Vivo Animals Models in Preclinical.

Grove, M.D.; Plattner, R.D.; Weisleder, D. Ammoniation products of an aflatoxin
model coumarin. J. Agr. Food Chem. 1981, 29, 1161-1164.

Guan, S., Ji, C., Zhou, T., Li, J., Ma, Q., and Niu, T. (2008). Aflatoxin B1
Degradation by Stenotrophomonas Maltophilia and Other Microbes
Selected Using Coumarin Medium. Received: 13 May 2008;

Haskard, C.A., EI-Nezami, H., Kankaanpaa, P.E., Salminen, S.A., Hokas, J.T.,
Surface binding of aflatoxin B1 by lactic acid bacteria. Appl Environ
Microbiol 2001; 67:3086-91. d0i10.1128/ AEM.67.7.3086-3091.2001

Hedayati, M. T., Pasqualotto, A. C., Warn, P. A., Bowyer, P. Denning, D. W. 2007.
Aspergillus flavus: human pathogenallergen and mycotoxin producer
Microbiol 1531677-1692.

32



Hedayati, M.T., Kaboli, S. and Mayahi, S. (2010 ). Mycoflora of pistachio and
peanut  kernels from  Sari, Iran. Jundishapur Journal of
Microbiology,3(3);pp.114-120.

Hussein, H. S., and J. M. Brasel. 2001. Toxicology, metabolism, and impact of
mycotoxins on humans and animals. Toxicology 167 : 101-134.

Khlangwiset, P., Shephard, G.S., and Wu, F., 2011. Aflatoxins and growth
impairment: a review. Crit. Rev. Toxicol. 41: 740-755.

Kumar, V., Bahuguna, A., Ramalingam, S., Dhakal, G., Shim, J.J. and Kim, M.
(2021) Recent technological advances in mechanism, toxicity, and food
perspectives of enzyme-mediated aflatoxin degradation. Crit. Rev. Food
Sci. Nutr., 62(20): 5395-5412.

Kusmiati., and Amarilla, M., 2010. Bacteriocin Activity of Leuconostoc
mesenteroides Pbacl Bacteria on Several Media

Li, Y.; Wang, R.; Luo, X.; Chen, Z.; Wang, L.; Zhou, Y.; Liu, W.; Cheng, M.;
Zhang, C. Synthesis of Rice Husk-Based MCM-41 for Removal of
Aflatoxin B1 from Peanut Oil. Toxins 2022, 14, 87. [WHO] World Health
Organization. (2018). Aflatoxins. (Diunduh 2020 September 1). Tersedia
pada: https://www.who.int/foodsafety/FSDigest _Aflatoxins_EN.pdf.

Luz, C.; Ferrer, J.; Mafies, J.; Meca, G. Toxicity reduction of ochratoxin A by lactic
acid bacteria. Food Chem. Toxicol. 2018, 112, 60-66.

Mehrzad, J., Klein, G., Kamphues, J., Wolf, P., Grabowski, N., & Schuberth, H. J.
(2011). In vitro effects of very low levels of aflatoxin B1 on free radicals
production and bactericidal activity of bovine blood neutrophils. Veterinary
Immunology and Immunopathology, 141(5), 16-25.

Mubhialdin, B.J., Saari, N., Hussin. A.S.M., 2020. Review on the Biological
Detoxification of Mycotoxins Using Lactic Acid Bacteria to Enhance the
Sustainability of Foods Supply.

Niderkom,V. Morgavi, DP, Pujos, E. Tissandier, A. and Boudra H. Screening of
fermentation bacteria to determine their capabilities binds and
biotransforms deoxynivalenolzearalenoneand fumonisin in an in vitro
simulated corn silage model Food Additional Advanced 2007,

Niderkorn, V.; Boudra, H.; Morgavi, D.P. Binding of Fusarium mycotoxins by
fermentative bacteria in vitro. J. Appl. Microbiol. 2006, 101, 849-856.

Nughraha, A., K. Khotimah, 1.M.C.M Rietjens. 2018. Risk assessment of aflatoxin
B1 exposure from maize and peanut consumption in Indonesia using the
margin of exposure and liver cancer risk estimation approaches. Food and
Chemiical Toxicology 113 (2018): 134 — 144,

Okfrianti, Y., Darwis, D., & Pravita, A. (2018). Bakteri Asam Laktat Lactobacillus
Plantarum C410LI dan Lactobacillus Rossiae LS6 yang Diisolasi dari
Lemea Rejang terhadap Suhu, pH dan Garam Empedu Berpotensi sebagai
Prebiotik. Jurnal IImu dan Teknologi Kesehatan, 6(1), 49-58.

33



Popescu, R.G., Radulescu, A.L., Georgescu, S.E., and Dinishioto, A. 2022.
Aflatoxins in Feed: Types, Metabolism, Health Consequences in Swine and
Mitigation Strategies

Reddy, B.N. and C.R. Raghavender. 2007. QOutbreak of aflatoxicoses in India.
African Journal of Food Agriculture Nutrition and Development 7(5): 2007.

Richard, J.L. 2007. Some major mycotoxins and their mycotoxicosis — An
overview. International Journal of Food Microbiology 119: 3-10.

Sabnis, R.W. 2007. Handbook of Acid-Base Indicators. U.S.: CRC Press.

Safika, dan Faisal, J. (2014). Deteksi aflatoksin B1 pada jenis makanan olahan
jagung menggunakan Enzyme-Linked Immunosorbent Assay (ELISA).
Jurnal Medika Veterinaria, 9(1), 23-25.

Samuel, M. S., A. Sivaramakrishna, and A. Mehta. 2014. Degradation and
detoxification of aflatoxin B1 by Pseudomonas putida. International
Biodeterioration & Biodegradation 86:202-9. doi:
10.1016/j.ibiod.2013.08.026.

Sari, R., Kahala, M., and Joutsjoki, V. 2022. Aflatoxin B1 Binding by Lactic Acid
Bacteria in Protein-Rich Plant Material Fermentation

Standar Nasional Indonesia (SNI) .2020. Kadar maksimum aflatoksin pada jagung.

Solis-Cruz, B., D. Hernandez-Patlan, B. M. Hargis, and G. Tellez. 2018. Control of
aflatoxicosis in poultry using probiotics and polymers. In Mycotoxins -
Impact and management strategies, ed. P. B. Njobeh and F. Stepman, 149 -
60. London: IntechOpen.

Sopandi, T dan Wardah.2014.Mikrobiologi Pangan Teori dan Praktik.Maya(ed).
Yogjakarta:ANDI Yogyakarta

Susalam, M., Marlida, Y., Harnentis, H., dan Jamsari, J. (2022). Isolasi dan
identifikasi bakteri asam laktat asal ikan fermentasi budu sumatra barat
terhadap sifat-sifat probiotik. Fakultas Peternakan. Universitas Andalas.

Tekinsen, K.K. and H.S Eken. 2008. Aflatoxin M1 levels in UHT milk and khasar
cheese consumed in Turkey. Food and Chemical Toxicology 46: 3287-
32809.

Tiago, N., Luz. C., Torrijos, R., Luciano, F. B., and Meca, G., Potential Application
of Lactic Acid Bacteria to Reduce Aflatoxin B1 and Fumonisin Bl
Occurrence on Corn Kernels and Corn Ears. Toxins 12-0002-v2.

Utami, T., FX. H. A. Nugroho, S. Usmiati, S. Marwati, dan E. S . Rahayu, 2012.
Penurunan kadar aflatoksin B1 pada sari kedelai oleh sel hidup dan sel mati
Lactobacillus acidophilus SNP-2. Jurnal Teknologi dan Industri Pangan
XXI11 (1): 58-63.

Wang, L.; Yue, T.; Yuan, Y.; Wang, Z.; Ye, M.; Cai, R. A new insight into the
adsorption mechanism of patulin by the heat-inactive lactic acid bacteria

34



cells. Food Control. 2015, 50, 104-110.

Wilaiparamat, P., Porasuphatana, S., Songsermsakul, P., 2020. Binding efficiency
of lactic acid bacteria strain Lactobacillus sp. to the reduction of aflatoxin
B1 in aflatoxin B1-contaminated peanuts.

Winata, E., A., (2023). Potensi Bakteri Asam Laktat dalam Menghambat
Pertumbuhan Kapang Patogen (Aspergillus Flavus). Fakultas Peternakan.
Universitas Andalas.

Woolford, M. K., Antimicrobial spectrum of some organic acid salts and
glutaraldehyde with respect to its potential as a silage additive. Green Grass
Sci 1984;39:53-7.

Xue, G., Qu, Y., Wu, D., Huang, S., Che, Y., Yu, J., Song, P., 2023. Biodegradation
of Aflatoxin B1 in the Baijiu Brewing Process by Bacillus cereus

Yenni. (2016). Aflatoksin dan aflatoksikosis pada manusia. Universa Medicina,
25(1), 41-52.

Zhang, W., Xue, B., Li, M. and Yang M. (2014). Screening a Strain of Aspergillus
Niger and Optimazitation of Fermentation Conditions for Degradation of
Aflatoxin B1. Toxins, 6(1)pp.3157-3172.

Zhu, Y., Xu, Y., Yang, Q., (2021). Antifungal properties and AFB1 detoxification
activity of a new strain of Lactobacillus plantarum.

35



