IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

DAFTAR PUSTAKA

Ammor, S., Rachman, C., Chaillou, S., Prévost, H., Dousset, X., Zagorec, M., Dufour,
E., and Chevallier, 1. 2005. Phenotypic and genotypic identification of lactic acid
bacteria isolated from a small-scale facility producing traditional dry sausages. Food
Microbiology, Vol. 22 No. 5, pp. 373-82.

Aryal, S. 2019. Biochemical Test of Bifidobacterium bifidum. Diakses dari
https://microbenotes.com/biochemical-test-of-bifidobacterium-bifidum/ pada
tanggal 15 Juli 2020.

Aryal, S. 2019. Biochemical Test of Enterococcus faecalis. Diakses dari
https://microbenotes.com/biochemical-test-of-enterococcus-faecalis/ pada tanggal
15 Juli 2020.

Aryal, S. 2019. Biochemical Test of Lactobacillus spp. Diakses dari
https://microbenotes.com/biochemical-test-of-lactobacillus-spp/ pada tanggal 15
Juli 2020.

Aryal, S. 2018. Biochemical Test of Streptococcus agalactiae. Diakses dari
https://microbenotes.com/biochemical-test-of-streptococcus-agalactiae/ pada
tanggal 15 Juli 2020.

Askari, G.A., Kahouadji, A., Khedid, K., Charof, R., and Mennane, Z. 2012. Screenings
of lactic acid bacteria isolated from dried fruits and study of their antibacterial
activity. Middle East Journal of Scientific Research, Vol. 11 No. 2, pp. 209-15.

Audisio, M. C., and Benitez-Ahrendts, M. R. 2011. Lactobacillus johnsonii CRL1647,
isolated from Apis mellifera L. bee-gut, exhibited a beneficial effect on honeybee
colonies. Beneficial Microbes, Vol. 2 No.1, pp. 29-34.

Audisio, M.C., Torres, M.J., Sabaté, D.C., Ibarguren, C., and Apella, M.C. 2011.
Properties of different lactic acid bacteria isolated from Apis mellifera L. bee-gut.
Microbiological Research, Vol. 166 No. 1, pp. 1-13

39
SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF


https://microbenotes.com/biochemical-test-of-bifidobacterium-bifidum/
https://microbenotes.com/biochemical-test-of-enterococcus-faecalis/
https://microbenotes.com/biochemical-test-of-lactobacillus-spp/
https://microbenotes.com/biochemical-test-of-streptococcus-agalactiae/

IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 40

Balouiri, M., Sadiki, M., and Ibnsouda, S.K. 2016. Methods for in vitro evaluating
antimicrobial activity: A review. Journal of Pharmaceutical Analysis, VVol. 6 No.
2, pp. 71-79.

Bhagavan, N.V, and Ha, C.E. 2015. RNA and Protein Synthesis. In Essentials of Medical
Biochemistry. Academic Press, pp. 419-46.

Bharti, V., Mehta, A., Singh, S., Jain, N., Ahirwal, J., and Mehta, S. 2015. Bacteriocin :
A novel approach for preservation of food. International Journal of Pharmacy and

Pharmaceutical Sciences, Vol. 7, pp. 20-29.

Bjorkroth, J., and Koort, J. 2011. Lactic acid bacteria. In Encyclopedia of Dairy Sciences.
2" ed. Academic Press, pp. 45-48.

Brachkova, M. I., Duarte, M.A., and Pinto, J.F. 2010. Preservation of viability and
antibacterial activity of Lactobacillus spp. in calcium alginate beads. European

Journal of Pharmaceutical Sciences, Vol. 41 No. 5, pp. 589-96.

Cagno, R.D., Cardinali, G., Minervini, G., Antonielli, L., Rizzello, C.G., Ricciuti, P., and
Gobbetti M. 2010. Taxonomic structure of the yeasts and lactic acid bacteria
microbiota of pineapple (Ananas comosus L. Merr.) and use of autochthonous

starters for minimally processing. Food Microbiology, Vol. 27 No. 3, pp. 381-89.

Candra, A., Purwijantiningsih, L.M.E., dan Yuda, I.P. 2017. Isolasi dan screening bakteri
asam laktat dari fermentasi nanas (Ananas comosus L.) sebagai antibakteri Vibrio

parahaemolyticus dan Staphylococcus aureus, pp. 1-16.

Charlier, C., Cretenet, M., Even, S., and Loir, Y.L. 2009. Interactions between
Staphylococcus aureus and lactic acid bacteria: An old story with new perspectives.
International Journal of Food Microbiology, Vol. 131 No. 1, pp. 30-39.

Chen, Y., Wu, H., and Yanagida, F. 2010. Isolation and characteristics of lactic acid
bacteria isolated from ripe mulberries in Taiwan. Brazilian Journal of
Microbiology, Vol. 41 No. 5, pp. 916-21.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 41

Chotiah, S., dan Damayanti, R. 2018. Karakterisasi bakteri asam laktat kandidat probiotik
untuk mengatasi salmonelosis pada ayam pedaging. Buletin Plasma Nutfah, Vol.
24 No. 1, pp. 89-96.

Damodharan, K., Palaniyandi, S.A., Yang, S.H., and Suh, J.W. 2016. Functional probiotic
characterization and in vivo cholesterol-lowering activity of Lactobacillus
helveticus isolated from fermented cow milk. Journal of Microbiology and
Biotechnology, Vol. 26 No. 10, pp. 1675-86.

Das, B., and Patra, S. 2017. Antimicrobials: Meeting the Challenges of Antibiotic
Resistance Through Nanotechnology. In Nanostructures for Antimicrobial

Therapy. Elsevier Inc., pp. 1-22.

Davies, J., and Davies, D. 2010. Origins and evolution of antibiotic resistance.

Microbiology and Molecular Biology Reviews, Vol. 74 No. 3, pp. 417-33.

Earnshaw, R. 2003. Lactic acid bacteria. Nutrition & Food Science, Vol. 90 No. 4, pp.
2-3

Fahad, H.J., and Radeef, H.M. 2011. Capability of Lactobacillus acidophilus supernatant
to inhibit production of lipase from methicillin-resistant Staphylococcus aureus.

Journal of university of Anbar for Pure science, Vol. 5 No. 2, pp.1-5.

Goli¢, N., Veljovi¢, K., Popovi¢, N., Djoki¢, J., Strahini¢, 1., Mrvaljevi¢, 1., and Terzi¢-
Vidojevi¢, A. 2017. In vitro and in vivo antagonistic activity of new probiotic culture
against Clostridium difficile and Clostridium perfringens. BMC Microbiology, Vol.
17 No. 1, pp. 1-9.

Guo, J., Brosnan, B., Furey, A., Arendt, E.K., Axel, C., and Coffey, A. 2014. Anti-
oomycete potential of Lactobacillus amylovorus JG2 against the potato blight
pathogen Phytophthora infestans. Int. J. Curr. Microbiol. App. Sci, Vol. 3 No. 1,
pp. 630-47.

Hidayat, T., dan Pancoro A. 2008. Kajian filogenetika molekuler dan peranannya dalam
menyediakan informasi dasar untuk meningkatkan kualitas sumber genetik anggrek.
Jurnal AgroBiogen, Vol. 4 No. 1, pp. 35-40.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 42

Hill, C., Guarner, F., Reid, G., Gibson, G.R., Merenstein, D.J., Pot, B., Morelli, L.,
Canani, R.B., Flint, H.J., Salminen, S., Calder, P.C., and Sanders, M.E. 2014. The
International Scientific Association for Probiotics and Prebiotics Consensus
Statement on the Scope and Appropriate Use of the Term Probiotic. In Nature

Reviews: Gastroenterology & Hepatology, pp.506—14.

Hu, C.,Zendo, T., Nakayama, J., and Sonomoto, K. 2008. Description of durancin TW-
49M , a novel enterocin B-homologous bacteriocin in carrot-isolated Enterococcus
durans QU 49. Journal of Applied Microbiology, Vol 49, pp. 681-90.

Karska-wysocki, B., Bazo, M., and Smoragiewicz, W. 2010. Antibacterial activity of
Lactobacillus acidophilus and Lactobacillus casei against methicillin-resistant
Staphylococcus aureus (MRSA). Microbiological Research, Vol. 165 No. 8, pp.
674-86.

Kementrian Kesehatan RI. 2011. Programmatic Management of Drug resistance
Tuberculosis Pengendalian Tuberkulosis. Kementrian Kesehatan RI

Koohestani, M., Moradi, M., Tajik, H., and Badali, A. 2018.“Effects of cell-free
supernatant of Lactobacillus acidophilus LA5 and Lactobacillus casei 431 against
planktonic form and biofilm of Staphylococcus aureus. Veterinary Research
Forum, Vol. 9 No. 4, pp. 301-6.

Ladha, G., and Jeevaratnam, K. 2018. Probiotic potential of Pediococcus pentosaceus
LJR1, a bacteriocinogenic strain isolated from rumen liquor of goat (Capra aegagrus
hircus). Food Biotechnology, Vol. 32 No. 1, pp. 60-77.

Lahtinen, S., Ouwehand, A.C., Salminen, S., and Wright, A.V. 2012. Lactic Acid

Bacteria: Microbiological and Functional Aspects. 4" Edition. Florida: CRC Press.

Laily, I.N., Utami, R., dan Widowati, E. 2013. Isolasi dan karakterisasi bakteri asam laktat
penghasil riboflavin dari produk fermentasi sawi asin. Jurnal Aplikasi Teknologi
Pangan, Vol. 2 No. 4, pp. 0-5.

Lee, H.M., and Lee, Y. 2008. A differential medium for lactic acid-producing bacteria in

a mixed culture. Letters in Applied Microbiology, Vol. 46, pp. 676-81.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 43

Lee, N., Han, K.J,, Son, S.H., Eom, S.J., Lee, S.K., and Paik, H.D. 2015. Multifunctional
effect of probiotic Lactococcus lactis KC24 isolated from kimchi. LWT - Food
Science and Technology, Vol. 64 No. 2, pp. 1036-41.

Li, S., Huang, R., Shah, N.P., Tao, X., Xiong, Y., and Wei, H. 2014. Antioxidant and
antibacterial activities of exopolysaccharides from Bifidobacterium bifidum
WBINO3 and Lactobacillus plantarum R315. Journal of Dairy Science, VVol. 97 No.
12, pp. 7334-43.

Lin, C. F., Lin, M. Y., Lin, C. N., Chiou, M. T., Chen, J. W., Yang, K. C., and Wu, M.
C. 2020. Potential probiotic of Lactobacillus strains isolated from the intestinal
tracts of pigs and feces of dogs with antibacterial activity against multidrug-resistant

pathogenic bacteria. Archives of Microbiology.

Linh, N. T. H., Sakai, K., and Taoka, Y. 2018. Screening of lactic acid bacteria isolated
from fermented food as potential probiotics for aquacultured carp and amberjack.
Fisheries Science, Vol. 84 No. 1, pp. 101-111.

Magiorakos, A., Srinivasan, A., Carey, R.B., Carmeli, Y., Falagas, M.E., Giske, C.G.,
Harbarth, S., and Hindler, J.F. 2012. Multidrug-resistant, extensively drug-resistant
and pandrug-resistant bacteria: an international expert proposal for interim standard
definitions for acquired resistance. Clinical Microbiology and Infection, Vol. 18,
pp. 268-81.

Man, D. 2003. De man, rogosa and sharpe (MRS) agar. Handbook of Culture Media for
Food Microbiology, pp. 511-13.

Medina, J.D., and Garcia, H.S., 2005. Pineapple: post-harvest Operations. Instituto

Tecnologico de Veracruz.

Mendes, R.E., Mendoza, M., Singh, K.B., Castanheira, M., Bell, J.M., Turnidge, J.D.,
Lin, S.S.F., and Jones, N. 2013. Regional resistance surveillance program results for
12 Asia-Pacific nations. Antimicrobial Agents and Chemotherapy, Vol. 57 No. 11,
pp. 5721-26.

Mochamad Busairi, A. 2008. conversion of pineapple juice waste into lactic acid in batch

and fed — batch fermentation systems. Reaktor, VVol. 12 No. 2, pp. 98-101.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 44

Mokoena, M.P. 2017. Lactic Acid Bacteria and Their Bacteriocins: Classification,
Biosynthesis and Applications against Uropathogens: A Mini-Review. Molecules,
Vol. 22 No. 1225.

Mozzi, F. 2015. Lactic acid bacteria. Encyclopedia of Food and Health, pp. 501-8.

Musikasang, H., Sohsomboon, N., Tani, A., and Maneerat, S. 2012. Bacteriocin-
producing lactic acid bacteria as a probiotic potential from Thai indigenous chickens.
Czech Journal of Animal Science, Vol. 57 No. 3, pp. 137-49.

Muzaifa, M. 2014. ldentifikasi bakteri asam laktat indigenous dari belimbing wuluh
(Averrhoa bilimbi L.). Jurnal Sagu, Vol. 13 No. 1, pp. 8-13.

Naeem, M, Haider, M.1.S., Baig, S., and Saleem, M. 2012. Isolation Characterization and
Identification of Lactic Acid Bacteria from Fruit Juices and Their Efficacy Against
Antibiotics. Pakistan Journal of Botany, Vol. 44 No. 3, pp. 323-28.

Nguyen, B.T., Bujna, E., Fekete, N., Tran, A.T.M., Rezessy-Szabo, J.M., Prasad, R., and
Nguyen, Q.D. 2019. Probiotic Beverage from Pineapple Juice Fermented with
Lactobacillus and Bifidobacterium Strains. Frontiers in Nutrition, Vol. 6 No. 5, pp.
1-7.

Nudyanto, A, dan Zubaidah, E. 2015. Isolasi bakteri asam laktat penghasil
eksopolisakarida dari kimchi. Jurnal Pangan dan Agroindustri, VVol. 3 No. 2, pp.
743-48.

Nurhidayati, S., Faturrahman, dan Ghazali, M. 2015. Deteksi bakteri patogen yang
berasosiasi dengan Kappaphycus alvarezii (Doty) bergejala penyakit ice-ice. Jurnal
Sains Teknologi dan Lingkungan, Vol. 1 No. 2, pp. 24-30.

Palaniswamy, S.K., and Govindaswamy, V. 2016. In-vitro probiotic characteristics
assessment of feruloyl esterase and glutamate decarboxylase producing
Lactobacillus spp. isolated from traditional fermented millet porridge (kambu
koozh). LWT - Food Science and Technology, Vol. 68, pp. 208-16.

Pangastuti, A. 2006. Definisi spesies prokaryota berdasarkan urutan basa gen penyandi
16s rRNA dan gen penyandi protein. Biodiversitas, Vol. 7 No. 3, pp. 292-96.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 45

Panthavee, W., Noda, M., Danshiitsoodol, N., Kumagai, T., and Sugiyama, M. 2017.
Characterization of exopolysaccharides produced by thermophilic lactic acid
bacteria isolated from tropical fruits of Thailand. Biological and Pharmaceutical
Bulletin, Vol. 40 No. 5, pp. 621-29.

Parameswari, A., Kuntari, S., dan Herawati. 2010. Daya hambat probiotik terhadap
pertumbuhan Streptococcus mutans. Skripsi. Universitas Airlangga.

Paula, A., Perego, P., Converti, A., and Oliveira, M.N.O. 2011. Influence of food matrices
on probiotic viability - A review focusing on the fruity bases. Trends in Food
Science & Technology, Vol. 22, p. 377-85.

Pereira, D.I.A., and Gibson, G.R. 2002. Cholesterol assimilation by lactic acid bacteria
and bifidobacteria isolated from the human gut. Applied and Environmental
Microbiology, Vol. 68 No. 9, pp. 4689-93.

Peres, C.M., Peres, C., Hernandez-Mendoza, A., and Malcata, F.X. 2012. Review on
fermented plant materials as carriers and sources of potentially probiotic lactic acid
bacteria - With an emphasis on table olives. Trends in Food Science and
Technology, Vol. 26 No. 1, pp. 31-42.

Petti, C. A. 2007. Detection and Identification of Microorganisms by Gene Amplification
and Sequencing. Clinical Infectious Diseases, VVol. 44 No. 8, pp. 1108-14.

Phong, H. X., Quyen, M. T., Thanh, N. N., Long, B. H. D., and Dung, N. T. P. 2017.
Selection of high acid producing lactic acid bacteria and potential application in

pineapple juice fermentation. Bioprocess Engineering, Vol. 1 No. 2, pp. 58.
Pratiwi, S. 2008. Mikrobiologi Farmasi. Jakarta: Erlangga.

Putri, M.H., Sukini, dan Yodong. 2017. Mikrobiologi. Kementrian Kesehatan Republik

Indonesia.

Rae, N., Jarchow-macdonald, A., Nathwani, D., and Marwick, C.A. 2016. MRSA:
Treating People with Infection. Clinical Evidence, Vol. 2 No. 922, pp. 1-18.

Rinanda, T. 2011. Analisis Sekuensing 16S rRNA di Bidang Mikrobiologi. Jurnal
Keperawatan Soedirman, Vol. 3, pp: 172-77.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 46

Rubio, R., Jofré, A., Martin, B., Aymerich, T., and Garriga, M. 2014. Characterization of
lactic acid bacteria isolated from infant faeces as potential probiotic starter cultures

for fermented sausages. Food Microbiology, Vol. 38, pp. 303-11.

Rubio, R., Martin, B., Aymerich, T., and Garriga, M. 2014. The potential probiotic
Lactobacillus rhamnosus CTC1679 survives the passage through the gastrointestinal
tract and its use as starter culture results in safe nutritionally enhanced fermented

sausages. International Journal of Food Microbiology, Vol. 186, pp.

Ryan, K. A., Jayaraman, T., Daly, P., Canchaya, C., Curran, S., Fang, F., E. M. Quigley,
and Toole, P.W.I. 2008. Isolation of lactobacilli with probiotic properties from the

human stomach. Letters in Applied Microbiology, VVol. 47 No. 4, pp. 269-74.

Sabbathini, G.C., Wijanarka, Pujiyanto, S., dan Puspa, L. 2017. Isolasi dan identifikasi
bakteri genus sphingomonas dari daun padi (Oryza sativa) di area persawahaan
Cibinong. Jurnal Biologi, VVol. 6 No. 1, pp. 59-64.

Sanders, M.E., Akkermans, L.M.A., Haller, D., Hammerman, C., Heimbach, J.,
Hormannsperger, G., and Huys, G. 2010. Safety assessment of probiotics for human
use. Gut Microbes, Vol. 1 No. 3, pp. 1-22.

Sanlibaba, P., and Cakmak, C.A. 2016. Exopolysaccharides Production by Lactic Acid
Bacteria. Applied Microbiology : Open Access, \Vol. 2 No. 2.

Scheirlinck, 1., Meulen, R.V.D., Vuyst, L.D., Vandamme, P., and Huys, G. 20009.
Molecular source tracking of predominant lactic acid bacteria in traditional Belgian
sourdoughs and their production environments. Journal of Applied Microbiology,
Vol. 106 No. 4, pp. 1081-92.

Sheehan, V.M., Ross, P., and Fitzgerald, G.F. 2007. Assessing the acid tolerance and the
technological robustness of probiotic cultures for fortification in fruit juices.

Innovative Food Science & Emerging Technologies, Vol. 8, p. 279-84.

Sikorska, H., and Smoragiewicz, W. 2013. Role of Probiotics in the Prevention and
Treatment of Methicillin-Resistant Staphylococcus aureus Infections. International
Journal of Antimicrobial Agents, Vol. 42 No. 6, pp. 475-81.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 47

Singleton, Paul, dan Diana Sainsbury. 2006. Dictionary of Microbiology and Molecular
Biology. Third Edition. England: John Wiley & Sons Ltd.

Soccol, C.R., Porto, L., Vandenberghe, D.S., Spier, M.R., Bianchi, A., Medeiros, P., and
Yamaguishi, C.T. 2013. The potential of probiotics : A review. Food Technology
and Biotechnology, Vol. 48 No. 4, pp. 413-34.

Stoyanova, L.G., Ustyugova, E.A., and Netrusov,A.l. 2012. Antibacterial metabolites of
lactic acid bacteria: their diversity and properties. Applied Biochemistry and
Microbiology, Vol. 48 No. 3, pp. 229-43.

Strahinic, 1., Lozo, J., Terzic-Vidojevic, A., Fira, D., Kojic, M., Golic, N., Begovic, J.,
and Topisirovic, L. 2013. Technological and probiotic potential of BGRA43 a
natural isolate of Lactobacillus helveticus. Frontiers in Microbiology, Vol. 4 No. 2,

pp. 1-5.

Suardana, I.W., Sukoco, H., dan Antara, N.S. 2018. Identifikasi bakteri asam laktat isolat
18A secara fenotipik. Buletin Veteriner Udayana, Vol. 10 No. 1, pp. 1-9.

Tanwar, J., Das, S., Fatima, Z., and Hameed, S. 2014. Multidrug Resistance: An

Emerging Crisis. Interdisciplinary Perspectives on Infectious Diseases, 2014.

Trias, R., Baferas, L., Montesinos, E., and Badosa, E. 2008. Lactic acid bacteria from
fresh fruit and vegetables as biocontrol agents of phytopathogenic bacteria and fungi.

International Microbiology, Vol. 11 No. 4, pp. 231-36.

U.S. Centers for Disease Control and Prevention. 2013. Antibiotic Resistance Threats in

the United States. U.S. Centers for Disease Control and Prevention

Ulum, B. 2018. Isolasi dan Karakterisasi Bakteri Asam Laktat dari Buah Mangga
(Mangifera indica L.) sebagai Antibakteri Escherichia coli dan Staphylococcus

aureus. Skripsi. Universitas Islam Negeri Maulana Malik Ibrahim.

Verdenelli, M.C., Ghelfi, F., Silvi, S., Orpianesi, C., Cecchini, C., and Cresci, A. 2009.
Probiotic properties of Lactobacillus rhamnosus and Lactobacillus paracasei
isolated from human faeces. European Journal of Nutrition, Vol. 48 No. 6, pp.
355-63.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 48

Verso, L.L., Lessard, M., Talbot, G., Fernandez, B., and Fliss, I. 2018. Isolation and
selection of potential probiotic bacteria from the pig gastrointestinal tract. Probiotics
and Antimicrobial Proteins, VVol. 10 No. 2, pp. 299-312.

Vijayabaskar, P., Babinastarlin, S., Shankar, T., Sivakumar, T., and Anandapandian,
K.T.K. 2011. Quantification and characterization of exopolysaccharides from
Bacillus subtilis (MTCC 121). Advances in Biological Research, Vol. 5 No. 2, pp.
71-76.

Vinderola, C.G., Costa, G.A., Regenhardt, S., and Reinheimer, J.A. 2002. Influence of
compounds associated with fermented dairy products on the growth of lactic acid
starter and probiotic bacteria. International Dairy Journal, Vol. 12 No. 7, pp. 579-
89.

Vitali, B., Minervini, G., Giuseppe, C., Spisni, E., Maccaferri, S., Brigidi, P., Gobbetti,
M., and Di, R. 2012. Novel probiotic candidates for humans isolated from raw fruits
and vegetables. Food Microbiology, Vol. 31 No. 1, pp. 116-25.

Voravuthikunchai, S.P., Bilasoi, S., and Supamala, O. 2006. Antagonistic activity against
pathogenic bacteria by human vaginal lactobacilli. Anaerobe, Vol. 12 No. 5-6, pp.
221-26.

World Health Organization. 2017. Global Priority List of Antibiotic-Resistant Bacteria
to Guide Research, Discovery, and Development of New Antibiotics. World Health

Organization.

Yang, J., Tan, H., and Cai, Y. 2016. Characteristics of lactic acid bacteria isolates and
their effect on silage fermentation of fruit residues. Journal of Dairy Science, Vol.
99 No. 7, pp. 5325-34.

Yang, Z., and Rannala, B. 2012. Molecular phylogenetics: principles and practice. Nature
Reviews Genetics, Vol. 13 No. 5, pp. 303-14.

Zahro’, F. 2014. Isolasi dan identifikasi bakteri asam laktat asal fermentasi markisa ungu
(Pasiflora edulis var. Sims) sebagai penghasil eksopolisakarida. Skripsi. Universitas

Islam Negeri Maulana Malik Ibrahim Malang.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



IR - PERPUSTAKAAN UNIVERSITAS AIRLANGGA 49

Zhu, X., Shen, L., Liu, J,. Zhang, C., and Gu, Q. 2015. Purification of a bacteriocin from
Lactobacillus plantarum ZJ217 active against methicillin-resistant Staphylococcus

aureus. International Journal of Food Engineering, Vol. 11 No. 1, pp. 51-59.

SKRIPSI BAKTERI ASAM LAKTAT... HANIAH HANIF



