ADLN - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

DAFTAR PUSTAKA

Adhikari, K., Mustapha, A. and Grun, I. U., 2003. Survival and metabolic
activity of microencapsulated Bifidobacterium longum in stirred
yogurt. J. Food Sci., VVol. 68, p.275-280.

Al-Qadiri, H. M., Al-Alami, N. I., Lin, M., Al-Holy, M., Cavinato, A. G.,
Rasco, B. A., 2008. Studying of the bacterial growth phases using
fourier transform infrared spectroscopy and multivariate analysis. J.
Rapid Meth. Aut. Mic., Vol. 16, p. 73-89.

Brady, J.E., Ddirig, T., Shang, S.S., 2009. Polymer properties and
characterization. In: Y. Qiu, Y. Chen, G. G. Z. Zhang (Eds.).
Developing Solid Oral Dosage Forms Pharmaceutical Theory
and Practice, 1* Ed, New York : Academic Press, p.187- 217.

Burgain, C., Gaiani , M., Linder, J. and Scher, 2011. Encapsulation of
probiotic living cells: from Ilaboratory scale to industrial
Applications. J. Food Eng., VVol. 104, p.467-483.

Burin, L., Jouppila, K., Roos, Y. H., Kansikas, J. and Buera, M. P., 2004.
Retention of Dbetagalactosidase activity as related to Maillard
reaction, lactose crystallization, collapse and glass transition in low
moisture whey systems. Int. Dairy J., Vol. 14, p.517-525.

Boirivant, M. and Strober, W., 2007. The mechanism of action of
probiotics. Curr. Opin. Gastroen., Vol. 23, p. 679-692.

Boyle, R.J., Robins-Browne, R.M. and Tang, M.L., 2006. Probiotic use in
clinical practice: what are the risks? Am. J. Clin. Nutr., Vol. 83,
p. 1256-1264.

Chapman, C.M., Gibson, G.R. and Rowland, 1., 2012. In vitro evaluation of
single- and multi-strain probiotics: inter-species inhibition between
probiotic strains, and inhibition of pathogens. Anaerobe, Vol. 18,
p. 405-413.

62

SKRIPSI PENGARUH KADAR HPMC ... FEBI SYAIFUL ARIF



ADLN - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

63

Chenoll, E., Carmen Macian, M. and Aznar, R., 2006. Lactobacillus tucceti
sp.. a new lactic acid bacterium isolated from sausage. Syst. Appl.
Microbiol., Vol. 29, p. 389-395.

Collado, M.C., Meriluoto, J. and Salminen, S., 2007. Development of new
probiotics by strain combinations: is it possible to improve the
adhesion to intestinal mucus? J. Dairy Sci., Vol. 90, p. 2710-2716.

Corcoran, B. M., Stanton, C., Fitzgerald, G. F., Ross, R. P., 2005.
Survival of probiotic Lactobacilli in acidic environments is enhanced
in the presence of metabolizable sugars. Appl. Environ. Microb.,
Vol. 71, p. 3060-3067.

D’Souza, A.L., Rajkumar, C., Cooke, J., Bulpitt, C.J., 2002. Probiotics in
preventionof antibiotic associated diarrhoea: meta-analysis. Brit.
Med. J., Vol. 324, p. 1361-1366.

Ding, W.K. and Shah, N.P., 2007. Acid, bile, and heat tolerance of free and
microencapsulated probiotic bacteria. J. Food Sci., Vol. 72,
p. 446-450.

Djunaedi, D., 2007. Effects of probiotics on immune response. Jurnal
Kedokteran Brawijaya, Vol. 22 , p. 22-27.

Doleyrez, Y. and Lacroix, C., 2005. Technologies with free and
immobilised cells for probiotic bifidobacteria production and
protection. Int. Dairy J., Vol. 15, p. 973-988.

Elversson, J., 2005. Spray-dried powders for inhalation particle formation
and formulation concepts. Digital Comprehensive Summaries of
Uppsala Dissertations from the Faculty of Pharmacy 15, p. 13-18.

Felis, G.E., and Dellaglio, F., 2007. Taxonomy of Lactobacilli and
Bifidobacteria. Curr. Iss. Intest. Microbiol., Vol.6, p. 41-61.

Garrity, G.M., Bell, J.A. and Lilburn, T.G, 2004. Taxonomic Outline of the
Procaryotes. Bergey’s Manual of Systematic Bacteriology, 2" Ed.,
DOI: http://dx.doi.org/10.1007/bergeysoutline200405

SKRIPSI PENGARUH KADAR HPMC ... FEBI SYAIFUL ARIF



ADLN - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

64

Gbassi, G.K. and Vandamme, T., 2012. Probiotic encapsulation
Technology: from microencapsulation to release into the gut.
Pharmaceutics, VVol. 4, p. 149-163.

Gianfrancesco, A., Turchiuli, C., Dumoulin, E., 2008. Powder
agglomeration during the spray-drying process: measurements of air
properties. Dairy Sci. Technol., Vol. 88, p. 53-64.

Goldin, B.R. and Gorbach, S.L., 2008. Clinical indications for probiotics:
an overview. Clin. Infect. Dis., Vol. 46 (Supplement 2),
p. S96-S100.

Golowczyc, M. A., Silva, J., Teixeira, P., De Antoni, G. L., Abraham, A.
G., 2011. Cellular injuries of spray-dried Lactobacillus spp. isolated
from kefir and their impact on probiotic properties. Int. J. Food
Microbiol., Vol. 144, p. 556-560.

Guandalini, S., 2011. Probiotics for prevention and treatment of diarrhea. J.
Clin. Gastroenterol., VVol. 45, p. S149-S153.

Hansen, L.T., Allan-Wojtas, P.M., Jin, Y.L. and Paulson, A.T., 2002.
Survival of Ca-alginate microencapsulated Bifidobacterium spp. In
milk and simulated gastrointestinal conditions. Food Microbiol.,
Vol. 19, p.35-45.

Hardiningsih, R., Napitupulu, R.N., dan Yulinery, T., 2006. Isolasi dan uji
resistensi  beberapa isolat Lactobacillus pada pH rendah.
Biodiversitas, Vol.7,p. 15-17.

Jood, S., Khetarpaul, N.,Goyal, R., 2012. Effect of germination and
probiotic fermentation on ph, titratable acidity, dietary fibre, B-
glucan and vitamin content of sorghum based food mixtures. J.
Nutr. Food Sci., Vol.2, p.1-4.

Kamel, S. Ali, N., Jahangir, K., Shah, S. M., El-Gendy, A. A., 2008.
Pharmaceutical significance of cellulose: A review. Express Polym.
Lett.. Vol.2, p. 758-778.

SKRIPSI PENGARUH KADAR HPMC ... FEBI SYAIFUL ARIF



ADLN - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

65

Kissel, T., Maretschek, S., Packhauser, C., Schieders, J. and Seidel, N.,
2006. Microencapsulation techniques for parenteral depot systems
and their application in the pharmaceutical industry. Drug Pharm.
Sci., Vol. 158, p. 99-118.

Kleerebezem, M., Hols, P., Hugenholtz, J., 2000. Lactic acid bacteria as a
cell factory: rerouting of carbon metabolism in Lactococcus lactis by
metabolic engineering. Enzyme Microb. Tech.,, Vol. 26,
p. 840-848.

Krasaekoopt, W., Bhandari, B. and Deeth, H., 2003. Evaluation of
encapsulation techniques of probiotics for yoghurt. Int. Dairy J.,
Vol. 13, p.3-13.

Lacroix, C. and Yildirim, S., 2007. Fermentation technologies for the
production of probiotics with high viability and functionality. Curr.
Opin. Biotech., Vol. 18, p.176-183.

Li, Y., Raftis, E., Canchaya, C., Fitzgerald, G.F., van Sinderen, D. and
O’Toole, P.W., 2006. Polyphasic analysis indicates that
Lactobacillus salivarius subsp. salivarius and Lactobacillus
salivarius subsp. salicinius do not merit separate subspecies status.
Int. J. Syst. Evol. Micr., VVol. 56, p. 2397-2403.

Livney, Y.D., 2010. Milk proteins as vehicle for bioactive. Curr. Opin.
Colloid In., Vol. 15, p. 73-83

Lone, K.D. and Dhole, J.A., 2013. Formulation and evaluation of probiotic
tablets containing anti-inflammatory drug. Int. J. Pharm. Sci. Res. ,
Vol. 4, p. 341-346.

Mansouripour, S., Esfandiari, Z., Nateghi, L., 2013. The effect of heat
process on the survival and increased viability of probiotic by
microencapsulation: A review. Ann. Biol. Res., Vol. 4, p. 83-87.

McFarland, L.V., 2009. Evidence-based review of probiotics for antibiotic-
associated diarrhea and Clostridium difficile infections. Anaerobe,
Vol. 15, p. 274-280.

SKRIPSI PENGARUH KADAR HPMC ... FEBI SYAIFUL ARIF



ADLN - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

66

Meng, X.C., Stanton, C., Fitzgerald, G.F., Daly, C. and Ross, R.P., 2008.
Anhydrobiotics: The challenges of drying probiotic cultures. Food
Chem., Vol. 106, p.1406-1416.

Michail, S., Sylvester, F. and Fuchs, G., 2006. Clinical Efficacy of
Probiotics: Review of the Evidence With Focus on Children. J.
Pediatr. Gastr. Nutr., Vol. 43, p. 550-557.

Mishra, M., Mishra, B., 2011. Formulation optimization and
characterization of spray dried microparticles inhalation delivery of
doxycycline hyclate. Yakugaku Zasshi Vol. 131, p. 1813-1825.

Mortazavian, A., Razavi, S.H., Ehsani, M.R. and Sohrabvandi, S., 2007.
Principle and methods of microencapsulation of probiotic
microorganism, Iranian J. Biotechnol., Vol. 5, p.1-18.

Park, K. and Yeo, Y., 2007. Microencapsulation technology. In: J.
Swarbrick (Eds.). Encyclopedia Of Pharmaceutical Technology,
3""Ed., New York: Healthcare, p. 2315-2327.

Patel, R.P., Patel, M. P., Suthar, A. M., 2009. Spray drying technology: an
overview. Indian J. Sci. Technol., Vol.2, p. 44-47.

Pigeon, R.M., Cuesta, E.P. and Gilliland, S.G., 2002. Binding of free bile
acids by cells of yoghurt culture bacteria. J. Dairy Sci., Vol. 85,
p. 2705-2710.

Prangdimurti, E., 2001. Probiotik dan efek perlindungannya. Tesis
Program Pasca Sarjana IPB, Bogor.

Rabha, B., Victor, L., Miguel, A., Maria, F., Ahmed, B., 2011. Effect of
fermentation conditions (culture media and incubation temperature)

on exopolysaccharide production by Streptococcus thermophilus
BN1. Int. Conf. Biol. Env. Chem., Vol. 24, p. 433-437.

Rastogi, R., Sultana, Y., Aqil, M., Ali, A., Kumar, S., Chuttani, K.and
Mishra, A.K., 2007. Alginate microspheres of isoniazid for oral
sustained drug delivery. Int. J. Pharm., Vol. 274, p.1-33.

SKRIPSI PENGARUH KADAR HPMC ... FEBI SYAIFUL ARIF



ADLN - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

67

Rowe, R.C., Sheskey, P.J. and Quinn, M.E., 2009. Handbook of
Pharmaceutical Excipients. 6™ Ed. London : Pharmaceutical Press.,
p. 326-633.

Servin, A.L., 2004. Antagonistic activities of lactobacilli and bifidobacteria
against microbial pathogens. FEMS Microbiol. Rev., Vol. 28,
p. 405-440.

Sgouras, D., 2004. In vitro and in vivo inhibition of Helicobacter pylori by
Lactobacillus casei strain Shirota. Appl. Environ. Microbiol.,
Vol. 70, p. 518 — 526.

Shah, N.P. and Ravula, R.R., 2000. Microencapsulation of probiotic
bacteria and their survival in frozen fermented dairy desserts. Aust.
J. Dairy Technol., Vol. 55, p.139-144.

Siepmann, J., Peppas, N. A., 2012. Modelling of drug release from delivery
systems based on hydroxpropyl methylcellulose (HPMC). Adv.
Drug Deliv. Rev.,Vol. 64, p. 163-174.

Silverstein, R.M., Webster, F.X., Kiemle, D.J.,, 2005. Spectrometric
identification of organic compounds, 7" Ed., New York : Wiley
Inc.

Sun, W.R. and Griffiths, M.W., 2000. Survival of Bifidobacteria in yogurt
and simulated gastric juice following immobilization in gellan-
xanthan beads. Int. J. Food Microbiol., Vol. 61, p.17-25.

Talwalkar, A. and Kailasapathy, K. 2004. A review of oxygen toxicity in
probiotic yogurts: influence on the survival of probiotic bacteria and
protective techniques. Comp. Rev. Food Sci. Food Safety., Vol. 3,
p.117-124.

Teanpaisan, R., Chooruk, A., Wannun A., Wichienchot S. and Piwat S.,
2012. Survival rates of human-derived probiotic Lactobacillus
paracasei SD1 in milk powder using spray drying. Songklanakarin
J. Sci. Technol., Vol. 34, p. 241-245.

SKRIPSI PENGARUH KADAR HPMC ... FEBI SYAIFUL ARIF



ADLN - PERPUSTAKAAN UNIVERSITAS AIRLANGGA

68

Tritt-Goc, J., Kowalczuk, J., Pislewski, N., 2005. Hydration of
hydroxypropyl- methyl cellulose: Effects of pH and molecular mass.
Acta Phys. Pol. A, Vol. 108, p. 197-205.

Vehring, R., Foss, W. R., Lechuga-Ballesteros, D., 2007. Particle formation
in spray drying. Aerosol Sci., VVol. 38, p. 728 — 746.

Wandrey, C., Bartkowiak, A. and Harding, S.E., 2010. Materials for
Encapsulation. In: N. J. Zuidam, V. A. Nedovic (Eds.).
Encapsulation Technologies for Active Food Ingredients and
Food Processing. New York: Springer, p. 41-64.

Wang, L., Dong, W., Xu, Y., 2007. Synthesis and characterization of
hydroxypropyl methylcellulose and ethyl acrylate graft copolymers.
Carbohydr. Polym., Vol. 68, p. 626-636.

WHO, 2002. Guidelines for the evaluation of probiotics in food.
FAO/WHO Working Group Report, p.1-11. Also available in

Internet at :
http://www.who.int/foodsafety/fs management/en/probiotic quidelines.pdf

Yadav, A.K., Chaudhari, A.B. and Kothari, R.M., 2009. Enhanced viability
of Bacillus coagulans after spray drying with calcium lactate storage
and rehydration. Indian J. Chem. Technol., VVol.16, p. 519-522.

Yonekura, L., Sun, H., Soukoulis, C. and Fisk, [., 2013.
Microencapsulation of Lactobacillus acidophilus NCIMB 701748 in
matrices containing soluble fibre by spray drying: Technological
characterization, storage stability and survival after in vitro
digestion. J. Funct. Foods. Also available in:
http://dx.doi.org/10.1016/}.jff.2013.10.008.

SKRIPSI PENGARUH KADAR HPMC ... FEBI SYAIFUL ARIF





