
Potensi Bakteri Lactococcus sp.
dan Lactobacillus sp. untuk

Peningkatan Kualitas Limbah
Kulit Kacang Sebagai Alternatif

Bahan Pakan
by Widya Paramita

Submission date: 20-Dec-2018 01:25PM (UTC+0800)
Submission ID: 1059514177
File name: urnal_Ilmiah_Perikanan_dan_kelautan_Vol_10_No._1_April_2018..pdf (194.24K)
Word count: 2453
Character count: 14879



















25%
SIMILARITY INDEX

23%
INTERNET SOURCES

20%
PUBLICATIONS

1%
STUDENT PAPERS

1 3%

2 2%

3 2%

4 2%

5 1%

6 1%

Potensi Bakteri Lactococcus sp. dan Lactobacillus sp. untuk
Peningkatan Kualitas Limbah Kulit Kacang Sebagai Alternatif
Bahan Pakan
ORIGINALITY REPORT

PRIMARY SOURCES

locus.ufv.br
Internet Source

veterinaria.ucm.es
Internet Source

e-journal.unair.ac.id
Internet Source

Antonia Terpou, Loulouda Bosnea, Maria
Kanellaki, Stavros Plessas et al. " Growth
Capacity of a Novel Potential Probiotic Strain
Incorporated in Industrial White Brined Cheese
as an Adjunct Culture ", Journal of Food
Science, 2018
Publication

febs.onlinelibrary.wiley.com
Internet Source

Jason Chen Kok Ho, Lim Yin Sze. "Isolation,
identification and characterization of enzyme-



7 1%

8 1%

9 1%

10 1%

11 1%

12 1%

producing lactic acid bacteria from traditional
fermented foods", Bioscience Horizons: The
International Journal of Student Research, 2018
Publication

journal.ipb.ac.id
Internet Source

Arun Chauhan, Rahul Singh. "Probiotics in
aquaculture: a promising emerging alternative
approach", Symbiosis, 2018
Publication

repositorio.utfpr.edu.br:8080
Internet Source

Jixing Feng, Denglai Li, Liming Liu, Yongzheng
Tang, Rongbin Du. "Characterization and
comparison of the adherence and immune
modulation of two gut Lactobacillus strains
isolated from Paralichthys olivaceus",
Aquaculture, 2018
Publication

eprints.ru.ac.za
Internet Source

Noman, A.S.M.. "Purification and some
properties of @a-amylase from post-harvest
Pachyrhizus erosus L. tuber", Food Chemistry,
2006
Publication



13 1%

14 1%

15 1%

16 1%

17 <1%

18 <1%

19 <1%

20 <1%

21 <1%

22 <1%

kb.psu.ac.th
Internet Source

repository.unair.ac.id
Internet Source

prg.ukzn.ac.za
Internet Source

Kristina Kondrotienė, Neringa Kašėtienė, Vilma
Kaškonienė, Mantas Stankevičius et al.
"Evaluation of Fresh Cheese Quality Prepared
with Newly Isolated Nisin Z-Producing
Lactococcus lactis Bacteria", Probiotics and
Antimicrobial Proteins, 2018
Publication

media.neliti.com
Internet Source

repositori.usu.ac.id
Internet Source

hrcak.srce.hr
Internet Source

jai.aquaculture-mai.org
Internet Source

repository.unpad.ac.id
Internet Source

Furtado, Danielle N., Svetoslav D. Todorov,



23 <1%

24 <1%

25 <1%

26 <1%

27 <1%

28 <1%

Mariza Landgraf, Maria T. Destro, and
Bernadette D.G.M. Franco. "Bacteriocinogenic
Lactococcus lactis subsp: lactis DF04Mi isolated
from goat milk: Evaluation of the probiotic
potential", Brazilian Journal of Microbiology,
2014.
Publication

pt.scribd.com
Internet Source

lalatlangauu.blogspot.com
Internet Source

docplayer.info
Internet Source

Wilawan Palachum, Yusuf Chisti, Wanna
Choorit. "In-vitro assessment of probiotic
potential of Lactobacillus plantarum WU-P19
isolated from a traditional fermented herb",
Annals of Microbiology, 2017
Publication

Hendry Yanto, Hastiadi Hasan. "DOMESTIKASI
IKAN SEMAH TERHADAP PAKAN BUATAN
DENGAN JENIS SUMBER PROTEIN YANG
BERBEDA", Jurnal Ruaya : Jurnal Penelitian
dan Kajian Ilmu Perikanan dan Kelautan, 2017
Publication

Dwi Rindha Adiansyah. "PENGARUH



29 <1%

Exclude quotes Off

Exclude bibliography On

Exclude matches Off

PENGGUNAAN MEDIA PEMBELAJARAN
MACROMEDIA FLASH TERHADAP HASIL
BELAJAR SISWA PADA MATERI LAJU
REAKSI KELAS XI IPA SMA MUHAMMADIYAH
1 KETAPANG", AR-RAZI Jurnal Ilmiah, 2018
Publication

Ellen Safaringga, Reo Prasetiyo Herpandika.
"Hubungan antara Kebugaran Jasmani dengan
Kualitas Tidur", Jurnal SPORTIF : Jurnal
Penelitian Pembelajaran, 2018
Publication



FINAL GRADE

/0

Potensi Bakteri Lactococcus sp. dan Lactobacillus sp. untuk
Peningkatan Kualitas Limbah Kulit Kacang Sebagai Alternatif
Bahan Pakan
GRADEMARK REPORT

GENERAL COMMENTS

Instructor

PAGE 1

PAGE 2

PAGE 3

PAGE 4

PAGE 5

PAGE 6

PAGE 7

PAGE 8


	Potensi Bakteri Lactococcus sp. dan Lactobacillus sp. untuk Peningkatan Kualitas Limbah Kulit Kacang Sebagai Alternatif Bahan Pakan
	by Widya Paramita

	Potensi Bakteri Lactococcus sp. dan Lactobacillus sp. untuk Peningkatan Kualitas Limbah Kulit Kacang Sebagai Alternatif Bahan Pakan
	ORIGINALITY REPORT
	PRIMARY SOURCES

	Potensi Bakteri Lactococcus sp. dan Lactobacillus sp. untuk Peningkatan Kualitas Limbah Kulit Kacang Sebagai Alternatif Bahan Pakan
	GRADEMARK REPORT
	FINAL GRADE
	GENERAL COMMENTS
	Instructor




